
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

kale salad, crab meat, lemon mayonnaise, avocado  22

pistou veloute, creme fraiche, daikon 18

iberico pork pate en croute, fresh garden greens  20

MAINS

beef skirt, brussel sprouts, black pepper, pomme mousseline  28

home made trofie pasta, marinated anchovies, olive tapenade, tomato  24

barramundi, spiced pumpkin cream, eggplant chips, asparagus 28

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:




