HALAL

All main ingredients are listed.

To expedite service times, no variation

Please advise your waiter of any

to menu items during peak periods.

dietary requirements or allergies.

10% public holiday surcharge applies.

Table allocation is at the discretion

all pricing inclusive of gst.

of atlantis staff.

Cold Mezza and Dips

gluten free

vegetarian

Fried Bread

crunchy fried bread- Great for dips.............................................................................................3

Homous

A puree of chick peas blended with Tahina and Lemon juice..........................................12

Homous with Chilli

Homous mixed with Chilli paste....................................................................................................12

Homous with Pine Nuts

Homous topped with pan cooked Pine nuts............................................................................13

Homous with Shawarma

Homous topped with meat shawarma ................................................................................................17

Homous topped with mince meat

Homous topped with pan cooked mince meat.........................................................................15

Moutbal Baba Ghanouj

Grilled eggplant puree mixed with sesame paste (Tahina),
garlic and lemon juice topped with diced tomato............................................................. 12

Baba Ghanouj with Chilli and Walnuts

Baba Ghanouj mixed with garlic and chilli paste topped
with walnuts and olive oil..............................................................................................................13

Atlantis Mix dips

(suitable for 2 people)

POPULAR

Homous, Baba Ghanouj and Labneh served with fried bread.........................................18

Garlic

Blended garlic dip................................................................................................................................10

Labneh

Strained yogurt dip served with olive oil and fried bread............................................10

Kebbe Nayeh

Finely blended raw lamb mixed with cracked wheat, special
herbs and spices topped with authentic Lebanese virgin olive oil
served with fresh mint and onion...............................................................................................16

Laban and Cucumber

Laban served with diced cucumber, mashed garlic and dry mint..................................7

Fattoush

Homous

Tabbouleh

Salads

Tabbouleh

Finely chopped parsley, tomatoes, cracked wheat, onion,
lemon juice and olive oil...........................................................................................................................16

Fattoush

POPULAR

TRADITIONAL

Cucumber, tomato, radish, rocket, mint, capsicum, shallots,
parsley, grenadine...........................................................................................................................................16

Garden Salad

Lettuce, tomato, cucumber, onion, olive oil and lemon juice dressing....................14

Shanklish Salad

Aged Lebanese spicy cheese mixed with onions, tomatoes,
cucumber and olive oil................................................................................................................................14

Hot Mezza

gluten free

vegetarian

Kebbe Maklieh

Deep fried lamb meatballs mixed with cracked wheat
and onions filled with sautéed minced meat (4 pieces per serving)........................15

Lamb Sambousek

POPULAR

Pastry pockets stuffed with spicy minced meat deep
fried in cotton seed oil (4 pieces per serving) ........................................................................13

Cheese Sambousek

POPULAR

Deep fried pastry stuffed with cheese and parsley
(4 pieces per serving)............................................................................................................................. 13

Falafel

Ground Chickpeas, spices, garlic and coriander served
with tahina sauce (6 pieces per serving).....................................................................................10

Arnabeet

Cauliflower pieces, lightly fried until golden and
served with tahina sauce ..................................................................................................................12

Moujadara

Rice and lentils cooked with olive oil and onions
served with cucumber, tomatoes and a cucumber yoghurt............................................13

Grilled Haloumi

Charcoal grilled Haloumi cheese served with tomato,
cucumber and black olives topped with pomegranate dressing ...................................18

Lamb sambousek

Warak Inab

Batata Harrah

Warak Inab

Vine leaves filled with rice, tomato, parsley, mint, onion,
cooked in lemon juice and olive oil dressing (4 pieces per serving) ...........................15

Batata Harrah

Fried cubes of potatoes served with garlic, fresh coriander,
chilli paste and lemon juice.............................................................................................................12

Fried Eggplant

Fried eggplant served with Tahina sauce .................................................................................12

Makanek

Lebanese mini-sausage sautéed with grenadine and lemon juice.....................................14
Sujuk
Dry spicy sausage sautéed with tomato and a touch of lemon........................................14

Meat Rakakat

Homemade pastry filled with mince meat, cheese and parsley
(4 pieces per serving).......................................................................................................................................13

Cheese Rakakat

Homemade pastry filled with cheese and parsley (4 pieces per serving).......................13

Spinach Fatayer

Homemade pastry filled with spinach, onions and spices (4 pieces per serving)....13

Potatoes Wedges

Potatoes wedges served tomato sauce and sour cream..............................................10

Hot Chips

.............................................................................................................................................9

Seafood

gluten free

vegetarian

Atlantis bbq Prawns

Grilled bbq prawns topped with our special spicy Tahina
sauce served with white rice........................................................................................................28

