
D I N N E R
Friday -  Saturday
6pm -  10pm

ARTISAN BR EAD 
ÁTIPICO’s  Signature Sourdough Loaf  –  S low Ris ing ,  Fragrant

Art isan Butter,  Extra  Virg in  Ol ive Oi l

SPICED NUTS
Gent ly  Oven Roasted Mix Of P istachios ,  Pecan ,  Almonds & Cashew Nuts 

Seasoned With Cayenne,  Papr ika ,  Cinnamon And A Touch Of Fleur  De Sel

POTATO PAVÉ S
Thin Layers  Of French Potatoes ,  S low Cooked And Fr ied In  Stacks 

Black Gar l ic  Mayo,  Shaved Parmig iano Reggiano

BLACK PEPPER CRAB C H OUX
Japanese Crab Salad ,  Sour  Cream

Black Pepper Choux Pastry,  Garden Herbs

CHARCUTER IE
Select ion Of Freshly  S l iced Cold Cuts

Mortadel la  With P istachio ,  Parma-Ham,  F inocchiona Salami

SALMON GRAVL AX
House Cured Salmon Gravlax With Beetroot

Di l l  Oi l  And Horseradish Cream,  Rye Cracker

POLIPO E PATATE
Pan Seared Spanish Octopus

Potato And Bas i l  Espuma,  Espelette Pepper

JAPANE SE ST YLE GR EENS
A Crunchy Mix Of Green Vegetables  Seasoned With

Sesame Oi l ,  Sushi  Vinegar  And Toasted Sesame Seeds

TOMATO,  STRAWBERRY,  BASIL
Japanese Seedl ing Cherry  Tomatoes ,  Fresh Strawberr ies

Bas i l  Leaves ,  Candied Lemon,  Citrus  Vina igrette
Add Burrat ina +$8

$8

$8

$17

$22

$22

$25

$32

$18

$21

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge
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D I N N E R D I N N E R

PUMPKIN RAVIOL I
Handmade Ravio l i  Fi l led With Roasted Pumpkin
Toasted Hazelnuts ,  Sage Butter,  Smoked Ricotta

SPAGHETTI  AL RAGÙ DI  PESCE
Bronze Drawn Spaghett i ,  Monkf ish Stew,  Pomodor in i  Datter ino

Calabrese Pepper ,  L i l l iput  Caper ,  Tagg iasca Ol ive ,  I ta l ian Pars ley 

CRAB RAVIOLI
Handmade Shiso Pasta ,  Spanner  Crab,  Porc in i  Mushroom

Citrus  Beurre Blanc ,  Pink Shal lots ,  Sh iso Leave Cr isp

MERLUZZO
Honey Miso Glazed Snow Cod,  Mi lk  Reduct ion

Puffed Quinoa ,  Espelette Pepper

SHORT R IB S
The Ult imate Tender Us Beef  Short  R ibs 

Potato Moussel ine ,  Chestnuts  In  Beef  Jus ,  Sa lad Of Aromat ics

ROCK N’  R OL L
Hazelnut  Dacquoise ,  Pra l iné Feui l let ine ,  Chocolate Crémeux

Chocolate Chant i l ly ,  Sa l ted Chocolate Blades ,  Caramel ized Hazelnuts

TROPICAL TRIP
Pineapple Roasted In  Rum,  Coconut  Espuma

Yuzu Sorbet ,  L ime Zest

MANDARIN PARIS BREST
Hazelnut  Pra l iné,  Hazelnut  Moussel ine,  Mandar in  Marmalade

Caramel ised Hazelnut ,  Sa l ted Chocolate Sorbet 

Al l  pr ices are subject  to  9% GST and 10% Serv ice Charge
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