
 
ATELIER, "AN ARTISTS WORKSHOP OR STUDIO".

 
A PLACE WHERE CREATIVITY IS KING.

 
A PLACE WHERE INSPIRATION FLOWS, IDEAS 

ARE BORN, AND FRESH INGREDIENTS ARE 
TRANSFORMED.

 
A PLACE WHERE OUR CHEFS CREATE FRENCH- 
INSPIRED MASTERPIECES FOR YOUR DELIGHT. 

 

BON APPÉTIT

OUR STORY

FRESHLY SHUCKED OYSTERS
LEMON, CHARDONNAY MIGNONETTE 

CONFIT SCHREURS SPRING LEEK 
COMTÉ MOUSSE, HAZELNUT, LEEK ASH

SALADE VERTE
AVOCADO, CELERY, CUCUMBER

CITRUS CURED OCEAN PETUNA TROUT
DILL BAVAROIS, KOHLRABI, TROUT ROE

GRILLED YAMBA PRAWNS
ESPELETTE PEPPER, SAFFRON, GARLIC

O’CONNOR GRAIN FED MS2 
BEEF TARTARE
ANCHOVY CUSTARD, CURED EGG YOLK, 
TUILE

ENTRÉES

6ea

22
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38

28

POT-ROASTED CAULIFLOWER
KING OYSTER MUSHROOM, PINE NUT, 
HEMP SEED

FRESH LINGUINE
KALE, BASIL, CHILLI

RIVERINA MURRAY COD
SCALLOP, POTATO, BOUILLABAISSE SAUCE

PAN SEARED PINK SNAPPER
CAPER, LEMON, BEURRE NOISETTE 
HOLLANDAISE

WHOLE MARKET FISH
FENNEL, PERSILLADE SAUCE, 
PARSLEY AIOLI

DRY AGED DUCK BREAST
HAWKSBURY RHUBARB, FINGER FENNEL, 
CITRUS JUS

MAINS
36

32

48

44

MP

46

BOUCHERIE ATELIER

SHAVED SQUASH
BASIL, PARMESAN

MIXED ORGANIC GARDEN LEAVES
SHALLOT, LEMON DRESSING

SPRING ASPARAGUS
CHERVIL JUS

PLANCHA BROCCOLINI
ALMOND, CHILLI OIL

POMMES FRITES
AIOLI

SIDES

ALL STEAKS GRILLED TO YOUR LIKING IN OUR
MIBRASA OVEN,  CONFIT GARLIC PUREE,

CHARRED LEMON   
 

O’CONNOR GRAIN FED MS2 TENDERLOIN
200g

BLACK ONYX STRIPLOIN MS3+
250g

SIGNATURE GRAIN FED T-BONE
400g

RANGERS VALLEY RIB EYE
1kg

RED WINE JUS
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OUR CHEFS USE THE FINEST OF LOCAL 
PRODUCE,  THE BEST CUTS AVAILABLE, AND

SUSTAINABLY SOURCED SEAFOOD

gluten free          dairy free         contains nuts 
vegetarian         vegan 

https://www.google.com/search?rlz=1C1GCEB_enAU855AU856&sxsrf=ALiCzsaMg8gYLzQbN1z7_pV8HiCTJaBslw:1662776162714&q=sustainably&spell=1&sa=X&ved=2ahUKEwjQ25P0k4n6AhWCJrcAHbRYBF8QkeECKAB6BAgCEDY

