Executive Chef Thomas McKeown Restaurant Manager Brian McDaniel

Chef de Cuisine Andrea Pang p al m ls Maitre d' A’lexus Haskins

ATLANTA, GEORGIA

EAT October 20, 2018

Warm Five Grain Sour Dough sanner Butter with Sea Salt.....cc.cooccoic v
Georgia Cheese Tasting ... 14
Creamy Georgla Wlld MUShroom & Kale Grilled Rosemary Breads, Chive, Decimal Place Farm Goat Cheese, Pecans....... 15
Roasted Elephant Garlic & Cauliflower Soup Fresh Herb,...........cooooiiiiiiiiiiieiiiioceeeccee 8
Bruleed Georgia Fig Salad shaved Celer) Toasted Wdlnuts, Grissini, Black Berry Balsamic Vinegar Citrus Mix Leaves.................ccoorioienen 10
CI’ISpy Korean Pork Bell Wraps ‘Ssam”* smoked Soy Glaze, Asian Slaw with Shiso, Local Artisan Lettuce. ................ccvoeeennn 16
Mojito Colossal Shrimp™ Georgia Peach & Pincapple Salsa, Rice Paper Crisps....oc.cvoocc oo correoere oo oo 17
Local Cheese & Charcuterie assorted Crackers, Drunken Mustard, Honey Comb, Pickled Vegetables.....................cc..ooiioeiieeeeeiee, 19

LIBATIONS

Polaris Peach Daiquiri 12

Infused Peach Vodka, Peach Essence, Mint (Frozen)

Peach 75 12

Brut Champagne, Hendricks Gin, Peche Mathilde

Tropical Leche 14

i e ) Coconut Rum, Pineapple, Elderflower, Coconut Leche

’ | [N ([ | [} (RO YRR | vi l!
Blackberry Jalapeno
Chamomile Tea Brined Duck Breast *30 Margarita 12
Lima Bean Puree, Rainbow Chards, Red Radish, Fig Balsamic Vinegar House Blackberry Jam, House Sour Mix
House Infused Jalapeno Tequila
Pan Seared Diver Scallops * 28 Georgla Mule 12
Deep Fried Broccoli Rabe, House Made Tomato Preserve, Sweet Corn Coulis, Barley Salad Four Roses Small Batch Bourbon, Roasted Peach Puree,

House Made Ginger Beer, Peche Mathilde

Steak Oscar * 35 : : ..
Sautéed Crab & Asparagus Tips, Porcini Mushroom Dusted Filet, Demi Glaze, Whipped Potato Gr apefrU1t Ba811 Martlnl 13

Béarnaise, Smoked Maldon Sea Salt Belvedere Vodka, Ruby Red Grape fruit Juice, Basil
Pan Seared Steel Head Trout* 33 Southern Splash13
Jicama & Sweet Pepper Relish, Couscous, Trout Roe, Cilantro Gremolata Hendrix Gin, Mint, Orange Marmalade, Soda Water

Ricotta Cheese filled Spinach Pasta Purses 25 ,
Pine Street Market Bacon Amatriciana, Heirloom Cherry Tomatoes, Chili Flakes, TltO S Watermelon Sangrla 1 5

Fresh Herbs. (May be vegetarian upon request) Tito’s Vodka, Chateau Ste’ Michelle Riesling, Assorted Fresh Fruit

Grilled Summer Squash w/ Goat Cheese 22

Roasted Roof Top Garden Vegetables, Georgia Wild Mushrooms, Mint-Peach Chutney

Black Berry Bourbon Sour 12

Bulleit Bourbon, Fresh Black Berry Jam, House Made Sour Mix

Bee’s Knees 12

I N D U L GE Hayman’s Gin, Rooftop Honey, Lemon Cello Foam

Polaris Blue Dome 10
Hyatt 65% Chocolate, Blue Dome Honey Caramel Flourless Chocolate Cake,

Tobacco Manhattan 12

Chocolate Sorbet Dolin Sweet Vermouth, Makers Mark, Tobacco Tincture
Hazelnut Orange Tart 10 :
Piedmont Hazelnut, Bloothrange Cinnamon POlarlS Bourbon Tea ].3

Polaris Russel Reserve, Brown Sugar, Orange, Mint, Unsweet Tea

Pink Raspberr ry Torte 10
Tahitian Vamlld Breton Cookie, Rosewater *CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY,SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY

Fonseca, "Ruby Red", Portugal

FOOD ALLERGIES OR ANY SPECIAL
g Fonseca, "Late Bottle Vintage 2005", Portugal FOOD PREPARATION AND WE WILL BE MORE
[a¥ Fonseca, "Bin 27", Portugal THAN HAPPY TO ACCOMMODATE YOUR NEEDS.




