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In 2012, the Atlas Restaurant Group opened Ouzo  
Bay in Baltimore’s posh Harbor East district. Named 
�'�E�P�X�M�Q�S�V�I���2�E�K�E�^�M�R�I�¶�W���'�I�W�X���7�I�W�X�E�Y�V�E�R�X���M�R���X�L�I�M�V���û�V�W�X��
�]�I�E�V���S�J���S�T�I�V�E�X�M�S�R�����4�Y�^�S���'�E�]���S�ú�I�V�W���G�S�R�X�I�Q�T�S�V�E�V�]��
�2�I�H�M�X�I�V�V�E�R�I�E�R���G�Y�M�W�M�R�I�����M�X�L���E���W�X�V�S�R�K���,�V�I�I�O���M�R�ü�Y�I�R�G�I��

�-�M�K�L�P�M�K�L�X�I�H���F�]���E���Z�E�V�M�I�X�]���S�J�����L�S�P�I���û�W�L���ü�S���R���M�R���J�V�S�Q��
�E�V�S�Y�R�H���X�L�I�����S�V�P�H�����X�L�I���Q�I�R�Y���M�R�G�P�Y�H�I�W���S�R�P�]���X�L�I��
�J�V�I�W�L�I�W�X�������û�R�I�W�X���U�Y�E�P�M�X�]���M�R�K�V�I�H�M�I�R�X�W�����(�S�Q�T�P�I�Q�I�R�X�M�R�K��
the seafood selections, Ouzo Bay also has an extens ive 
�Q�I�R�Y���S�J���û�R�I���U�Y�E�P�M�X�]���G�Y�X�W���S�J���K�V�E�W�W���J�I�H���P�E�Q�F�����T�V�M�Q�I��
�F�I�I�J�������S�V�K�E�R�M�G���G�L�M�G�O�I�R��

In addition to the impressive culinary line up, Ouzo 
�'�E�]�¶�W���J�Y�P�P���W�I�V�Z�M�G�I���F�E�V���J�I�E�X�Y�V�I�W���L�E�R�H���G�V�E�J�X�I�H���G�S�G�O�X�E�M�P�W����
�W�Q�E�P�P���F�E�X�G�L�����L�M�W�O�I�]�W���E�R�H���E�R���I�\�X�I�R�W�M�Z�I�����M�R�I���P�M�W�X����
�4�Y�^�S���'�E�]�¶�W���R�E�Q�I���M�W���E���R�S�H���X�S���S�R�I���S�J���X�L�I���*�E�W�X���(�S�E�W�X�¶�W��
�P�E�V�K�I�W�X���W�I�P�I�G�X�M�S�R�W���S�J���X�V�E�H�M�X�M�S�R�E�P���,�V�I�I�O���S�Y�^�S����

�4�Y�^�S���'�E�]�¶�W���M�R�X�I�V�M�S�V�����E�W���H�I�W�M�K�R�I�H���X�S���V�I�ü�I�G�X���X�L�I��
�,�V�I�I�O���M�R�ü�Y�I�R�G�I�W���M�R���E���Q�S�H�I�V�R���[�E�]�����8�L�I���W�M�K�R�E�X�Y�V�I��
blue lighting throughout the restaurant helps to  
create an upscale, yet relaxed atmosphere.

Ouzo Bay has distinguished itself as one of the  
�F�I�W�X���,�V�I�I�O���I�W�X�M�E�X�S�V�M�S�W���M�R���X�L�I���9�R�M�X�I�H�����X�E�X�I�W��

“Contemporary Mediterranean cuisine  with a 
�x�‹�s�E�9�
���:�s�å�å�)�����9���š�å�9�Ï�å�p



T H ET H E  O L Y M P U S  R O O M O L Y M P U S  R O O M

�)�H�D�W�X�U�H�V��

 ���T�E�G�I�����6���\�&����

 Standard Guest Capacity 36 Seated  

 �&�6�	�¹���5�V�S�N�I�G�X�M�S�R�����G�V�I�I�R��

 �(�S�Q�T�Y�X�I�V���G�S�Q�T�E�X�M�F�M�P�M�X�]�������W�S�Y�R�H��
�7�K�L�V���V�S�D�F�H���K�D�V���D���0�H�G�L�W�H�U�U�D�Q�H�D�Q��

