
Restaurant Week 2024 
The Atlan*c Lunch 

$15 Per Person 
Course 1 

Choice of: 
 

Caesar Salad 
White Anchovies, Croutons, Parmesan 

Or 
Devil Eggs 

Salmon Pastrami, Everything Spice 
Or 

Crispy Brussel Sprouts 
Yogurt, Preserved Lemon, Pickled Fresno, Almonds, Manchego 

Or 
Select Raw Oysters (3ea) 

MignoneAe & Lemon 
 

Course 2 
Choice Of: 

 

Fried Shrimp Tacos 
Flour TorDllas, Salsa, Avocado, Manchego Cheese, Onion, Cilantro 

or 
Nashville Hot Chicken 

Brioche Bun, Pickle Brined Chicken Thigh, Mayo, Romaine, Pickle 
Or 

Shrimp and Chorizo Empanada (2ea) 
Creamy Chimichurri, Black Beans, Pickled Red Onion, Cilantro 

Or 
Short Rib RisoPo 

Arborio Rice, Porcini, Parmesan, Gremolata 



Restaurant Week 2024 
The Atlan*c Dinner 

$35 Per Person 
Course 1 

 

Choice of: 

Caesar Salad 
White Anchovies, Croutons, Parmesan 

Or  
Crispy Brussel Sprouts 

Yogurt, Preserved Lemon, Pickled Fresno, Almonds, Manchego 
Or  

Oyster Rock 
Bacon, Parmesan, Cream Cheese, Breadcrumbs, Spinach 

Or  
Select Raw Oysters (6ea) 

MignoneLe, Lemon 
 

Course 2 
Choice Of: 

Short Rib RisoLo 
Arborio Rice, Porcini, Parmesan, Gremolata 

Or 
Cedar Plank Salmon 

Honey Mustard Glaze, Whipped Potatoes, Creamed Spinach, Bacon 
Or  

Baked Scallops 
Sea Scallops, Shrimp, Togarashi Aioli, Ponzu 

Or  
Spinach and ArQchoke Stuffed Pasta 

Paccheri Pasta, RicoLa, FonQna, Parmesan, Tomato-Saffron Sauce 
Course 3 

 

Choice Of: 
Flourless Chocolate Torte 

Cream Cheese Mousse, Almond Toffee 
Or 

Vanilla Crème Brulee 
Or 

Churros with Dulce De Leche 


