
s m a l l  b i t e s 
minimum two pieces each

Aylesbur y Duck Leg Croquet te  	 8 .50 / piece 
smoked papr ika  a io l i ,  aged manchego cheese

Conser vas  Angelachu Anchov y Toast 	 9  / piece 
peperonata ,  dark  r ye

Ama Ebi  Shr imp 	 10.50 / piece 
bete l  lea f ,  ka f f i r  l ime ,  ch i l i ,  coconu t ,  p ie  tee

Spanner  Crab Tar t 	 10.50 / piece 
ce le r iac ,  ca lamans i ,  cos

add 3g baer i  caviar to your bi tes	 20

c h i l l e d  s e a f o o d 
Oysters 
minimum three oys ters 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.

Bis t ro  (Smal l  S ize) 	 $5.5 / piece   
	 $61 / dozen  

P la te  ( Large S ize) 	 $7.5 / piece   
	 $84 / dozen

 
Natural  
mer lo t  mignonet te,  lemon

Ki lpatr ick 	 +$1 / oys ter  
kaiser f le isch

Steamed	 +$1 / oys ter 
chicken shoyu, brown but ter,  chives

Bis t ro  Oysters  and 3g Caviar 	 55 / ½ dozen

Whole XL  Moreton Bay Bug 400g 	 62 
yuzu crème f raîche, f resh lemon

QLD King Prawns ( four  p ieces)  	 52 
marie rose, f resh lemon

k a v i a r i  c a v i a r  
crumpets ,  c r i sp  russe t  po ta toes ,  c rème f ra îche

Beluga 20g 	 360					

Kr i s ta l  30g	 220

Oscie t ra  20g	 145				

Transmontanus  30g / 10g	 180/70

p l a t t e r s 
ser ves two

Cold Seafood P lat ter  	 320 
more ton  bay bug,  QLD k ing prawns ,  por ta r l i ng ton  musse l s ,  
c loudy bay d iamond c lams ,  pac i f i c  and rock  oys te rs

Hot  Seafood P lat ter  	 340 
ha l f  WA cray f i sh ,  QLD k ing prawns ,  abro lhos  i s land 
sca l lops ,  pac i f i c  oys te rs ,  k ing george whi t i ng 

s m a l l  d i s h e s
Chargr i l led Cobb Lane Baguet te  	 15 
ta ramasa la ta ,  bo t ta rga 

Spl i t  Gr i l led Leader  Prawns ( t wo pieces) 	 38 
green chi l l i  zhoug 

That ’s  Amore Burrata 	 27 
wandin  ya l lock  he i r loom tomatoes ,  xo  jam 

Torched Ōra King Salmon 	 29 
cucumber,  sun r i se  l ime ,  sor re l ,  sa lmon roe 

Spencer  Gul f  K ingf i sh 	 29 
gar l ic  shoots ,  rad i sh ,  bu t te rm i l k  and sakura  dress ing

Moreton Bay Bug Rol l  	 34 
mar ie  rose ,  c r i spy  cos ,  toas ted mi l k  bun  

Abrolhos  I s land Scal lops  ( three p ieces) 	 33 
roas ted pota to ,  wagyu fa t ,  egg yo lk   

Chargr i l led Fremant le  Octopus 	 37 
sp icy  romesco,  o regano,  o l i ve  o i l ,  f reshly  squeezed lemon 

Tempura Sof t  Shel l  Crab 	 32 
nam j im ,  ka f f i r  kosho ,  char red l ime 

Mayura Wagyu Beef  Carpacc io 	 29 
t ru f f le  emu l s ion ,  caperber r ies ,  gorda l  o l i ves ,  end ives 

Homemade Prawn Spr ing Rol l s  ( three p ieces) 	 24 
abalone ho t  sauce ,  cos  le t tuce

Br isbane Val ley Quai l 	 24 
chargr i l led ,  corn  and fe ta  c rema,  sa l tbush  

p a s t a  a n d  r i s o t t o
Signature  Moreton Bay Bug Spaghet t in i  	 59 
chi l i ,  gar l ic ,  pars ley

