
m e n u

m o t h e r ’ s  d a y



th ree course menu	 lunch $140 per person

m o t h e r ’ s  d a y  m e n u

SHARED ENTRÉE 

Chargr i l led Fremant le  Octopus 
Spicy  Romesco,  Oregano,  Ol i ve  Oi l ,  Freshly  Squeezed Lemon

Mayura Wagyu Beef  Carpacc io 
Char red Leeks ,  Parmesan ,  Bone Marrow & Pep i ta  V ina igre t te

That ’s  Amore Burrata 
Wandin  Ya l lock  Hei r loom Tomatoes ,  XO

Spl i t  Gr i l led King Prawns 
Green Chi l l i  Zhoug,  Char red L ime

MAIN  
se lec t  one 

Baby Chicken 
Zaalouk ,  Char red Lemon

Aquna Murray Cod 
Zucchin i  Sa lad,  Tomato Ve lou té

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

O ’Connor  MB5+ Scotch F i l le t 
Roas ted Gar l ic ,  Beef  Jus

upgrade

Westholme Wagyu Gourmet  Cube Rol l  9+ (300g) 	 +  60pp

SHARED S IDES

Baby Cos Salad 
Whi te  Anchovy  V ina igre t te ,  Aged Comté

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

Warm Cinnamon Apple 
Caramal i sed Pu f f  Pas t r y,  Van i l la ,  Calvados

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).



chi ldren’s menu	 lunch $55 per chi ld

m o t h e r ’ s  d a y  m e n u

ENTRÉES 

se lec t  one 

Veal  Bolognese 

R iga ton i ,  Parmesan

Seafood Al f redo 

Penne,  Parmesan

MAINS  

se lec t  one 

Str ip lo in  S teak 

Chips  and Gravy

Fish  and Chips 

F la thead.  Chips ,  Tar ta re

Chicken Schni tze l 

Chips  and Gravy

DESSERTS 

se lec t  one 

Mini  “Snickers  Bar ”  Par fa i t 

Cacao Bar ry  Tanzan ie  Chocola te ,  Roas ted Peanu t s ,  Sa l ted Caramel

Selec t ion of  Ice  Creams 

St rawber ry,  Van i l la ,  Chocola te

*P lease no te ,  ch i ld ren’s  menu i s  ava i lab le  fo r  ages  3  to  12 years

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).



add to the celebrat ion wi th something specia l .

m o t h e r ’ s  d a y  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).

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  

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 


