A ATRIUM DINING ' A LA CARTE

SUMAC CALAMARI (LG)
ROCKET, RADISH, CUCUMBER, DILL, ROAST CAPSICUM HUMMUS
OR

PORK BELLY (LG)
SUGAR SNAP PEAS, KALE, BEETROOT CHIMICHURRI

i

GRILLED BEEF TENDERLOIN (LG)
PARMENTIER POTATOES, GREEN BEANS, MERLOT JUS

OR

CHICKEN BREAST SUPREME (LG)
KALAMATA AND SEMIDRIED TOMATO TAPENADE, POMMES PUREE,
BROCCOLINI, SEEDED MUSTARD CREAM

Pesserly

COOKIES AND CREAM CHEESECAKE (LG)
SALTED CARAMEL, STRAWBERRY, CARAMELISED WHITE
CHOCOLATE CRUMBLE

OR

CARROT CAKE (V)
WALNUTS, LIME SYRUP, DEHYDRATED ORANGE, GINGER CREAM CHEESE

(rettend, Specenty

MAITAI | M $16 | NM $18
WHITE RUM, COINTREAU, ORGEAT, LIME, BUNDABERG SELECT VAT, MINT

FORBIDDEN SOUR | M $16 | NM $18
BOURBON, POMEGRANATE LIQUEUR, LEMON JUICE, SUGAR SYRUP, ORANGE

APPLE SANGRIA | M $16 | NM $18
APPLE CIDER, SAUVIGNON BLANC, BRANDY, AND DEHYDRATED APPLE

M NM PLEASE NOTE: PARTIES OF 20+ WILL
MAIN $45.00 | $55.00 ENJOY AN ALTERNATE DROP SERVICE
ENTREE & MAIN $67.00 | $77.00 (LG) LOW GLUTEN | (V) VEGETARIAN
MAIN & DESSERT $67.00 | $77.00 E’Té:‘SEEMAB;\EI;é“;ﬁ)Tiﬁy'MEMBER
ENTREE, MAIN & DESSERT _ $82.00 | $92.00 e o e




