
 

 
 

S T A R T E R S  
 
 

R o a s t e d  E g g p l a n t  &  G a r l i c  P u r e e  
Grilled Flat Bread 

8 
 
 

S a u t é e d  S h r i m p  
Garlic Lime Sauce 

12 
 
 

Smoked Salmon 
Capers, Egg, Onion 

9 
 
 

S o u p  o f  t h e  D a y  
5 

 
 

C l a m  C h o w d e r  
6 

 
 

A t l a s  S a l a d  
Spring Greens, Walnuts, Bleu Cheese, Sherry Vinaigrette 

7 
 
 

C a e s a r  
7 

 
 

H e a r t s  o f  P a l m  S a l a d  
Artichoke, Kalamata Olives 

8 
 
 

S H A R I N G  P L A T T E R S   
 

 

Fire Roasted Meats and Seafood are Served Platter Style.   
All Platters are Served with Vegetables and Saffron-Basmati Rice. 

 

F I R E  R O A S T E D  M E A T  
 
 

T e n d e r l o i n  
C h o p p e d  S i r l o i n  

C h o p p e d  C h i c k e n  B r e a s t  
C h i c k e n  B r e a s t  

 

Per Person  22 
 

F I R E  R O A S T E D  S E A F O O D   
 
 

S e a  B a s s  
S a l m o n  
W a l l e y e  

F r e s h  D a i l y  S e l e c t i o n  
 

Per Person  24



 
 

 
E N T R É E S  

 
 

A t l a n t i c  S a l m o n  
Black Bean Sauce 

19 
 
 
 

J a c o b ’ s  T r o u t  
Herb Beurre Blanc Sauce, Mashed Potatoes 

17 
 
 
 

W a l l e y e  
Sautéed Bell Peppers, Curried Potatoes     

19 
 
 
 

G u l f  S h r i m p  
Citrus Beurre Blanc Sauce, Basmati Rice     

22 
 
 
 

S e a r e d  S e a  S c a l l o p s  
Lemon Butter Sauce    

22 
 
 
 

A t l a s  C h i c k e n  
Beurre Blanc Sauce, Mashed Potatoes     

17 
 
 
 

P o m e g r a n a t e - W a l n u t  C h i c k e n  
Basmati Rice     

17 
 
 
 

V e g e t a r i a n  P l a t t e r  
Grilled Vegetables, Basmati Rice, Roasted Eggplant     

16 
 
 
 

 G r i l l e d  P o r k  T e n d e r l o i n  
Pineapple Mango Sauce 

18 
 
 
 

Fire Roasted Leg of Lamb 
Curried Potatoes 

21 
 
 
 

8  o z  G r i l l e d  B e e f  T e n d e r l o i n  
Mashed Potatoes, Onion Straws     

28 
 
 
 

G r i l l e d  L a m b  C h o p s  
Mashed Potatoes 

24 
 
 
 
 

 

 


