
DINNER MENU •  $60/pp 

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

  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

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

TRUFFLE FRIES  +$8   •   BRUSSELS SPROUTS  +$8

5oz CRAB CAKE  +$20

BECOME AN ATLAS REWARDS MEMBER.

do

wnload to dine with us.

JANUARY 17TH – 26TH

 A 20% gratuity will be added to this check for your convenience.



selected Dine to Donate wines are available at an  
exclusive discounted price for you to enjoy.

parkling
Chapel Down Brut Rosé  eng nv
crisp, zesty, delicate bubbles  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $60

Laurent-Perrier ‘La Cuvee’ Champagne  fra nv
classic, vivid, elegant  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $90

Agrapart & Fils ‘Terroirs’ Blanc de Blancs, 
Champagne  fra nv
luscious, dry & structured  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $168

White
Domaine Cherrier Sancerre  fra 2023
aromatic, citrus & floral sauv. blanc  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $64

Château de Santenay Chassagne Montrachet, 
1er Cru, Les Embazées  fra 2019

rich, luscious, old-world chardonnay .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $144

The Hilt ‘Radian Vineyard’ Chardonnay 
Sta. Rita Hill  usa 2020
bold structure, modern & fresh  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $168

Red
Dom. De La Ronze ‘Régnié’ Beaujolais  fra 2019
bright, fruity & juicy gamay  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $58

Closerie du Pelan Côtes de Bordeaux  fra 2009
complex, smoke, leather, licorice   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .$112

Calon-Ségur Saint-Estèphe Bordeaux  fra 2015
powerful & bold, elegant structure  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $464

*Wines are subject to availability and may be replaced  
by other options as demand requires.

BECOME AN ATLAS REWARDS MEMBER.

do

wnload to dine with us.

JANUARY 17TH – 26TH

 A 20% gratuity will be added to this check for your convenience.