�R�S�H�Q���D�L�U���I�H�H�O���L�Q���W�K�H���V�S�U�L�Q�J�����V�X�P�P�H�U��

�D�Q�G���I�D�O�O���Z�L�W�K���W�K�H���Á�R�R�U���W�R���F�H�L�O�L�Q�J��

�S�D�Q�H�O���G�R�R�U�V�����,�G�H�D�O���I�R�U���E�X�V�L�Q�H�V�V��

�P�H�H�W�L�Q�J�V���D�Q�G���S�U�H�V�H�Q�W�D�W�L�R�Q�V��

�)�R�R�G���	���%�H�Y�H�U�D�J�H���0�L�Q�L�P�X�P�V��
(Exclusive of tax and gratuity) 

���&���.�	�	���� (Sunday–Thursday Evening)

���4���	�	�	���� (Friday & Saturday Evening)

���
�	�	����  (Lunch Events)



I S L A N D  O F  C H I O SI S L A N D  O F  C H I O S

�)�H�D�W�X�U�H�V��

 ���T�E�G�I�����4�
�\�&�6��

 ���X�E�R�H�E�V�H���,�Y�I�W�X���(�E�T�E�G�M�X�]�����4�
�����I�E�X�I�H 

 �.�	�¹���8�:�����G�V�I�I�R��

 �(�S�Q�T�Y�X�I�V���G�S�Q�T�E�X�M�F�M�P�M�X�]�������W�S�Y�R�H��

�2�X�U���H�Q�F�O�R�V�H�G���G�L�Q�L�Q�J���U�R�R�P���V�H�U�Y�H�V��

�D�V���R�X�U���V�H�F�R�Q�G���S�U�L�Y�D�W�H���G�L�Q�L�Q�J���V�S�D�F�H����

�7�K�H���V�S�D�F�H���D�O�V�R���K�D�V���D���0�H�G�L�W�H�U�U�D�Q�H�D�Q��

�R�S�H�Q���D�L�U���I�H�H�O���L�Q���W�K�H���V�S�U�L�Q�J�����V�X�P�P�H�U��

�D�Q�G���I�D�O�O���P�R�Q�W�K�V���Z�L�W�K���W�K�H���I�O�R�R�U���W�R��

�F�H�L�O�L�Q�J���S�D�Q�H�O���G�R�R�U�V���R�S�H�Q����

�)�R�R�G���	���%�H�Y�H�U�D�J�H���0�L�Q�L�P�X�P�V��
(Exclusive of tax and gratuity) 

���&���.�	�	���� (Sunday–Thursday Evening)

���4���	�	�	���� (Friday & Saturday Evening)

���
�	�	����  (Lunch Events)



T H ET H E  L O U N G E L O U N G E
�)�H�D�W�X�U�H�V��

 �6�	�³�4�
���,�Y�I�W�X�W��

�7�K�L�V���D�U�H�D���L�V���L�G�H�D�O���I�R�U���D���F�R�F�N�W�D�L�O���S�D�U�W�\��

�Z�L�W�K���V�W�D�W�L�R�Q�D�U�\���D�Q�G���R�U���S�D�V�V�H�G���K�R�U�V��

�G�·�R�H�X�Y�U�H�V�����$�G�R�U�Q�H�G���Z�L�W�K���F�R�F�N�W�D�L�O��

�V�H�D�W�L�Q�J���D�Q�G���D���O�R�Z���W�R�S���W�D�E�O�H�V�����W�K�H��

�O�R�X�Q�J�H���L�V���S�H�U�I�H�F�W���V�S�D�F�H���I�R�U���D���F�D�V�X�D�O��

�J�H�W���W�R�J�H�W�K�H�U��

�)�R�R�G���	���%�H�Y�H�U�D�J�H���0�L�Q�L�P�X�P�V��
(Exclusive of tax and gratuity) 