WINE

SPIRITS

BEER

Ask your server about our Local Seasonal Beer Selection

Sparkles

109 Segura Viudas, Cava, Torrelavit, Spain 9/39
102 Moet & Chandon, “imperial” Brut 166*
111 Luna Nuda Prosecco, France 12/60

103 Beau Joie, Brut, France 198*

104 Roeder, Brut, France 15/80

105 DomPerignon, Brut, France 440*

106 Veuve Cliquot, Brut, “Yellow Lable”, 160*
107 Veuve Cliquot, Brut Rose’, France 160*
110 Ruinart, Rose’, France 89

112 Ruinart, Blanc De Blanc, France 199*

115 Cristal, Brut, France 450*

116 Armand De Brignac, “Ace of Spades” 450*

Chardonnay

225 Rodney Strong, Central Coast 11/48

226 Polaris, Private Label”, Napa 9/40

228 Votre Sante’, California 10/48

221 Laetitia Estate, Arroyo Grande Valley 52
224 Sonoma Cutrer, Russian River Valley 16/65
227 Hess Collection, Napa Valley 64

220 Mer Soleil, “Silver Unoaked”, California 70
229 Blindfold, California 75

223 Jordan, Russian River Valley 104

Sauvignon Blanc

240 Ste. Michelle, Californial0/47

245 Pomelo, California 10/47

244 Kim Crawford, New Zealand, 12/45

231 Chaeteau Grave-Locoste, Blanc Bordeaux 56
243 Emmolo, Rutherford 52

242 llluminations, Rutherford 83

Other Whites

234 Pinot Grigio, “Ruffino Lumina” Italy 10/41
235 Maso Canli, Trentino, Italy 11/50

236 Martin Codax, Rias Baixas, Spain 11/50

237 Dr. Loosen Riesling, Mosel River Valley 12/58
260 Foris Moscato, Alpine Valley, Oregon 11/50

Rose’

251 Belleruche Rose’, Cotes De Rhone 10/40
252 Vino Rose, Washington  11/47
253 Berne“Inspiration”Cotes De Provence 15/65

Interesting Reds

333 Primus, Chile 51

334 Orin Swift “Locations” 13/55

350 Kuleto, “Frog Prince”, Napa 75

371 Zinfandel, Orin Swift, Saldo”, California 88

354 Orin Swift, “Abstract”, California 109

355 Cain Cuvee, “nv113”, Napa 100

353 The Prisoner, Napa 113

335 Shiraz, Two Hands, “Angels Share”, Australia 99
351 Quintessa, Rutherford, California 300

Cabernet Sauvignon

314 Polaris, “Private Label” Napa 9/40
302 Nadia, Central Coast, California 14/65
306 Educated Guess, Napa 75

304 Mount Veeder, Napa 108

307 Two Hands, “Sexy Beast”, Australia 99
311 Faust, Napa 131

312 Swanson “Alexis”, Napa 180

301 Caymus, Napa 218

Pinot Noir

320 Run Riot, Central Coast, California 12/54

369 MacMurray, Russian River Valley 14/60

363 Belle Glos, “Meiomi”, California 16/65

366 Penner Ash, Willamette Valley, Oregon 130

362 Belle Glos,“Clark & Telephone” Russian River,
California 115

Merlot

341 Seven Falls, “Wahuke Slope”, Washington 10/47
343 L’Ecole 41, Washington 62

Malbec

321 Catena Mendoza, Argentina 10/42
322 Ben Marco, Valle De Uco, Argentina 55

Vodka Tequila/Mezcal
Cathead Don Julio
American Harvest Fortaleza Blanco
Tito’s Fortaleza Reposado
Grey Goose Vida Mezcal

Patron Silver
Scotch Espolon
Pig’s Nose .
JW Black Wh |Skey / Rye
Peat Monster Southern Corn Whiskey
Laphroaig High West Clear
Macallan 12 yr High West Double Rye
Glenlivit 12 yr Templeton Rye
Oban 14 yr Crown Royal
Glenmorangie 12 yr Jameson
Glenmorangie 18 yr Jack Daniel’s
Lagavulin 16
Glenfiddich 18 yr Rum

Cruzan

Captain Morgan

Gosling Black

Bacardi

Cayrum

Meyer’s Dark

Bourbon Cordials
Bulliett Licor 43

Belle Meade Grand Marnier

Basil Hayden B&B

Booker’s Contratto Vermouth
Maker’s Mark Sambuca

Buffalo Trace Drambuie

Four Roses Ridgemont 1792
Jefferson Reserve

Grande Marnier 100
Disaronno

Larceny Bailey’s

I.W. Harper 15 Campari

Wathen’s 8yr Kahlua
Frangelico

Cognac

Hennessey VS

Hennessey VSOP

Remy VSOP .

Remy XO G In
Prairie Organic
Tanqueray
Hendrick’s
Hayman'’s
Blue Coat

Bombay Sapphire

Join the
Coupe
Club.

HALF OFF

BOTTLES

oF BUBBLY
EVERY WEDNESDAY

BOTTLES MARKED WITH (*) ARE

EXCLUDED.

Facebook.com/PolarisAtlanta | Twitter: @PolarisAtlanta | Yelp: Polaris-Atlanta | 404.460.6425