Veal  Ragu Rigatoni 	 42 
aged parmesan ,  lemon thyme pangra t ta to

Wild Mushroom Risot to 	 42 
ce le r iac ,  b lack  t ru f f le 

T iger  Prawn Risot to 	 48 
tomato sugo,  bo t ta rga,  parmesan

f r o m  t h e  l a n d 
cooked over the woodf i red gr i l l 

ANGUS CUTS 

Southern Ranges ,  Grass  Fed,  MB4+,  VIC 	  
Scotch  Fi l le t  300g	 72 
S t r ip lo in  250g	 64

O ’Connor,  Free Range Grain  Fed MB2+,  
Gipps land,  VIC 
Eye Fi l le t  220g	 62

Col l inson & Co,  Grass  Fed MB3+,  SA  
St r ip lo in  Bone In  450g	 82 
Tomahawk (min  1.2kg) 	 27 / 100g

The Vin tage Beef  Co,  Grass  Fed,  
Gal ic iana MB3+,  TAS  
R ibeye Bone In  (m in  1kg) 	 25 / 100g

WAGYU CUTS

Mayura Stat ion,  L imes tone Coast ,  SA	  
Bave t te ,  S igna tu re  Ser ies  250g	 74 
T-Bone,  Gold Labe l ,  21 Days  Dry  Aged 1.5kg	 420

Westholme,  QLD  
P icanha MB7,  250g	 76 
Shor t  R ib  Bone In  MB4 (min  800gm)	 29 / 100g 	

Sher,  VIC 
R ibeye Bone In ,  B lack  Labe l ,  MB9+,  	 32 / 100g 
21 Days  Dry  Aged (min  800gm)

OTHER CUTS 

Thomas Farms,  SA 
Lamb Rack  350g	 58

Wood F i red Baby Chicken	 39  
pickled cau l i f lower,  mojo  verde ,  b lack  gar l ic  romesco

SAUCES AND BUTTERS  
one sauce / but ter  per s teak 

Beef  Jus 
Wi ld  Mushroom Sauce  
Borde la i se  Sauce 
Bearna i se

Lobs te r  Bu t te r 
Tru f f le  Bu t te r

Addi t ional  Sauce	 4

Addi t ional  But ter 	 3

f r o m  t h e  s e a 
Whole F lounder  	 MP 
woodf i re  gr i l led ,  d i l l ,  lemon,  caper,  b rown bu t te r

Aquna Murray Cod 350g	 74 
woodf i re  gr i l led ,  red pepper  sa l sa ,  cod roe

Western Aust ra l ian Crayf i sh  	 MP 
(Hal f  or  Whole) 	  
woodf i re  gr i l led ,  gar l ic  pars ley  bu t te r,  lemon 

Humpt y Doo Barramundi  	 46 
woodf i re  gr i l led ,  baby leeks ,  sun f lower  seed and ra i s in 
g remola ta ,  pars ley  c ream 

Corner  In le t  K ing George Whi t ing 	 48	 
beer  ba t te red ,  ce le r iac  remou lade,  fa t  ch ips ,  sa l tbush 
v inegar  sa l t

QLD Coral  Trout  	 66 
pan f r ied ,  fondan t  po ta toes ,  b russe l  sprou t s ,  f i sh  jus 

Lakes  Entrance John Dor y 	 48 
meun ie re ,  baby sp inach ,  g reen goddess ,  musse l  beur re 
b lanc 

NZ Baby Red Snapper  	 MP 
deep f r ied ,  s teamed r ice ,  herbs ,  sp icy  tamar ind sauce 

s i d e s 
Radicchio  Salad	 17 
pers immon v ina igre t te ,  aged comte

Beer  Bat tered Chips 	 13 
ca jun  sa l t

Roasted Baby Carrots 	 19 
pomegranate  labneh ,  tabbou leh

Dutch Cream Potato Mash	 18

Truf f le  Mac and Cheese	 21

Charred Broccol in i 	 15 
chi l i  o i l ,  parmesan 

Unear thed Co Mushrooms	 22 
sha l lo t s ,  r ies l i ng ,  cherv i l

f i sherman’s notes  Please note, 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 to 
their waiter prior to ordering. 10% surcharge applies on Sundays and 
15% surcharge applies on public holidays.

@theatlant icrest   #oceantoplate