���&���
�	�	���� (Sunday–Thursday Evening)

���6���	�	�	���� (Friday-Saturday Evening)



O U Z O  B E A C HO U Z O  B E A C H

�)�H�D�W�X�U�H�V��

 Standard Guest Capacity: 

�0�	�����I�E�X�I�H���`�������������X�E�R�H�M�R�K 

�2�X�]�R���%�H�D�F�K���U�H�V�H�P�E�O�H�V���W�K�H���F�R�X�U�W�\�D�U�G���R�I���D��

�0�H�G�L�W�H�U�U�D�Q�H�D�Q���V�W�\�O�H���Y�L�O�O�D���Z�L�W�K���E�H�D�X�W�L�I�X�O��

�J�D�W�H�V�����V�W�R�Q�H�����P�D�U�E�O�H�����O�X�V�K���J�U�H�H�Q�H�U�\�����H�O�H�J�D�Q�W��

�O�L�J�K�W���À�[�W�X�U�H�V���D�Q�G���D���������I�R�R�W���Z�R�R�G�H�Q���W�U�H�O�O�L�V��

�)�R�R�G���	���%�H�Y�H�U�D�J�H���0�L�Q�L�P�X�P�V��
After 4:00 pm   (Exclusive of tax and gratuity) 

���&�	�	�����5�5 (Partial Buyout)

�������	�	�	����  (Sunday–Wednesday)

���&�	���	�	�	���� (Thursday)

���6�	���	�	�	����  (Friday & Saturday) 



� ' � , �1 �1�( �5� ��3�$�&� .�$G�( �6 
�7���7�����7���������7�'�������������������8�#

Pictured: �•�—�•���“�§�“���¢�£�œ�•���¢�•� �¢�•� �“



M E Z E D E SM E Z E D E S   
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*

�/�D�P�E���0�H�D�W�E�D�O�O�V
mint, feta cheese, tomato sauce 

�6�S�D�Q�D�N�R�S�L�W�D
�W�T�M�R�E�G�L�����P�I�I�O�W�����J�I�X�E�����T�L�M�P�S�����X�^�E�X�^�M�O�M

�'�D�W�H���	���3�L�V�W�D�F�K�L�R�V���%�U�X�V�F�K�H�W�W�D
calabrian chili oil, ricotta, pistachios, rosemary,
grilled sourdough bread 

�=�X�F�F�K�L�Q�L���	���(�J�J�S�O�D�Q�W���&�K�L�S�V
lemon yogurt

E N T R É E SE N T R É E S

�*�U�L�O�O�H�G���.�L�Q�J���6�D�O�P�R�Q��
sugar snap peas, fava bean puree,  
caper pinenut raisin tapenade

�*�U�L�O�O�H�G���+�D�O�I���&�K�L�F�N�H�Q
briam, feta, aleppo chili rosemary honey glaze

�/�R�F�D�O�O�\���5�D�L�V�H�G���/�D�P�E���6�K�D�Q�N
�P�M�Q�E���F�I�E�R�W�����I�W�G�E�V�S�P�I�����V�S�W�I�Q�E�V�]���L�E�V�M�W�W�E���W�E�ú�V�S�R���N�Y�W

D E S S E R TD E S S E R T

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

Menu & dietary substitutions are available upon request 
and may incur an additional charge

APOLLO  APOLLO 
P A C K A G EP A C K A G E

�Š�‡++ �_�ž�ž 

Pictured: �•� �—�š�š�“�’���ž�•� �¢�£�•�£�“�¡�“���•�‘�¢�•�ž�£�¡



M E Z E D E S  M E Z E D E S 
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*��

�/�D�P�E���0�H�D�W�E�D�O�O�V
mint, feta cheese, tomato sauce

�6�K�U�L�P�S���	���&�K�H�H�V�H���6�N�H�Z�H�U�V
halloumi cheese, cherry tomatoes, lemon garlic chil i oil

