
JANUARY 17TH – 26TH

BECOME AN ATLAS REWARDS MEMBER.

do

wnload to dine with us.

creme brulee 
pumpkin pie puree, 

sweet carrot creme, 
roasted pepitas

sorbet trio 
please ask your  

server for flavors 

caramel apple  
caramel mousse, 

apple compote, dulcey 
chantilly

THIRD COURSE  choose one:

cannon cove oysters 
pink peppercorn-cucumber  

mignonette, lemon, elderflower, basil

bluefin tuna tartare 

kiwi, avocado, cucumber, black  
garlic, shiitake mushrooms, cilantro

butternut squash soup 
lamb ragout, ras el hanout,  pumpkin 

seeds, crispy sage

sea scallops 
apple, celery root, brown butter, 

lemon zest, crispy ham, basil

pear and blue cheese salad 
boston lettuce, arugula, pickled red onion balsamic 

reduction,  candied walnuts, tarragon 

FIRST COURSE  choose one: 

SECOND COURSE  choose one:

braised short rib  baby carrot, onion, beef jus

chicken breast pommes puree, brussel sprouts, chicken jus

branzino filet   beurre blanc, sweet stem cauliflower

grilled shrimp tomato sauce, grilled sourdough

clams and mussels white wine sauce, toasted baguette

12 oz ny strip  (+$54)  roasted mushrooms, chimichurri 

kaluga black caviar (+$30) 
winter black truffles (+$24) 

seared foie gras: apple, basil (+$34) 
lobster: lemon beurre monte (+$28)

add ons:

Dinner Prix Fixe - $60/pp