Bbq Prawns

Marinated bbq prawns with our special sauce served with
salad and chips......................................................................................................................................28

Whiting

POPULAR

Fried two whole Australian sand whiting with fried bread
tahina sauce and lemon wedge with your choice of tabouleh
or fattoush and chips or wedges.............................................................................................32

Samake Harrah Beirutyeh

Oven Bake barramundi fillet topped with Tahina sauce
and mix nuts served with rice.....................................................................................................26

Barramundi fillet

Fresh barramundi fillet grilled served with salad, chips
and Tahina sauce..................................................................................................................................30

Salmon

250g grilled Australian salmon fillet with lemon
butter sauce and your choice of either chips or wedges
and steamed vegetables or garden salad.............................................................................35

BBQ Prawns

Moujadara

Salmon

Vegetarian dishes
Mix plate vegetarian

Homous , baba ghanouj, tabouleh, warak inab, spinach, falafel,
cauliflower and moujadara .........................................................................................................26

Moujadara

Cooked Rice and lentils topped with caramelised onions
served with cucumber yoghurt.................................................................................................24

Side Dishes
BBQ Prawns

BBQ prawns with our special sauce (6 pieces per serving).........................................20

Calamari

Fried with tartare sauce and a lemon wedge (6 pieces per serving)...................14

Rice with mince meat topped with nuts................................................................................9
Basmati rice
Moujadara

........................................................................................................................................7
..............................................................................................................................................9

Mix Plates
Atlantis mix plate

gluten free

vegetarian

POPULAR

Marinated bbq skewers, 1 chicken breast, 1 lamb, 1 Kafta served with
Homous, Baba Ghanouj, Falafel, garlic dip and tabouleh........................................28

All lamb Mix Plate

Marinated bbq lamb (3 skewers served with Homous, Baba
Ghanouj, Tabbouleh, Falafel and garlic dip)....................................................................32

All Kafta Mix Plate

Spicy minced meat with onions and parsley (4 skewers served
with Homous, Baba Ghanouj, Tabbouleh, Falafel and garlic dip)........................26

All chicken Mix Plate

Marinated bbq chicken breast (3 skewers served with
Homous, Baba Ghanouj, Tabbouleh, Falafel and garlic dip) ...................................29

Chicken Lemon Garlic Mix Plate

3 skewers of chicken lemon garlic served with Homous,
Baba Ghanouj, Tabbouleh, Falafel and garlic dip
(chilli chicken optional)................................................................................................................30

Small Mix Platter

2 skewers of chicken, 2 skewers lamb, 2 skewers Kafta
served with garlic dip......................................................................................................................36
EXTRA CHARGES PER CHANGE APPLY TO ALL MIXED PLATES

Banquets

Banquet A

Homous, baba ghanouj, tabbouleh, fattoush, falafel, hot chips,
skewers of chicken, lamb and kafta per person (2 persons minimum)....................35
any changes or additional items - charges will apply

Banquet B

per person

POPULAR

homous, baba ghanouj, tabbouleh, fattoush, falafel,
hot chips, cauliflower, meat sambousek, Skewers of chicken,
lamb and kafta (2 persons minimum).............................................................................................40
includes unlimited jugs of soft drinks, mix dips, chips and bread

per person

any changes or additional items - charges will apply

Atlantis Banquet

Homous, baba ghanouj, tabbouleh, fattoush, fried kebbe,
meat sambousek, ladies finger, kebbe nayeh, samake harrah, hot chips,
skewers of chicken, lamb and kafta (2 persons minimum).............................................45
includes unlimited jugs of soft drinks, mix dips, chips and bread
any changes or additional items - charges will apply

All above banquets kids aged between 4-11 half price

Atlantis Banquet

Banquet

per person

Main Dishes

gluten free

vegetarian

Chicken Shawarma

Sliced kebab style marinated chicken served with garlic dip.....................................22

Lamb Shawarma

POPULAR

TRADITIONAL

Slices of marinated lamb served with parsley, onions and
Tahina sauce................................................................................................................................................... 24

Lamb Mansaf

Cooked rice with mince lamb meat, topped with shredded lamb,
mix nuts and served with yoghurt & cucumber.....................................................................26

Chicken Mansaf

Cooked rice with mince lamb meat, topped with shredded
chicken, mix nuts and served with yoghurt & cucumber................................................26

Shish Tawouk

Chicken breast cubes marinated in garlic, lemon juice, oil and
our special spices served with garlic dip (3 skewers)..........................................................21

Chicken Lemon garlic

POPULAR

Grilled chicken breast with our secret lemon garlic sauce (3 skewers)..............24