�)�U�L�H�G���*�U�H�H�N���&�K�H�H�V�H
�O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I�����F�E�W�M�P�����S�V�I�K�E�R�S�����X�S�Q�E�X�S���Q�E�V�Q�E�P�E�H�I

�%�L�J���(�\�H���7�X�Q�D���7�D�U�W�D�U�H
avocado, mango, cilantro & green onion oil, 
chili lime sesame citronette, crispy bread

S A L A D  S A L A D  
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*  

�9�L�O�O�D�J�H���6�D�O�D�G
cucumber, green bell peppers, red onion, tomato,
�J�I�X�E���G�L�I�I�W�I�����S�P�M�Z�I�W�����V�I�H���[�M�R�I���Z�M�R�E�M�K�V�I�X�X�I

E N T R É E S  E N T R É E S 

�*�U�L�O�O�H�G���6�Z�R�U�G�À�V�K
green beans, roasted fennel, aleppo chili citrus dressing, 
caselveltrano relish

�*�U�L�O�O�H�G���6�F�D�O�O�R�S�V
�[�L�M�X�I���F�I�I�G�L���Q�Y�W�L�V�S�S�Q�W�����P�I�I�O�W�����K�V�I�Q�S�P�E�X�E��
�P�I�Q�S�R���[�L�M�X�I���X�V�Y�����I���W�E�Y�G�I

�/�R�F�D�O�O�\���5�D�L�V�H�G���/�D�P�E���6�K�D�Q�N��  
�P�M�Q�E���F�I�E�R�W�����I�W�G�E�V�S�P�I�����V�S�W�I�Q�E�V�]���L�E�V�M�W�W�E���W�E�ú�V�S�R���N�Y�W

�*�U�L�O�O�H�G���+�D�O�I���&�K�L�F�N�H�Q
briam, feta, aleppo chili rosemary honey glaze

D E S S E R T  D E S S E R T 

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

Menu & dietary substitutions are available upon 
request and may incur an additional charge

ARES  ARES  
P A C K A G EP A C K A G E

�‹�Š������ �_�ž�ž 



M E Z E D E SM E Z E D E S
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*��

�6�S�D�Q�D�N�R�S�L�W�D
�W�T�M�R�E�G�L�����P�I�I�O�W�����J�I�X�E�����T�L�M�P�S�����X�^�E�X�^�M�O�M

�)�O�D�P�L�Q�J���6�D�J�D�Q�D�N�L
�T�E�R���J�V�M�I�H���O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I���ü�E�Q�F�³�I�H���X�E�F�P�I���W�M�H�I�� 
���M�X�L���F�V�E�R�H�]�����X�S�E�W�X�I�H���T�M�X�E

�*�U�L�O�O�H�G���&�D�O�D�P�D�U�L
capers, feta, citrus vinaigrette

�&�K�L�F�N�H�Q���6�N�H�Z�H�U�V
pineapple red peppers, red onions, lime, herbs, curry sauce

S A L A D  S A L A D  
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*  

�9�L�O�O�D�J�H���6�D�O�D�G
cucumber, green bell peppers, red onion, tomato,
�J�I�X�E���G�L�I�I�W�I�����S�P�M�Z�I�W�����V�I�H���[�M�R�I���Z�M�R�E�M�K�V�I�X�X�I

E N T R É E SE N T R É E S

�0�D�U�\�O�D�Q�G���&�U�D�E���&�D�N�H�V��
�N�Y�Q�F�S���G�V�E�F�����G�L�M�P�M���V�I�Q�S�Y�P�E�H�I�����V�S�E�W�X�I�H���K�V�I�I�R���F�I�E�R�W����
shallot, garlic

�$�H�J�H�D�Q���%�U�R�Q�]�L�Q�R
�[�M�P�H���G�E�Y�K�L�X���2�I�H�M�X�I�V�V�E�R�I�E�R���H�I�P�M�G�E�X�I�����Q�M�P�H�����W�[�I�I�X���ü�E�Z�S�V

