
DINNER MENU •  $60/pp 

Wine Pairing  •  +$20, 3oz pour per course

JANUARY 17TH – 26TH

BECOME AN ATLAS REWARDS MEMBER.

do

wnload to dine with us.

OYSTERS HALF DOZEN  +$15   •   POTATO AU GRATIN  +$8

TRUFFLE FRIES  +$8   •   BRUSSELS SPROUTS  +$8

5oz CRAB CAKE  +$20

  econd Course  CHOOSE ONE:

WAGYU CULOTTE   
pommes purée, sunchokes, baby carrots, sauce perigueux  

 
CHICKEN PAILLARD   

purple cauliflower, thumbelina carrots, red wine chicken jus 
 

SALMON 
roasted brussels, cipollini, orange beurre blanc 

Third Course  CHOOSE ONE:

PROFITEROLE  apple butter, dulcey crunch, cointreau caramel 

PISTACHIO CRÈME BRÛLÉE  madeleines

First Course  CHOOSE ONE:

VEAL SWEET BREADS  
celeriac purée,  

perigueux  

shaved truffle +$15/3g 

LITTLE  
LETTUCE SALAD  

shaved baby vegetables, 
fines herbes, honey- 

lemon dressing 

SHRIMP COCKTAIL 

colossal shrimp, 
cocktail sauce


