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 	Atelier restaurant has created a dining experience that seamlessly blends culinary artistry with a warm and inviting ambiance. The concept revolves around offering a diverse and thoughtfully crafted menu that caters to a wide range of tastes and dietary preferences. Whether you are a seafood lover, a vegetarian, or someone who appreciates a perfectly cooked steak, our menu has something to satisfy every palate.
The restaurant embraces the concept of fusion cuisine, each dish is thoughtfully curated, combining classic flavours with modern twists and unexpected pairings. From the starters that tantalize the taste buds to the mains that satisfy even the most discerning palates, and the desserts that provide the perfect sweet finale, the menu offers an unforgettable dining experience.
The ambiance of the restaurant reflects our commitment to providing a welcoming and relaxed atmosphere. With carefully chosen decor, Atelier aim to create an environment where our guests can unwind, enjoy their meals, and engage in meaningful conversations. The attentive and knowledgeable staff are always on hand to guide guests through their dining experience, offering recommendations and ensuring that every visit is exceptional.
The target audience for the menu is diverse and inclusive, aim to attract food enthusiasts who appreciate the art of gastronomy and seek out unique dining experiences. The menu a la carte appeals to individuals who are open to exploring new flavours and enjoy the excitement of trying innovative dishes. Whether it is a group of friends looking to celebrate a special occasion, a couple seeking a romantic dinner, or a business professional seeking a memorable lunch, Atelier restaurant provides the ideal setting. With a wide range of dietary preferences, the menu caters to including vegetarian and seafood options, ensuring that everyone can find something to suit their tastes.
In addition to our focus on exceptional cuisine, we also offer an extensive selection of beverages, including a curated wine list, craft cocktails, and non-alcoholic options. This allows our guests to further enhance their dining experience by pairing their meals with the perfect drink.
Overall, our restaurant concept revolves around creating a memorable dining experience through innovative and thoughtfully crafted dishes, a welcoming ambiance, and attentive service. The target audience embraces culinary exploration and appreciates the artistry behind every dish. Whether you are a food connoisseur, an adventurous eater, or simply someone who appreciates great food in a relaxed setting, Atelier restaurant aims to exceed your expectations and leave you with a lasting impression.
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STARTER

Smoked salmon carpaccio, served with sourdough shard, fennel, dill, lemon and lime zest, créme fraiche
and green oil. £9 kcal 340
Heritage carrot mouse, served with salted tofu, roasted carrots, carrot crisp, garlic oil and micro cress/@’
£8.5 kcal 280
Pork ribs marinated in BBQ sauce served with scallion of spring rolls and chillies. £8 kcal 520
Roasted scallops, served with romesco sauce, crispy bacon, curry cauliflower florets and tuille.
£10.5 kcal 467
Grilled aubergine Cannelloni stuffed with Mediterranean vegetables and served with salsa Verde. @
£7.5 kcal 287
Salt and pepper squid served with aioli and lime. £8.5 kcal 342

MAINS
Grilled chicken breast served with mash potato, tender stem broccoli, broad beans and garlic cauliflower. £19
kcal 1072
Cod loin, roasted Hasselback potato, peas with concasse tomato and baby leek served with sea food mousse.
£19.5 kcal 840

Duck breast, served with confit potato, morel mushrooms, cavolo nero and forest berries jus. £21 kcal 878
Cauliflower steak, served with kale, spinach, confit cherry tomato in garlic and rosemary oil, pine nuts
dressing £18 kcal 520/gF
Sirloin / Ribeye steak, served with house chips, portobello mushroom and confit cherry tomato. £26 kcal 1148
Porcini Risotto, cooked with prosecco garlic and shallots, served with porcini mushrooms and parmesan tuille.
£16 kcal 680

DESSERT

Tiramisu served with coffee pearls and fresh berries. £ 6.5 kcal 417 W
Chef classic Millefeuille , with créme patisserie, salted caramel and fresh raspberries. £6.5 kcal 516 W
Coffee panna cotta. £6.5 kcal 548 W
Forest Berries pavlova, served with berry compote and chocolate. £ 7 kcal 478 W'
Carrot and pistachio cake £ 6.5 kcal 412 (@
Selection of Ice cream. £ 2/scoop kcal 106 W'

@ Plant based/ suitable for vegans WV Suitable for vegetarians

Adults need around 2000 kcal a day

Open Daily 6 pm - 10 pm

All produce is prepared in an area where allergens are present. For those with allergies, intolerance and special dietary requirement who
may wish to know about the ingredients used, please ask a member of the Management Team.
A discretionary service charge 12,5% will be added to your bill. Al prices are in pounds sterling and inclusive VAT at the prevailing rate.
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GIN SELECTION

COCKTAIL SELECTION

BOMBAY SAPHIRE £11.5 PASSION STAR MARTINI £11

BEEFEATER PINK STRAWBERRY £10.5 MOJITO £10.5

HENDRICK'S £12.5 PINA COLADA £10.5

WHITLEY NEILL RHUBARB & GINGER  £11.5 OLD FASHIONED £11.5

MONKEY 47 £13.5 PINK SPRITZ £11.5
APEROL SPRITZ £10

WHISKY/WHISKEY WINES

JAMESON ORANGE £11.5 WHITE

N DA NELRS £13 GAVI, CA’' BIANCA (ITALY) £39

MAKER"S MARK £12.5 CHARDONNAY, THE PICK (AUSTRALIA) £31.5

WOODFORD RESERVE £14 PINOT GRIGO, VITA (ITALY) £29.5
CHABLIS, LES SARMENTS (FRANCE)  £42.5
RED

BEER/CIDER MERLOT, SANTA RITA (CHILE) £30.5
SALICE SALENTINO, AMODO (ITALY) £27.5
SHIRAZ, THE PICK (AUSTRALIA) £31.5

BUDWEISER " COTES DU RHONE, GENTILHOMME,

CORONA O OGIER (FRANCE) £39.5

PERONI £6.5

STELLA UNFILTERED £6

ORCHARD PIG £6 ROSE

ASPALL 0 PARINI PINOT GRIGIO ROSATO DELLE

REKORDERLIG APPLE CIDER £6.5 VENEZIE £28.5
WICKED LADY WHITE ZINFANDEL,
CALIFORNIA £31.5

SOFT DRINKS BALFOUR NANNETTE ' S ROSE £32.5

COKE £4.5 CHAMPAGNE

DIET COKE £4.5

COKE ZERO £4.5

SPRITE ZERO . POMMERY BRUT ROYAL NV (FRANCE) £72

RED BULL s (T;AR\I\UCNEG)ER BRUT RESERVE NV N

RED BULL SUGAR FREE £4.5 i

APPLE JUICE s BOLLINGER ROSE NV (FRANCE) £97

ORANGE JUICE £3.2

WATER 330ML / 750ML £3/5 HOT DRINKS
ESPRESSO £3.8
DOUBLE ESPRESSO £4.4
ENGLISH BREAKFAST £3.5
GREEN £3.5
HERBAL £3.5

pen Daily 6 pm - 10 pm

All produce is prepared in an area where allergens are present. For those with allergies, intolerance and special dietary requirement who
may wish to know about the ingredients used, please ask a member of the Management Team.
A discretionary service charge 12,5% will be added to your bill. Al prices are in pounds sterling and inclusive VAT at the prevailing rate.