�$�X�V�W�U�D�O�L�D�Q���/�D�P�E���&�K�R�S�V
roasted romanesco, mint gremolata, romesco sauce

�*�U�L�O�O�H�G���+�D�O�I���&�K�L�F�N�H�Q
briam, feta, aleppo chili rosemary honey glaze  

D E S S E R TD E S S E R T

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

Menu & dietary substitutions are available upon 
request and may incur an additional charge

HERCULES   HERCULES  
P A C K A G EP A C K A G E

������ ++ �_�ž�ž 



M E Z E D E SM E Z E D E S
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*��

�*�U�L�O�O�H�G���&�D�O�D�P�D�U�L
capers, feta, citrus vinaigrette

�)�O�D�P�L�Q�J���6�D�J�D�Q�D�N�L
�T�E�R���J�V�M�I�H���O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I���ü�E�Q�F�³�I�H���X�E�F�P�I���W�M�H�I�� 
���M�X�L���F�V�E�R�H�]�����X�S�E�W�X�I�H���T�M�X�E��

�6�S�D�Q�D�N�R�S�L�W�D
�W�T�M�R�E�G�L�����P�I�I�O�W�����J�I�X�E�����T�L�M�P�S�����X�^�E�X�^�M�O�M

�2�X�]�R���&�X�U�H�G���6�D�O�P�R�Q��
avocado, cucumber, orange, red onion, radish, 
�W�I�W�E�Q�I���W�I�I�H�W�����X�^�E�X�^�M�O�M�����F�E�W�M�P���S�M�P��

�+�R�X�V�H���6�S�U�H�D�G�V���7�U�L�R��
�L�Y�Q�Q�Y�W�����X�^�E�X�^�M�O�M�������I�K�K�T�P�E�R�X���H�M�T���[�M�X�L���X�S�E�W�X�I�H���T�M�X�E

S A L A D  S A L A D 

�%�X�W�W�H�U���/�H�W�W�X�F�H���6�D�O�D�G
�S�V�E�R�K�I�����T�M�G�O�P�I�H���S�R�M�S�R�����K�S�E�X���G�L�I�I�W�I�����T�M�W�X�E�G�L�M�S�����Q�M�R�X�����V�E�H�M�W�L��
sugar snap peas, champagne vinaigrette

E N T R É E SE N T R É E S

�*�U�L�O�O�H�G���6�Z�R�U�G�À�V�K
green beans, roasted fennel, aleppo chili citrus dr essing, 
�(�E�W�I�P�Z�I�P�X�V�E�R�S���V�I�P�M�W�L

�$�X�V�W�U�D�O�L�D�Q���/�D�P�E���&�K�R�S�V
roasted romanesco, mint gremolata, romesco sauce

�$�H�J�H�D�Q���%�U�R�Q�]�L�Q�R
�[�M�P�H���G�E�Y�K�L�X���2�I�H�M�X�I�V�V�E�R�I�E�R���H�I�P�M�G�E�X�I�����Q�M�P�H�����W�[�I�I�X���ü�E�Z�S�V

���R�]���)�L�O�H�W���0�L�J�Q�R�Q
lemon herb butter, grilled asparagus, persillade sa uce

D E S S E R TD E S S E R T

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

ZEUS   ZEUS  
P A C K A G EP A C K A G E

������ ++ �_�ž�ž 

Menu & dietary substitutions are available upon 
request and may incur an additional charge



M E Z E D E SM E Z E D E S
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*��

�&�K�D�U�F�X�W�H�U�L�H���3�O�D�W�H
�Q�M�\�I�H���S�P�M�Z�I�W�����J�I�R�R�I�P���W�E�P�E�Q�M�����P�S�Y�O�E�R�M�O�S���W�Y�W�E�K�I�����J�I�X�E���G�V�S�W�X�M�R�M

�%�L�J���(�\�H���7�X�Q�D���7�D�U�W�D�U�H
avocado, mango, cilantro & green onion oil,
chili lime sesame citronette, crispy bread

