
 

A T L A S  L U N C H

 

2 courses  . . . . .  38

3 courses  . . . . .  48

supplement  your  lunch with a  wine pai r ing

2 g lasses  (80ml)  . . . . .  24

3 g lasses  (80ml)  . . . . .  30

STARTERS

cream of sweet corn, toasted nuts, pencil asparagus  18

artisanal air dried beef bresaola salad, preserved amalfi lemons  22

baby calamari, spicy inferno sauce, cured iberico  20

MAINS

seared homemade gnocchi, buttery sage, sundried tomatoes  24

pluma de porco, black pig, green garlic, corn kernels  26

pink snapper, purple artichokes, potatoes, lardo  26

DESSERTS

pear snow, brandy sabayon, stretchable chocolate, pistachio sponge  18

frozen milk chocolate water, milk ice cream, palmer’s brownie, tarragon  18

crêpes mille-feuille, strawberries two ways, milk crisp  18

COMFORTS

ATLAS old fashioned caesar salad, 5J jamon, smoky chicken breast  22

maine lobster roll, artisanal brioche bun, marie rose dressing  28

wood smoked brisket, home-made pickles, ciabatta  24

the club sandwiches, crispy bacon, chicken and all the trimmings  22

your selection of:

*Lunch menu may vary slightly from day to day based on fresh, seasonal produce

prices are subject to 10% service charge and prevail ing government taxes


