
s m a l l  b i t e s  
t wo p ieces  each

Milawa Duck and Smoked Papr ika Croquette	 15  
fe rmen ted romesco,  aged manchego cheese		

Yurr i ta Anchovy and Chicken Liver Toast	 16

Ama Ebi Shr imp Tar tare	 18 
bete l  lea f ,  ka f f i r  l ime ,  fe rmen ted chi l i 	

add baer i  caviar to your bi tes 	 18

 
c h i l l e d  s e a f o o d 
Oysters (min three oysters per order) 
please ask  your  se r ver  fo r  today ’s  es tuar ies ,  i n le t s  and bays  
f rom around Aus t ra l ia . 
 
	 s tandard /premiumstandard /premium    
 
na tu ra l ,  a l to  mer lo t  m ignone t te ,  lemon  	 5.5ea/7.5ea 
k i lpa t r ick ,  ka i se r f le i sch   	 6.5ea/8.5ea 
s teamed,  ch icken shoyu ,  b rown bu t te r,  ch ives   	 6.5ea/8.5ea 
 
Oysters and Caviar 1/2 doz   	 55 
 
Kaviar i  Caviar  
crumpets ,  c r i sp  russe t  po ta toes ,  c rème f ra iche 

beluga 20g 	 360 
kr i s ta l  30g  	 220 
t ransmontanus  30g/10g	 180/70 
osc ie t ra  20g 	 165

Whole XL Moreton Bay Bug 400g	 62 
yuzu c rème f ra iche ,  f resh  lemon	

King Prawns (four pieces) 	 52 
mar ie  rose ,  f resh  lemon

Half WA Crayf ish 500g	 MP 
prawn a io l i ,  roas ted sesame dress ing ,  f resh  lemon	

 
p l a t t e r s 
 
Cold Seafood Plat ter (ser ves two) 	 295 
more ton  bay bug,  k ing prawns ,  por ta l ing ton  musse l s ,  
c loudy bay d iamond c lams ,  pac i f i c  and rock  oys te rs

Hot Seafood Plat ter (ser ves two)	 305 
ha l f  wa c ray f i sh ,  k ing prawns ,  abro lhos  i s land sca l lops ,  
leeuwin  coas t  akoya,  k ing george whi t i ng 

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

Homemade Prawn Spr ing Rol l  ( three pieces)	 24 
abalone ho t  sauce 

That ’s Amore Burrata 	 26 
gr i l led  zucchin i ,  a l to  o l i ve  o i l 

Milk Fed Veal Carpaccio	 29 
rocke t ,  parmesan ,  capers ,  c ru tons ,  aged whi te  ba l samic 

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

Aged Spencer Gulf  Kingf ish	 29 
char red avocado,  sudachi  ge l ,  app le  ponzu ,  r ice  c r i sp

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

Shel l f ish Bisque	 32 
spanner  c rab,  baer i  cav iar

Abrolhos Is land Scal lops ( three pieces)	 33 
roas ted peanu t  puree ,  pomelo sa lad ,  ho t  m in t   	

Chargr i l led Fremantle Octopus 	 36 
sp icy  bunya nu t  romesco,  o regano,  o l i ve  o i l ,  f reshly  squeezed lemon

Tempura Sof t  Shel l  Crab	 32 
yuzu oys te r  mayo,  fu r i kake ,  lemon

Spli t  Gr i l led Leader Prawn (two pieces)	 38 
chi l l i  jam 
 
f i s h
Whole Flounder 	 MP 
di l l ,  lemon,  caper,  b rown bu t te r

Humpty Doo Barramundi 	 46 
woodf i red ,  baby leeks ,  p inenu t  and ra i s in  g remola ta ,  pars ley  c ream 

Cook Strai t  Blue Eye 	 49 
cr i spy  sca les ,  peperonata ,  c lams ,  sa f f ron  bou i l laba i sse

Corner Inle t King George Whit ing	 49 
beer  ba t te red ,  ce le r iac  remou lade,  fa t  ch ips ,  sa l tbush  v inegar  sa l t  

Aquna Murray Cod	 57 
woodf i red ,  kohl rab i ,  edamame,  sake beur re  b lanc

QLD Coral Trout 	 63 
pan f r ied ,  fondan t  po ta toes ,  b russe l  sprou t s ,  f i sh  jus
 
m e a t 

Woodf ired Baby Chicken 	 39 
har i s sa ,  p ickled on ions ,  cor iander  and gar l ic  yoghur t 

Thomas Farms Lamb Rack	 48 
roas ted gar l ic ,  lamb jus

Southern Rangers Scotch Fi l le t  MS4+ 300g 	 59 
roas ted gar l ic ,  red wine jus 

1000 Guineas Eye Fi l le t  220g	 59 
roas ted gar l ic ,  red wine jus

Mayura Signature Wagyu Bavette 250g	 74 
gar l ic  pars ley  bu t te r,  red wine jus

f i sherman’s notes

P lease no te,  a l l  c red i t  card paymen ts  incu r  a process ing fee o f  1.32%  
(Vi sa & Mas te rCard )  o r  1.76% (Amer ican Express ) .  The A t lan t ic  reques t s  
a l l  d ie ta r y  requ i remen ts  to  be adv i sed to the i r  wai te r  p r io r  to  o rder ing. 
 
10% su rcharge appl ies  on Sundays and 15% su rcharge appl ies  on pub l ic  ho l idays.

p a s t a
Wild Mushroom Risot to	 38 
ce le r iac ,  b lack  t ru f f le 

Calamar i Spaghett i 	 42 
squ id  ink ,  ch i l l i ,  gar l ic ,  c rème f ra iche ,  pars ley  pangra ta t to

T iger Prawn Risot to	 44 
tomato sugo,  bo t ta rga,  parmesan

Moreton Bay Bug Spaghett ini  	 59 
chi l l i ,  gar l ic ,  pars ley
 
l a r g e r  d i s h e s  
cooked over woodf i re and ser ved wi th two s ides

Western Austral ian Crayf ish 	 MP 
gar l ic  bu t te r,  sa l tbush ,  lemon 

Butter f l ied Fish Head and Col lar 	 75/500g 
ko j i  bu t te r,  sea succu len t s ,  nor i 

Sher Wagyu Ribeye Bone In 9+  	 290/kg  
21 day dry  aged,  red wine jus ,  lobs te r  bu t te r

Mayura Wagyu Gold T -Bone 1.5kg	 420  
21 day dry  aged,  red wine jus ,  t ru f f le  bu t te r
 
we prepare wi th care, p lease al low 45 minutes for  larger dishes
 
s i d e s 

Beer Battered Chips	 13 
ca jun  sa l t

Radicchio Salad	 17 
fe rmen ted pers immon v ina igre t te ,  aged comté

Dutch Cream Potato Mash	 17 

Roasted Baby Carrots	 18 
pomegranate  labneh ,  a lmond dukkah

Truf f le Mac and Cheese	 22

c a p t a i n ’ s  l u n c h  m e n u 
Enjoy a two course lunch for 55pp  
or a three course lunch for 65pp 

Avai lab le  ever y  Tuesday to  Fr iday

Celebrat ion “Snickers Bar” Cake    165  
(ser ves eight to twelve)    
speak to your ser ver to order

@theatlant icrest   #oceantoplate