�0�L�Q�L���0�D�U�\�O�D�Q�G���&�U�D�E���&�D�N�H�V
chili remoulade

�*�U�L�O�O�H�G���2�F�W�R�S�X�V
�W�[�I�I�X���S�R�M�S�R�W�����V�I�H���T�I�T�T�I�V�W�����V�I�H���[�M�R�I���G�E�T�I�V���Z�M�R�E�M�K�V�I�X�X�I

�)�O�D�P�L�Q�J���6�D�J�D�Q�D�N�L
�T�E�R���J�V�M�I�H���O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I���ü�E�Q�F�³�I�H���X�E�F�P�I���W�M�H�I�� 
���M�X�L���F�V�E�R�H�]�����X�S�E�W�X�I�H���T�M�X�E

F I R S T  C O U R S EF I R S T  C O U R S E

�6�W�X�r�H�G���6�K�H�O�O�V
spinach, three cheese, shallot,
garlic, lemon, roasted tomato sauce

E N T R É E SE N T R É E S

�����R�]���3�U�L�P�H���1�<���6�W�U�L�S���6�W�H�D�N
�J�V�I�R�G�L���J�V�M�I�W�����T�I�V�W�M�P�P�E�H�I���W�E�Y�G�I�����X�V�Y�þ�I���E�M�S�P�M

�3�D�Q���6�H�D�U�H�G���&�K�L�O�H�D�Q���6�H�D���%�D�V�V
butter basted sauteed seasonal vegetables,
lemon herb caper sauce

�+�D�O�I���/�D�P�E���5�D�F�N
roasted romanesco, mint gremolata, romesco sauce 

�&�R�O�D�V�V�D�O���3�U�D�Z�Q�V
�O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I�����X�S�Q�E�X�S�����]�Y�O�S�R���K�S�P�H���T�S�X�E�X�S�I�W��
�K�V�I�I�O���S�P�M�Z�I�W�����L�I�V�F�W

D E S S E R TD E S S E R T

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

POSEIDON   POSEIDON  
P A C K A G EP A C K A G E

������ ++ �_�ž�ž 

Menu & dietary substitutions are available upon 
request and may incur an additional charge



� /�8 �1�&�+� ��3�$�&� .�$G�( �6 
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M E Z E D E SM E Z E D E S
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�*��

�/�D�P�E���0�H�D�W�E�D�O�O�V
mint, feta cheese, tomato sauce 

�+�R�X�V�H���6�S�U�H�D�G�V
�X�M�V�S�O�E�J�X�I�V�M�����L�Y�Q�Q�Y�W�����I�K�K�T�P�E�R�X���H�M�T��
�W�I�V�Z�I�H���[�M�X�L���X�S�E�W�X�I�H���T�M�X�E

�*�U�L�O�O�H�G���&�D�O�D�P�D�U�L
capers, feta, citrus vinaigrette

�:�D�J�\�X���6�W�X�r�H�G���*�U�D�S�H���/�H�D�Y�H�V
�E�V�S�Q�E�X�M�G���F�I�I�J�������V�M�G�I�����T�M�W�X�E�G�L�M�S���T�I�W�X�S�����X�^�E�X�^�M�O�M

E N T R É E S  E N T R É E S  
���C�l�l�…�*���l�d�* 

��
�9�L�O�O�D�J�H���6�D�O�D�G
cucumber, green bell peppers, red onion, tomato,
�J�I�X�E���G�L�I�I�W�I�����S�P�M�Z�I�W�����V�I�H���[�M�R�I���Z�M�R�E�M�K�V�I�X�X�I 
�[�M�X�L���]�S�Y�V���G�L�S�M�G�I���S�J���W�E�P�Q�S�R�����S�V���G�L�M�G�O�I�R

�$�H�J�H�D�Q���%�U�R�Q�]�L�Q�R
�[�M�P�H���G�E�Y�K�L�X���2�I�H�M�X�I�V�V�E�R�I�E�R���H�I�P�M�G�E�X�I�����Q�M�P�H�����W�[�I�I�X���ü�E�Z�S�V

