
   
 

   
 
APPETIZER      
 
Truffle Asparagus Ragout 
Michigan Asparagus. Artichoke. Spring 
Onion. Squash Blossom. Tomato Fondue. 
Shaved Ricotta. Truffle Oil.   7     
 
Teppanyaki Pork Belly  
Yakatori Glaze. Soba Noodle. Spring 
Onion. Pea pods. Shitake Mushroom. Miso.   
10 
 
Indiana Duck Leg Confit 
Star Anise. Sour Cherry. Pea Shoot. 
Ginger Vinaigrette. Thai Chile. Cinnamon 
Rice.   9 
 
Jamaican Jerk Grilled Shrimp 
Coconut Lime Dip. Scotch Bonnet Chile. 
Cilantro. Mango Pickle.    11 
 
Soup – ask for our daily selection    5 
 
SALAD    
 
The Atlas 
Baby Lettuce. Croutons. Grana Parma. Pine 
Nuts. Tomato. Onion. Vinaigrette.   8  
With Chicken   13 
 
Et Tu? 
Hearts of Romaine. Citrus Anchovy 
Dressing. Grana Parma. Romano. Asiago. 
House Made Croutons.   8 
With Chicken   13 
 
Pineapple Pepper Crusted Tuna and 
Rice Noodles 
Diakon Radish. Celery. Carrots. Jicama. 
Endive. Green Onion. Cucumber Threads. 
Sesame Vinaigrette.   13 
 
Char Grilled Steak and Calimyrna Fig  
Teardrop Tomatoes. Herb Goat Cheese 
Crumble. California Fig. Fava Beans. 
Spinach. Toasted Almonds. Basil 
Vinaigrette.   14 
 
Char-Grilled Lamb Kofta* 
Romaine. Frisee. Tomato. Cucumber. Mint. 
Feta. Sumac and Lemon Vinaigrette.   10 
 
 
 
 
 
ENTRÉE 

All Sandwiches Served On Local Breads 
With Cole Slaw Or Atlas Frites.  
Add A Small Atlas Salad Or Et Tu?   4 
 
Prime Burger*  
Balsamic Marinated Tomatoes. Crispy 
Onions. Mixed Greens. Roasted Garlic 
Aioli. Kaiser Bun.   10 
Mushroom, Grilled Onion, Cheese, or Bacon 
$1 each  
 
Tandoori Grilled Amish Chicken         
Wilted Mustard Greens. Crimson Lentils. 
Grilled Eggplant. Tomato and Curry Broth.   
13 
 
Beer Braised Irish Corn Beef 
Fresh Sauerkraut, Deli Rye Gruyere 
Cheese. Dressing. Pickle Spear.   9 
 
Pan Cubano 
Slow Roasted Pork. Hardwood Smoked Ham. 
Dijon Mustard. Manchego Cheese. Pickles. 
Cuban Bread.   9 
 
Southwest Turkey and Bacon Club 
Smoked Turkey. Avocado Mousse. Melted 
Munster Cheese. Spring Greens. Tomato. 
Ancho Mustard. Applewood Smoked Bacon. 
Nine Grain Bread.   9 
 
Sautéed Michigan Brook Trout 
Fiddlehead Fern. White Beans. Black 
Trumpet Mushrooms. Sautéed Spinach. 
Nicoise Olives. Lemon Caper Butter.   13 
 
Spanish Chorizo Pizza                 
Chorizo Sausage. Red Onion. Manchego 
Cheese. Cumin and Paprika Tomato Sauce. 
Chive Sprinkle.   10 
 
Rock Shrimp and Black Pepper 
Fettuccini              
Shaved Fennel. Red and Yellow Tomatoes. 
Basil. Olive Oil. Garlic Shavings. Lemon 
Squeeze.   14 
 
BBQ Seitan and Grilled Mushroom Wet 
Burrito 
Flour Tortilla. Portabella Mushrooms. 
Seitan. Tomatillio Salsa. Black Beans 
Sauce. Romaine. Caramelized Onion. 
Cilantro. Lime.   11 
 
Indonesia Tenderloin Tip Stir-Fry 
Bok Choy. Peapods. Red Peppers. 
Broccolini. Celery. Scallions. Coconut 
Rice. Peanut Chili Sauce. Fried Mung Bean 
Noodle.   15 

Parties of six or more are subject to an 18% gratuity charge. 
*Consuming raw or undercooked meats, fish, eggs, or poultry may increase your risk of food borne illness. 

Atlas Global Bistro                    3111 Woodward Ave.   Detroit, MI 48201                 313-831-2241 
 


