
o c e a n  t o  p l a t e
n e w  y e a r ’ s  e v e  2 0 2 5



f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the menus may change due to 
product availability and seasonality. The Atlantic requests all dietary requirements be advised prior to your booking  
in order to accommodate for your guests dietary needs. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).

SHARED ENTRÉE 

Abrolhos Is land Scal lop Crudo  
Charred F iore t to, Purp le Caul i f lower 
Puree, Ver jus,  Salmon Roe 

Tuna Carpaccio  
Anchovy Ol ive Oi l ,  Capers,  Bot targa, 
Quai l  Egg  

Gundagai Lamb Cutle t 
Breaded, Fennel  S law, Fennel  Pol len Aio l i  

MAIN 
se lec t  one

John Dory   
Braised Endive, Caramal ized Grapes, 
Ver jus,  Crayf ish Oi l 

Southern Ranges MB4+ Str iploin   
Charred Leeks, Peas, Umami But ter,  Beef 
Jus 

upgrade  
Westholme Wagyu Gourmet  
Cube Roll  9+ 300g 	 + 60pp

Moreton Bay Bug Spaghett ini 
Chi l l i ,  Gar l ic,  Pars ley

Corn Risot to  
St raccia te l la, Roas ted Baby Corn, 
Watercress  

 

SHARED SIDES

Cos Let tuce  
Roas ted Red Pepper Pes to  

Beer Battered Chips 
Cajun Sal t

DESSERT  
se lec t  one

“Snickers Bar” Par fai t 
Cacao Barr y Tanzanie Chocolate, 
Roas ted Peanuts,  Sal ted Caramel

Cocoa Mil le -Feui l le 
Cocoa Puf f ,  Vani l la,  Burn t  Caramel

Champagne & Gold 
Champagne, Peach, Lemon, Mer ingue

e a r l y  s i t t i n g

5.30pm to 7.30pm or 6.00pm to 8.00pm | $140pp



f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the menus may change due to 
product availability and seasonality. The Atlantic requests all dietary requirements be advised prior to your booking  
in order to accommodate for your guests dietary needs. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).

l a t e  s i t t i n g

8.30pm to la te |  $205pp

CANAPÉS

Three Fr iends Abalone  
Schni tze l ,  Worces tersh i re Aio l i  

Wagyu Tar tare 
Roas ted Pineapple, Crumpet  

 
SHARED ENTRÉE 

Abrolhos Is land Scal lop Crudo  
Charred F iore t to, Purp le Caul i f lower 
Purée, Ver jus,  Salmon Roe 

Tuna Carpaccio  
Anchovy Ol ive Oi l ,  Capers,  Bot targa, 
Quai l  Egg  

Gundagai Lamb Cutle t 
Breaded, Fennel  S law, Fennel  Pol len Aio l i  

Gr i l led QLD Prawn  
Tamari ,  F inger L ime, Beur re B lanc 

 
MAIN 
se lec t  one

Aquna Murray Cod    
Braised Endive, Caramel ised Grapes, 
Ver jus,  Crayf ish Oi l 

Southern Ranges MB4+ Scotch Fi l le t   
Charred Leeks, Peas, Umami But ter,  
Beef Jus 

upgrade  
Westholme Wagyu Gourmet  
Cube Roll  9+ 300g 	 + 60pp

Moreton Bay Bug Spaghett ini 
Chi l l i ,  Gar l ic,  Pars ley

Corn Risot to  
St raccia te l la, Roas ted Baby Corn, 
Watercress  

 

SHARED SIDES

Cos Let tuce  
Roas ted Red Pepper Pes to  

Beer Battered Chips 
Cajun Sal t

 
DESSERT  
se lec t  one

“Snickers Bar” Par fai t 
Cacao Barr y Tanzanie Chocolate, 
Roas ted Peanuts,  Sal ted Caramel

Cocoa Mil le -Feui l le 
Cocoa Puf f ,  Vani l la,  Burn t  Caramel

Champagne & Gold 
Champagne, Peach, Lemon, Mer ingue



speak to your ser ver to upgrade dur ing the din ing exper ience

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the menus may change due to 
product availability and seasonality. The Atlantic requests all dietary requirements be advised prior to your booking  
in order to accommodate for your guests dietary needs. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).

Bistro Oysters (Minimum Three Oysters Per Order ) 
Please Ask Your Wai ter  for  Today’s Es tuar ies,  In le ts  and Bays f rom Around Aus t ra l ia.

Natura l              	 6ea 
Al to Mer lo t  Mignonet te,  Lemon

Ki lpat r ick                                  	 7ea 
Kaiser f le isch

Mornay       	 7ea 
Parmesan Cream

Caviar  
Crumpets,  Cr isp Russe t  Pota toes, Crème Fraiche

Kaviar i  Kr is ta l  (30g) 	 190 
As ter i  Kaluga (50g)	 240  
Kaviar i  Transmontanus (10g)	 70

Cold Seafood Plat ter                                           	 Ful l  330 / Half  175   
Moreton Bay Bug, Abrolhos I s land Scal lops, QLD Prawns, Paci f ic and Rock Oys ters, 
Por tar l ington Musse ls ,  Kingf ish and Salmon Sashimi,  Salmon Roe 

Gril led Western Austral ian Crayf ish                      	 MP 
Garl ic But ter,  Baby Pars ley. Lemon  

Sher Wagyu Tomahawk                            	 21 / 100g 
Dr y Aged, Lobs ter  But ter,  Red Wine Jus 
(min imum weight  appl ies )

Ar t isanal Cheese Plate                        	 33 
Three Types of  Cheese, Honeycomb, Sourdough Crackers 

Fest ive Pet i t  Fours                               	 14

Salted Caramel Crunch                          	 15 
need i t  now or take i t  and go 

m e n u  u p g r a d e s



f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the menus may change due to 
product availability and seasonality. The Atlantic requests all dietary requirements be advised prior to your booking  
in order to accommodate for your guests dietary needs. Payments made via credit card incur a processing fee of 
1.32% (Visa/MasterCard) or 1.76% (American Express).

c h i l d r e n ’ s  m e n u

ear ly s i t t ing |  $65pp

late s i t t ing |  $95pp 

three course menu (avai lable for  ages 3 to 12 years ) 	

ENTRÉE 
se lec t  one

Veal Bolognese  
Rigatoni ,  Parmesan

Seafood Alfredo  
Penne, Parmesan 

 
MAIN 
se lec t  one

Str iploin S teak  
Chips and Gravy 

Fish and Chips 
F la thead, Chips, Tar tare

Chicken Schni tzel  
Chips and Gravy 

 
DESSERT 
se lec t  one

Mini “Snickers Bar” Par fai t 
Cacao Barr y Tanzanie Chocolate, Roas ted Peanuts,  Sal ted Caramel

Select ion of Ice Creams  
St rawberr y,  Vani l la,  Chocolate 