�*�U�L�O�O�H�G���.�L�Q�J���6�D�O�P�R�Q
sugar snap peas, fava bean puree, 
caper pinenut raisin tapenade

�6�W�X�r�H�G���6�K�H�O�O�V�����9�H�J�H�W�H�U�L�D�Q���3�D�V�W�D����
spinach, three cheese, shallot, 
garlic, lemon, roasted tomato sauce

D E S S E R TD E S S E R T

�&�K�H�I�
�V���$�V�V�R�U�W�P�H�Q�W���R�I���3�D�V�W�U�L�H�V

Menu & dietary substitutions are available upon request 
and may incur an additional charge

ACHILLES  ACHILLES 
P A C K A G EP A C K A G E

����++ �_�ž�ž 



�%�5�8�1�&�+� ��3�$�&� .�$G�( 
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M E Z E D E S  M E Z E D E S  
�…�*�€�›�*�&���9���b�G�Y�¦���…�Š�¦�Y�* 

�)�U�H�Q�F�K���7�R�D�V�W
�F�V�M�S�G�L�I�����W�X�V�E�[�F�I�V�V�]���Q�E�V�Q�E�P�E�H�I��
maple syrup, seasonal fruit, chantilly cream

�6�W�X�r�H�G���*�U�D�S�H���/�H�D�Y�H�V
�E�V�S�Q�E�X�M�G���P�E�Q�F���E�R�H���V�M�G�I�����T�M�W�X�E�G�L�M�S���T�I�W�X�S�����X�^�E�X�^�M�O�M

�6�S�D�Q�D�N�R�S�L�W�D
�W�T�M�R�E�G�L�����P�I�I�O�W�����J�I�X�E�����T�L�M�P�S�����X�^�E�X�^�M�O�M

E N T R É E SE N T R É E S

�%�X�W�W�H�U���/�H�W�W�X�F�H���6�D�O�D�G
�S�V�E�R�K�I�����T�M�G�O�P�I�H���S�R�M�S�R�����K�S�E�X���G�L�I�I�W�I�����T�M�W�X�E�G�L�M�S�����Q�M�R�X��
�V�E�H�M�W�L�����W�Y�K�E�V���W�R�E�T���T�I�E�W�����G�L�E�Q�T�E�K�R�I���Z�M�R�E�M�K�V�I�X�X�I���[�M�X�L���]�S�Y�V��
�G�L�S�M�G�I���S�J���W�E�P�Q�S�R���S�V���G�L�M�G�O�I�R

�&�U�D�E���&�D�N�H���6�D�Q�G�Z�L�F�K
tomato, lettuce, red onion, remoulade 
�N�Y�Q�F�S���P�Y�Q�T���G�V�E�F���G�E�O�I�����F�V�I�E�O�J�E�W�X���T�S�X�E�X�S�I�W

�6�D�X�V�D�J�H�����(�J�J���	���&�K�H�H�V�H
�K�V�I�I�O���W�E�Y�W�E�K�I�����F�E�G�S�R�����X�S�Q�E�X�S�����P�I�X�X�Y�G�I��
�Q�S�^�^�E�V�I�P�P�E�����F�V�M�S�G�L�I���F�Y�R�����F�V�I�E�O�J�E�W�X���T�S�X�E�X�S�I�W

�%�D�F�R�Q���2�P�H�O�H�W�W�H
�F�E�G�S�R�����J�I�X�E���G�L�I�I�W�I�����T�M�X�E���F�V�I�E�H�����K�V�I�I�O���Z�M�P�P�E�K�I���W�E�P�E�H

Menu & dietary substitutions are available upon request 
and may incur an additional charge

BRUNCH   BRUNCH  
P A C K A G EP A C K A G E

����++ �_�ž�ž 

Pictured: �•� �£�¡�¡�“�š�¡���¡�ž� �•�£�¢�¡���¡�•�š�•�’
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M E Z E D E SM E Z E D E S
�…�Š���Š�G�l�d���€�¦

