STARTERS

chef's daily soup
cup =9 bowl * 10

bone-in wings * 16
choose a flavor:

> Jerk dry rub | hot sauce gastrique |
black pepper | herbs

> Teriyaki | pineapple | cilantro |
green onion | sesame

shrimp toast * 19
shrimp | fresno chili | cilantro | scallion |
sesame | orange | celery | onion

nachos ¢ 18 @

cheese blend | pico de gallo | avocado | salsa |

lime crema | scallions | cotija cheese
chicken +6 | steak +9 | shrimp +11

SALADS

ADD PROTEIN TO ANY SALAD:
chicken +6 | steak +9 | shrimp +11

chop salad * 19 (]

mixed greens | tomato | bacon | red onion |

corn | avocado | quinoa | chipotle ranch

caesar salad
side © 9  full « 17

romaine lettuce | parmesan |

4

* ALL DAY -

MAINS

Served daily from 11:00am — 9:30pm

SANDWICHES SERVED WITH FRIES OR SIDE SALAD

truffle mac & cheese * 23 @
four cheese blend | tomato |
spinach | bread crumbs

pesto orzo * 23
capicola | arugula | crispy shallot |
pistachio | tomato | pesto cream

atwood burger* ¢ 19
twin patties | american cheese | lettuce |
pickle | special sauce | brioche bun

grilled cheese * 18
bacon jam | arugula | gouda |
cheddar | sourdough

chicken sandwich * 17
» Choice of Korean BBQ or Buffalo

fried chicken breast | american cheese |
lettuce | pickle | mayo

DESSERTS

bread pudding ¢ 10

brioche | vanilla | caramel
sauce

dark chocolate
brownie ¢ 10

blta 18

bacon | heirloom tomato | arugula | avocado |

onion | black pepper aioli | wheat bread

chicken milanese ©29
mashed potato | mixed greens |
sherry vin | herbs

halibut *38 @

green curry pea purée | squash |
pickled red onion | herbs

steak frites 36

ny strip | sauce au poivre | frites | aioli
savory waffle ¢ 24 (V)

grilled cauliflower | crispy brussel
sprouts | chipotle chutney

pineapple | honey

vanilla ice cream |

raspberry sauce

pineapple whip <10 & Q)

housemade croutons | caesar dressing

house salad @ ()

side « 8  full » 14
mixed greens | tomato | cucumber |
red onion | house vinaigrette

YOUNG LADIES & GENTS « 12

12 years or younger | 3 choices | includes milk or juice

grilled chicken breast cheeseburger grilled ham & cheese
served with sliced apples served with fries served with mixed berries
& peanut butter

@ GLUTEN FREE 0 VEGETARIAN

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Prepared in a kitchen
where nuts and gluten are present. Please advise your server of any food allergies prior to ordering. Atwood also proudly supports local
farmers and the purchasing of organic and sustainable products. — Executive Chef David Fingerman

20% gratuity added for parties of 8 or more.
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 BREAKFAST -

Served daily from 7:00 — 11:00am

BREAKFAST FAVORITES

omelet ¢ 19 american breakfast* ¢ 18
choose three: two eggs | choice of bacon or sausage |

sausage | ham | bacon
white cheddar | provolone | american

crispy potatoes | toast

green bell pepper | onion | tomato breakfast burrito ¢ 17

comes with - crispy potatoes & toast
sub egg whites | $1

scrambled egg | bacon | cheddar |
pico de gallo | avocado | lime crema |
flour tortilla | crispy potatoes

breakfast sandwich* ¢ 16

scrambled egg | summer sausage |

american cheese | hash brown | brioche |

crispy potatoes

BRUNCH
SPECIALS

Saturdays & Sundays

from 7am — Zpm

loaded breakfast potatoes ¢ 17
bacon | sausage | cheddar | crispy potatoes |
onion | sunny side up egg

bacon waffle ¢ 16
whipped butter | maple syrup

honey butter chicken biscuit * 18
crispy chicken | honey butter |
buttermilk biscuit

brekkie biscuit © 17

sausage | bacon | over medium egg |
american cheese | jam

frijoles charros * 16
sunny side up egg | chorizo stewed pinto
beans | avocado | jalapefio | cilantro | crema

SIDES

one egg* ¢ 5
fresh berries * 6
bacon ¢ 6

ham < 6

sausage * 6

crispy potatoes ® 6

toast * 4

waffle ¢ 14

fresh berries | maple syrup | whipped butter

yogurt parfait ¢ 11
greek yogurt | fresh berries |
housemade granola | honey

oatmeal ° 10
steel cut oats | dried cranberries |
toasted pecans | brown sugar

BEVERAGES

assorted mighty leaf tea * 4

metropolis coffee ¢ 5
regular or decaf

espresso ® 5
cappuccino or latte ¢ 6
hot chocolate * 5

chilled fruit juices * 5
orange [ apple [ cranberry |
grapefruit | pineapple

milk ¢ 4
whole [ skim [ soy [ almond | oat

coca cola products * 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Prepared in a kitchen
where nuts and gluten are present. Please advise your server of any food allergies prior to ordering. Atwood also proudly supports local
farmers and the purchasing of organic and sustainable products. — Executive Chef David Fingerman

20% gratuity added for parties of 8 or more.




