
ALL STEAKS GRILLED TO YOUR LIKING IN OUR MIBRASA OVEN,

CHARRED MEYER LEMON, CONFIT GARLIC PUREE, PEPPERCORN BRANDY JUS

BOUCHERIE ATELIER

GRASSLANDS BEEF TENDERLOIN
200G

GRAINGE SILVER BEEF RIB EYE CUTLET
350G

RANGERS VALLEY CHUCK STEAK MBS3+ 
300G

FARM DUCK BREAST
KALINGO 65% RASPBERRY PORT SAUCE, GLAZED HEIRLOOM CARROTS,

SOFT POLENTA, OYSTER MUSHROOM

LAMB SHANK NAVARIN
HOUSEMADE GOATS CHEESE GNOCCHI, ARTICHOKE HEART

ATELIER BURGER
CHAR GRILLED PASTURE FED ANGUS BEEF, POMMES FRITES

45

55

50 

45

42

30

SIDES
PARIS POTATO PURÉE

POMMES FRITES

PLANCHA MARKET GREEN 
CHILI GARLIC OIL, FRIED SHALLOTS

PARMESAN POLENTA

RATATOUILLE

14

12

14 

12

14

POISSONNERIE

BARRAMUNDI
PARMESAN CRUST, RATATOUILLE, ROSEMARY JUS, BASIL OIL

RED SNAPPER
CRISPY SHAVED BABY VEGETABLES, LEMON, 

BASIL PESTO, ARBEQUINA OLIVE OIL

WHOLE MARKET FISH NIÇOISE 1KG
VIRGIN OLIVE OIL & WHITE WINE, LEMON THYME, 
BROWN MUSHROOMS, GRAPEVINE TOMATO 

45

45

 

110

VEGETARIAN & VEGAN

PROVENÇAL VEGETABLE
BAKED EGGPLANT, SPRING ONIONS, RATATOUILLE,
BABY ZUCCHINI, ARTICHOKE HEART
(V)

30



TO SHARE

PISSALADIÈRE
ONION AND ANCHOVIES FLAT BREAD, ROCKET LEAVES, 
AGED PARMESAN

CHARCUTERIE
ARTISAN CURED MEATS, CONDIMENTS

ARTISAN SOURDOUGH BREAD
EXTRA VIRGIN OLIVE OIL & BALSAMIC, PEPE SAYA BUTTER
ADD HOUSE-MADE BUTTER- ASK FOR TODAYS SIGNATURE 

24

38

8

4.5

ENTRÉES

PACIFIC OYSTERS
SHALLOT VINEGAR, LEMON 

FLORAL TARTLET 
EGGPLANT CAVIAR, BROWN MUSHROOMS, ASPARAGUS,

TRUFFLE RICOTTA

ROAST QUAIL 
HALF QUAIL, QUAIL EGG, BUTTERNUT SQUASH MOUSSELINE,

HAZELNUT

SCALLOP & MUSSELL BRANDADE
CHILLED ROCKFISH SOUP, ROUYILLE MAYO, BAGUETTE CRISP

PLANCHA XL YAMBA PRAWNS
FLAMBE PASTIS, GRAPEVINE TOMATO, CONFIT, AIOLI

4.5ea

22

26

24

38

DESSERTS

CHOCOLATE BAR
CHANTILLY CREAM QUENELLE

RED BERRY PANNACOTTA 
SABLE COOKIE

FROZEN NOUGAT
KUMQUAT MARMALADE

LIME LEMON TART
MERINGUE

18 

18

18

18

DESSERT WINES

2019 DOMAINE CAUHAPÉ JURANÇON ‘BALLET D’OCTOBRE’, 
SOUTH WEST, FRA
2020 CULLEN LATE HARVEST CHENIN BLANC, 
MARGARET RIVER, WA
2019 DE BEAUREPAIRE ‘CŒUR D’OR’ BOTRYTIS SEMILLON,

RYLSTONE, NSW
2018 DOMAINE DE LA PIGEADE MUSCAT DE BEAUMES-DE-VENISE, 
RHÔNE VALLEY, FRA

13 | 60

13 | 68

12 | 64

10 | 95



ATELIER, "AN ARTIST'S 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

ATELIERBYSOFITEL ATELIERBYSOFITEL.COM

PENFOLD'S GRANDFATHER PORT

HENNESSY VSOP

HENNESSY XO

COURVOISIER VSOP

DELORD FINE ARMAGNAC VSOP

DELORD 1985 BAS ARMAGNAC

COINTREAU

15

16

45

16

14

17

11

DIGESTIFS

BUTTER ME GOOD
666 BUTTER VODKA, MR BLACK COFFEE LIQUER, LITTLE

DRIPPA ESPRESSO, COCONUT

AFTER DINNER
COCKTAILS

21

BARISTA MADE COFFEE
HOT CHOCOLATE
CHAI LATTE

6

BARISTA MADE COFFEES



ATELIERBYSOFITEL ATELIERBYSOFITEL.COM

TWG TEA SELECTION

ENGLISH BREAKFAST
This classic was originally blended as an accompaniment to the
traditional English breakfast.

EARL GREY
A legendary grand classic, this fragrant black tea is richly infused with
the finest TWG Tea bergamot.

JASMINE QUEEN TEA
Intoxicating TWG Tea jasmine flowers enhance the sparkling elegance of
this delicately fashioned green tea.

EMPEROR SENCHA
A fine TWG Tea with a subtle taste, this invigorating Japan green tea is
ideal during or after a meal, as it is rich in vitamin C and contains little
theine.

MOROCCAN MINT
A great favourite, this fine TWG green Tea is perfectly blended with the
suave and strong Sahara mint.

CHAMOMILE
Soft and soothing, these rare TWG Tea chamomile flowers boast a rich
honey aroma and yield a golden, theine-free cup.

6


