
We’ve created the venue. 
A destination within a destination. 

Atlantic after 10pm. 

 

The place to be, to gather, to chill. 
Explore our sophisticated cocktail and 
wine selection, where the vibe is right. 



 SPARKLING & ROSÉ 

Dom Pérignon Brut 2012……….....

Ruinart Brut Rosé…………………….………. 

Veuve Clicquot Brut……..................……. 

Veuve Clicquot Brut Rosé..…………….…. 

Chateau d’Esclans ‘Rock Angel’ Rosé…. 

Atlantic Cellar Select 

 Lynch Bages Blanc de Lynch Bages…….……..…..   

 Tignanello by Marchese Antinori…….……..….….. 





WHITES 

ALPHONSE DOLLY SANCERRE………….…….….…………......   

FARNIENTE CHARDONNAY…………………...…..………..........   

REDS 

BELLE GLOS ‘CLARK & TELEPHONE’ PINOT NOIR.….   

POST & BEAM BY FARNIENTE CABERNET ………………..   

ARCHAVAL FERRER ’QUIMERA’ ……………….…….……...…..     

Wines by the Glass 



BELLE ÉPOQUE ROSÉ 

“Perrier-Jouët Belle Époque Rosé is a fascinating cuvée – 

subtle and delicate, yet also warm and embracing, 

as if it were wrapping you in silk.” 



tequila 

CLASÉ AZUL PLATA……………...…………….…

CLASÉ AZUL REPOSADO…..…….………….…

CLASÉ AZUL GOLD…..…..……...….….……..…

CLASÉ AZUL AÑEJO……..…..………...…....…

CLASÉ AZUL DURANGO MEZCAL…...…..

CLASÉ AZUL GUERRO MEZCAL……..…....

CLASÉ AZUL SAN LUIS MEZCAL…………..

CLASÉ AZUL 25TH ANNIVERSARY..…....

CLASÉ AZUL DIA DE MUERTOS……....…

CLASÉ AZUL ULTRA AÑEJO…………...…..

PATRON EL ALTO REPOSADO……...……..

PATRON EL CIELO…………...……...…………...

VOLCAN XA…………………………………….....…..



Signature Cocktails 

LA ROSE DE PARIS   

STOLI VANILLA, VANILLA SYRUP, 

PASSION FRUIT PURÉE, ST-GERMAIN, 

EGG WHITES, ROSE ESSENCE 

HEMINGWAY DAIQUIRI    

DIPLIMATICO PLANAS RUM, MARASCHINO LIQUEUR, 

GRAPEFRUIT JUICE, LIME, SIMPLE SYRUP 

CORPSE REVIVER #2   

LIGHTHOUSE ZEN BEN LEMON GIN, LILLET BLANC, 

COINTREAU, LEMON, ABSINTHE RINSE 

PAPER PLANE   

WOODFORD RESERVE BOURBON, AMARO 

NONINO, APEROL, LEMON JUICE 

SMOKED OLD FASHIONED   

PENELOPE BOURBON, DEMERARA SYRUP, 

ORANGE & ANGOSTURA BITTERS 

AZUL ESPRESSO MARTINI   

CLASÉ AZUL REPOSADO, LICOR 43, LAVAZZA 

ESPRESSO 

ADMIRAL’S MARGARITA    

CLASÉ AZUL REPOSADO TEQUILA, 

BAUCHANT, HOUSE SOUR 





Atlantic Reserve List 

NAPOLEON’S MARTINI   

BELVEDERE LAKE BARTEZEK RYE VODKA, ITALICUS 

LIQUEUR, CAPER BRINE, OYSTER & CAVIAR 

RISTRETTO NEGRONI    

FORD’S LONDON GIN, CARPANO ANTICA, APEROL, 

CAMPARI, ESPRESSO COLD BREW 

OCEAN BOULEVARD    

JEFFERSON’S OCEAN RYE WHISKEY, 

CARPANO ANTICA, CAMPARI 

TRES HANDS   

CLASÉ AZUL GOLD TEQUILA, CAMPARI, ANTICA, 

SPICY BITTERS, CHOCOLATE CAVIAR 

TOTAL ECLIPSE    

HENNESSEY VSOP COGNAC, CHARTREUSE MOF, 

BAUCHANT, SAFFRON CINNAMON SYRUP, LEMON, 

SAFFRON FOAM, ANOGOSTURA 



Specialty Cocktails    

PAINKILLER 

BACARDI ANEJO 4 YEAR RUM, COCONUT, 

PINEAPPLE, ORANGE, NUTMEG 

PERFECT STORM 

GOSLING’S RUM, SPICY GINGER SYRUP, 

PINEAPPLE, GINGER BEER  

HABANERO MARGARITA 

TANTEO HABANERO TEQUILA, MANGO, 

HABANERO, SMOKE, LIME 

GRAN PATRON MARGARITA 

PATRON SILVER, GRAN MARNIER, 

HOUSE SOUR 

THE GIN DRINK 

HENDRICK’S GIN, CHAMBORD, RASPBERRY, 

CRANBERRY, LEMON, THYME 



Les Possibilités 

sont infinies 



Specialty Martinis, Etc... 

ESPRESSO MARTINI   

STOLI VANILLA, BORGHETTI ESPRESSO LIQUEUR, 

FRESH LAVAZZA ESPRESSO 

LEFT BANK    

HENDRICK’S GIN, ST-GERMAIN, FRESH GRAPEFRUIT 

GUAVA COSMOPOLITAN    

BELVEDERE, TRIPLE SEC, GUAVA, 

LIME, COCONUT, LIME ZEST 

BOTTLES & CANS

 BUD LIGHT LIGHT LAGER       

 AUSTIN STREET PALE ALE       

 STELLA ARTOIS LAGER       

 REDEMPTION ROCK WEST COAST IPA   

 IDLE HANDS NEW ENGLAND IPA       

 GUINESS DRAUGHT CAN      



Shellfish Selection 

 1/2 DOZ KATAMA BAY HONEYSUCKLE OYSTERS   

U10 SHRIMP COCKTAIL   

LE MAJESTIQUE BOUQUET    

Oysters, Saffron Shrimps, Crab Meat, Lobster Meat, Tuna 

Tartare, Cured Salmon, Tahini Irish Mustard Sauce, Cucumber 

Mignonette 

PARISIAN DRY AGED STEAK 
TARTARE   

45 Days Dry Aged Sirloin Steak, 

Potato Nest, Bearnaise Sauce, 

Capers Remoulade, Quail Egg, 

Horseradish Crème Fraiche 

FRESH LOBSTER VOL AU VENT 
WITH CAVIAR    

South African Lobster Tail, Vol Au 

Vent  Shell, Beurre Monte Siberian 

Caviar, Poached Egg, Chive Oil 

SWEETBREAD SHAKSHUKA   

Angry Sweetbreads, Moroccan Spicy  

Sauce, Poached Eggs, Tahini Sauce, 

Sourdough Bread 

TUSCAN HOMEMADE 
MEATBALL    

Grandma’s Homemade Meatball, 

Pomodoro Sauce, Ricotta Salatta  

Cheese, Black Truffle Trills, 

Garlic Confit Crostini 

Appetizer Selection 

CHARBROILED OYSTERS   

Katama Bay Oysters, 

Maitre D’Butter, Parmesan 

BEMKA ROYAL SIBERIAN CAVIAR 

& TRUFFLE FRENCH FRIES    




