
Atrium Café in Spring 

    
TapasTapasTapasTapas    
Mixture of crusty warm bread, balsamic, olive oil, Dukkah spice   $8 
Warm marinated olives          $8 
Spiced nuts, almonds, cashew & macadamia       $9 
Char grilled chorizo, tomato ragout        $13 
Slow cooked pork belly, pear & sultana chutney, cinnamon dressing   $9 
Mushroom agnolotti, braised fennel & leek, yarra valley goats cheese, balsamic $10 
Fresh shucked oysters, natural or red wine shallot dressing    $3 each 
Selection sliced meat, pancetta, Serrano ham, salami, garlic crouton, baby capers $13 
Tempura vegetables, horseradish mayonnaise        $9 
 

Medium share platesMedium share platesMedium share platesMedium share plates    
Chef’s selection of 4 tapas for you to share       $32 
Duck confit, boc choy, rhubarb compote, plum sauce       $21 
Grilled Angus sirloin, pumpkin gnocchi, selection of mustards    $20 
 Beer Battered fish, mild chilli sauce, lemon wedge     $18 
Salt & pepper calamari, lime aioli         $18 
Chicken drumettes, Dukkah spice, pineapple & ginger chutney     $17 
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w w w . c l a r i o n o n c a n t e r b u r y . c o m . a u  

Warm up near the fire place or step out onto the landscaped balcony.   
Would you like to book the Atrium for your next special event? 
Please contact Stacey Alexandrou to book this room for up to 60 people. 

Casual  Dining 

Open 7 days a week 

 

Subject to availability, as this room 

can be booked for a private function. 
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