
  
 

   
 
 
Jumbo Lump Crab Cake 
Warm Fingerling Salad. Grainy Mustard Sauce.     9     
 
Pork Belly  
Barbeque Glazed Pork Belly. Creamy  Grits. Pickled Slaw. 
Apple Onion Jam.     9 
 
Ale and Caraway Poached Shrimp 
Jicama Slaw. Avocado.  Grapefruit. Lemon Horseradish 
Vinaigrette.     9 
 
Atlas Salad 
Julienne Apples. Golden Beets. Goat Cheese Croustini. 
Assorted Greens. Red Wine Vinaigrette. Carrot.  
Parsnip.     9  
With Chicken     14 
 
A Few Leaves of Romaine 
Crisp Romaine Lettuce. Creamy Garlic Dressing. Croutons. 
Parmesan-Reggiano Cheese.     9 
With Chicken     14 
 
Smoked Michigan Whitefish Salad 
Petite Greens. Avocado. Crisp Focaccia.     10 
 
Confit  of Duck and Avocado Salad 
Duck Confit. Pickled Mangos. Cucumbers. Mushrooms. 
Tomatoes. Champagne Vinaigrette.     9 
 
Tuna Nicoise 
Haricot Vert. Tomatoes. Kalamatta Olives. Poached Egg. 
Red Onions. Fingerling Potatoes. Capers. Red Wine 
Vinaigrette.     15 
 
Soups –See Server For Our Daily Selections.    5 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Add a Small Atlas Salad or Romaine Salad     4 
Add a Side of Fries or Cole Slaw     3 
 
Atlas Burger* 
Ground Sirloin. Braised Short Rib Meat. Smoked Gouda. 
Rosemary  Aioli. Candied Onion Relish. Brioche Bun.     12 
 
Jumbo Lump Crabby Patty 
Bibb Lettuce. Crisp Bacon. Tomato. Grilled Sourdough. 
Citrus Aioli.       12 
 
Slow Roasted Pork Sandwich 
Red Cabbage Slaw. Orange Housemade Marmalade. 
Hoagie Bun.     10 
 
Gri l led Veggie Sandwich 
Grilled Eggplant. Squash. Portabella Mushroom. Onion. 
Basil Pesto. Chevre Cheese. Sundried Tomato Aioli. 
Focaccia Bread.     9 
 
Pan Roasted Prosciutto Wrapped Salmon 
Garlic and Herb Cheese. Creamy Spinach Parmesan Grits. 
Aged Sherry  Vinaigrette.    14 
 
Confit  of Chicken & Butternut Squash Risotto                 
Creamy Parmesan Risotto. Apples. Leeks. Cider Reduction.     
13 
 
Sautéed Michigan Whitefish              
Artichoke. White Bean. Frisee. Tomato. Rock Shrimp 
Ragout.     14 
 
Pan Roasted Chicken Breast 
Celery Root Puree. Roasted Fennel. Baby Carrots. Natural 
Jus.     13 
 
Duck Confit  and Orecchiette Pasta 
Golden Chanterelle Mushrooms. Arugula. White 
Asparagus. Sundried Tomatoes. Kalamatta Olives. 
Chardonnay Sauce.     15 
 
Chorizo Stuffed Pork Loin 
Corn Polenta. Wilted Spinach. Natural Jus.     15 
 
Omelet of the Day 
See Server for Daily Special. Comes With Crisp Potato-
Mushroom Wedge and Petite Greens.     9 
 

All bread used by Atlas Bistro is provided by Zingerman’s Bakery in Ann Arbor 
 

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 
 


