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th ree course menu	 dinner $165 per person
	

CANAPÉ 

Her vey Bay Scal lop Crudo  
Cher ry  B lossom,  Baby Radish 

SHARED ENTRÉE

Red Snapper  Ceviche  
Coconu t  Tiger ’s  Mi lk ,  Dav idson P lum,  P ineapple  Sa l sa

Por tar l ington Musse ls 
Whipped Fe ta ,  XO,  F la tb read 

Quai l  Bal lo t ine 
Black  Tru f f les ,  P ioppino Mushrooms ,  Lemon Thyme,  Jus 

MAIN 
se lec t  one

Aquna Murray Cod   
Hei r loom Tomatoes ,  Capers ,  Red Pepper  Pumpkin  Pes to 

Southern Ranges  Scotch F i l le t   
L ion’s  Mane Mushroom,  Pommes Purée ,  Sauce Borde la i se 

upgrade

Westholme Wagyu Gourmet  Cube Rol l  (300g) 	 +  60pp

Ricot ta  and Pecor ino Agnolot t i  
Yel low Tomato Passa ta ,  Toas ted Buckwheat ,  Sage Brown Bu t te r  

Moreton Bay Bug Spaghet t in i 
Chi l l i ,  Gar l ic ,  Pars ley

SHARED SIDES

Mixed Leaf  Salad 
Shaved Pear,  Whi te  Ba l samic ,  Sun f lower  Seeds  

Beer  Bat tered Chips 
Cajun  Sa l t 

DESSERT  
se lec t  one

“Snickers  Bar ”  Par fa i t 
Cacao Bar ry  Tanzan ie  Chocola te ,  Roas ted Peanu t s ,  Sa l ted Caramel

Champagne and Gold 
Champagne,  Peach ,  Lemon,  Mer ingue 

Cass is  Aux Lai t 
Cass i s  Mousse ,  B lueber r ies ,  Mi lk  Chocola te ,  B lack  Sesame

v a l e n t i n e ’ s  d a y

f i sherman’ s  no tes
These menus have been hand selected by our team of talented chefs. Please note the attached menus 
are current at the date of receipt but may change due to product availability and seasonality.

All credit card payments incur a processing fee of 1.32% (Visa & MasterCard) or 1.76% (American 
Express). The Atlantic requests all dietary requirements to be advised at time of booking.



Bistro Oysters (Minimum Three Oysters Per Order) 
Please Ask Your Ser ver for Today’s Estuaries, In lets and Bays f rom Around Austral ia

Natural 	 6ea 
Al to Mer lo t  Mignonet te,  Lemon 			

Ki lpatr ick 	 7ea 
Kaiser f le isch					

Mornay 	 7ea 
Parmesan Cream 			

Caviar 	 9ea 
Chives							

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

Kaviar i  Kr is ta l  (30g) 	 165 
As ter i  Kaluga (50g)	 220 
Kaviar i  Transmontanus (10g)	 70

Cold Seafood Plat ter	 330 Ful l  / 175 Half  
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 

Pet i t  Fours 	 14

Salted Caramel Crunch 	 15 
Need i t  now or take i t  and go. 

add to the celebrat ion wi th something specia l . 

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 attached menus 
are current at the date of receipt but may change due to product availability and seasonality.

All credit card payments incur a processing fee of 1.32% (Visa & MasterCard) or 1.76% (American 
Express). The Atlantic requests all dietary requirements to be advised at time of booking.

Pre -Order  Only  (Payment  a t  Time o f  Booking)

Menu Upgrade  

Chil led Western Austral ian Crayf ish (1kg) 	 290 

Marie Rose, Yuzu Crème Fraiche, Nam J im, Cos 

Gif t s

Single-S tem Red Rose paired with a Card	 15

Ten Classic Red Roses with a Takeaway Salted Caramel Crunch	 120

Bott le of NV Moët & Chandon ‘Imper ial’  Brut	 150

Single-S tem Red Rose, Takeaway Salted Caramel Crunch, 	 180 
and a Bott le of NV Moët & Chandon ‘Impér ial’  Brut	

P lease no te ,  p re -orders  mus t  be p laced by  5pm Fr iday 13 February.


