
 

Please inform us of any food allergies or dietary requirements  
A discretionary gratuity of 12.5% will be added to your bill 

 

THE ATLAS 
 

Kitchen open hours: 
 Monday - Friday  6pm to 9.30pm 

Saturday - 12pm to 4pm / 6pm to 9.30pm  
Sunday - 12pm to 8.30pm 

 

 

 

Wine of the month 
 

Soave Classico, 
Pieropan, Veneto, 2024 

 

‘Aromas of almond 
blossom and citrus, 
balanced by a zesty, 

mineral-driven finish’ 
 

£43 
 

 
 

     
   
 
  
       
 

Sunday 
 

(v) Padrón peppers £6.50 
‘Croquetas de jamón y queso’ - tomato chilli jam £8 

‘Tostadas de Chorizo’ - oven-roasted chorizo & honey on toast £8 
(ve) ‘Bruschetta di Pomodoro’ - grilled Pugliese bread - vine tomatoes, basil & rocket £9 

‘Calamari’ - deep-fried squid - green chilli & aioli £10 
 

(v) ‘Gazpacho Andaluz’ - chilled tomato & cucumber soup £8  
(v) Burrata, heritage tomato, pesto, pine nuts & pomegranate - foccacia - Capezzana olive oil £12.50 

‘Lahmacun’ - Turkish flatbread, spiced lamb & yoghurt - tomato & coriander salsa £16.50 
(v) Caesar salad ‘Cardini’ - pan grattato, parmesan - *no anchovies* £11 

 

xXx 
 

Roast Sirloin of Beef - Yorkshire Pudding, Horseradish & Red Wine Jus £26 
 

Roast Corn-fed Chicken - lemon & thyme - Bread Sauce & White Wine Jus £24 
 

Roast potatoes, glazed carrots & sautéed greens 
 

Roast Leg of Lamb - Rosemary & Roast garlic £26.50 
Gratin Dauphinoise - Tendestem Broccoli - mint & green olive salsa 

  

‘Seafood & Chorizo Paella’  
Langoustine & king prawns, squid, clams, mussels - saffron & lemon £26 pp 1-6 people 

 

Roast whole seabass - lemon & thyme - vine tomtoes, capers, olives & basil £29.50 
‘The Atlas Burger’ - mozzarella, grilled onion, jalapeno mayo - hand-cut chips £19.50 
Penne & Italian sausage ragú - tomatoes, chilli, oregano & cream - parmesan £19.50 

(v) ‘Summer Gnocchi’  - roast tomatoes, chilli, burrata & pesto £21 
 
 

Sides - Hand-cut chips, Sautéed greens £6  
Salads - Roma tomato & red onion, Rocket & parmesan salad, Baby leaf £5.50 

 

xXx 
 

Cheese 
 

Sainte Maure de Touraine, Mrs Binham’s Blue, Fougerus, Comté - Chutney & biscuits £14 
 

Dessert 
 

Affogato’ - Vanilla ice cream & Dbl Espresso £7.50 
Apple & Mixed Berry Crumble - vanilla ice cream £9 

Sticky toffee pudding - toffee sauce - ginger ice cream £9 
Ice Creams & Sorbets £3/scoop 

Vanilla | Chocolate | Strawberry | Honeycomb | Ginger | Salted Caramel | Pistachio 
Passionfruit| Blueberry | Coconut 

 

Staff Picks for Summer 
 

 

Haymans  
Peach and Rose Cup 

 
£11.50 

 

 