Chicken chilli lemon garlic

Grilled chicken breast tossed in our secret lemon garlic sauce
and homemade chilli paste (3 skewers).........................................................................................24

Lahem meshwe

Tender lamb cubes grilled in skewers served on a bed of onions
and parsley served with garlic dip..................................................................................................25

Kafta meshwe

Mince lamb onions and parsley grilled in skewers served on a
bed of parsley and onions with garlic dip................................................................................20

Shish Barak

Minced lamb dumplings cooked in yogurt, served with rice
and lentils (Moujadara).........................................................................................................................26

Chicken schnitzel

Served with tabouli, chips and garlic sauce ..........................................................................26

Chicken Mansaf

Lamb Shawarma

Lamb Mansaf

Kids Menu
includes 1 complementary apple/orange drink

Chicken nuggets and chips

13

Chicken and chips

13

Prawn cutlets and chips

13

Kafta and chips

13

Fish and chips

13

Chicken schnitzel and chips

13

6 chicken breast nuggets served with
chips and tartare sauce

5 pieces crumbed prawns served with
chips and tartare sauce

Lightly battered fish fillet served with
chips and tartare sauce

1 shish tawouk served with chips
and tomato sauce

2 kafta skewers served with chips
and tomato sauce

Chicken schnitzel served with chips
and tomato sauce

DRINKS

gluten free

COLD BEVERAGES
Soft drink bottles 330mL

each

Coke, Coke zero, Fanta and Sprite

Fresh juice

HOT BEVERAGES
4.5 jug 12

glass

Freshly squeezed orange or apple

Lemon and mint

glass

V Energy Drink (can)

vegetarian

8 jug 18
8 jug 18
4.5

		

Red Bull (can)		

4.5

Cascade lemon lime & bitters

5

Sparkling water 750ml

6

		

5

San Pellegrino still water 750ml
Kid’s juice

3

Apple or orange				

Milkshake

cup

4 pot 10

Black, green, mint, camomile,
English breakfast, earl grey or pepper mint

Coffee (cup)
Lebanese coffee (minimum of 2 cups)
Espresso
Long black
Latte
Cappuccino
Macchiato
Mocha
Hot chocolate
Iced Coffee				

4 per cup
4
4.5
4.5
4.5
4.5
4.5
4.5
7

7

Chocolate / Strawberry / Vanilla		

Mocktails
Atlantis Mocktail

Tea 		

Sides

Passionfruit with apple and lemon

12

Caramel Avocado Mocktail

12

Lychee Mocktail		

12

Salted Nuts
12
Carrots		
8
Fruit Platter
SML 15
				 lrg 25

Desserts
Knefe			

13

Rice Pudding/Mahalabiyeh

8

Gaytime Slice		

13

Kid’s ice cream		

4

Tiramisu		

14

traditional Lebanese dessert made
with phyllo & cheese

a take on an Aussie classic ice-cream
with slices of toffee, white chocolate
squares, and crispy biscuits served
with ice cream

(No Alcohol) Served with ice cream
and fresh strawberry

Mars Cheesecake		

14

Single Belgian waffles		

12

Double Belgian waffles		

16

Served with ice cream and fresh strawberry

Single Belgian waffle with one scoop of
ice cream served with melted Belgian
chocolate and fresh strawberry

Double Belgian waffles with one scoop of
ice cream served with melted Belgian
chocolate and fresh strawberry

+1 scoop of ice cream		
Extra serving a melted chocolate
Extra serving of fresh strawberry

A sweet Arabian dessert made of milk
and sugar, laced with rose water

1 scoop of vanilla ice cream with
your choice of chocolate or
strawberry topping with sprinkles

Arghila
Flavours
Atlantis Special Mix
Two Apples
Lemon + mint
Grape
Orange
Kiwi
Watermelon
Blueberry
All above flavours can be
mixed with mint

Options
3
3
3

POPULAR

		

Clay head
Fresh apple
Fresh orange
Fresh Pineapple
Extra head

35
40
45
50
+20

birthdays • engagements • weddings
parties • family gatherings • conferences
We have a range of options available to suit your next big event.
Our upstairs function space is ideal for birthdays and
family get-togethers, catering for up to 55 guests,
while or our main dining area can cater for up to 85 guests.
For large events including engagement parties and wedding receptions,
our upstairs, main dining area and balcony space
can cater for up to 180 guests.
No matter the size or configuration of your next event, our highly
experienced and friendly staff are ready to provide a memorable and
hassle-free occasion for you and your guests.
For more information please call 95672344 or ask our friendly wait staff.
upstairs max. capacity: 55 guests
main area max. capacity: 85 guests
main + outside max. capacity: 135 guests
upstairs + main area + balcony max. capacity: 180 guests