�/�D�P�E���0�H�D�W�E�D�O�O�V
mint, feta cheese, tomato sauce 

�&�K�L�F�N�H�Q���6�N�H�Z�H�U�V
pineapple red peppers, red onions, lime, herbs, cur ry sauce

�6�S�D�Q�D�N�R�S�L�W�D
�W�T�M�R�E�G�L�����P�I�I�O�W�����J�I�X�E�����T�L�M�P�S�����X�^�E�X�^�M�O�M

�+�R�X�V�H���6�S�U�H�D�G�V���7�U�L�R��
�L�Y�Q�Q�Y�W�����X�^�E�X�^�M�O�M�������I�K�K�T�P�E�R�X���H�M�T���[�M�X�L���X�S�E�W�X�I�H���T�M�X�E

�9�L�O�O�D�J�H���6�D�O�D�G
cucumber, green bell peppers, red onion, tomato,
�J�I�X�E���G�L�I�I�W�I�����S�P�M�Z�I�W�����V�I�H���[�M�R�I���Z�M�R�E�M�K�V�I�X�X�I

�9�H�J�H�W�D�E�O�H���6�N�H�Z�H�U�V��
seasonal vegetables

Menu & dietary substitutions are available upon request 
and may incur an additional charge

HERAHERA
P A C K A G EP A C K A G E

����++ �_�ž�ž 

FOR  TWO  HOURS



M E Z E D E SM E Z E D E S
�|���…�…�*�&

�)�U�L�H�G���*�U�H�H�N���&�K�H�H�V�H
�O�I�J�E�P�S�K�V�E�Z�M�I�V�E���G�L�I�I�W�I�����F�E�W�M�P�����S�V�I�K�E�R�S��
tomato marmalade

�&�R�F�N�W�D�L�O���6�K�U�L�P�S
�P�I�Q�S�R�����G�S�G�O�X�E�M�P���W�E�Y�G�I

�/�D�P�E���0�H�D�W�E�D�O�O�V
�Q�M�R�X�����X�^�E�X�^�M�O�M�����T�M�X�E���F�V�I�E�H

�6�W�X�r�H�G���*�U�D�S�H���/�H�D�Y�H�V
aromatic lamb & rice, fennel, onion,
lemon fennel pollen pesto

M E Z E D E SM E Z E D E S
�…�Š���Š�G�l�d���€�¦

�7�U�L�R���R�I���+�R�X�V�H���6�S�U�H�D�G�V��
�L�Y�Q�Q�Y�W�����X�^�E�X�^�M�O�M�������I�K�K�T�P�E�R�X���H�M�T���W�I�V�Z�I�H���[�M�X�L���T�M�X�E�� 
 

�9�L�O�O�D�J�H���6�D�O�D�G
cucumber, green bell peppers, red onion, tomato,
�J�I�X�E���G�L�I�I�W�I�����S�P�M�Z�I�W�����V�I�H���[�M�R�I���Z�M�R�E�M�K�V�I�X�X�I

�*�U�L�O�O�H�G���+�D�O�I���&�K�L�F�N�H�Q
briam, feta, aleppo chili rosemary honey glaze

�*�U�L�O�O�H�G���.�L�Q�J���6�D�O�P�R�Q
sugar snap peas, fava bean puree, 
caper pinenut raisin tapenade

Menu & dietary substitutions are available upon request 
and may incur an additional charge

ARTEMISARTEMIS
L O U N G E  P A C K A G EL O U N G E  P A C K A G E

����++ �_�ž�ž 

FOR  TWO  HOURS



Restaurant Policies: Private Functions

�&�P�P���T�E�V�X�M�I�W���L�S�W�X�I�H���S�R���T�V�S�T�I�V�X�]���M�R�G�Y�V���E�������	���W�I�V�Z�M�G�I���G�L�E�V�K�I�����E�����	���2�E�V�]�P�E�R�H�����E�P�I�W���8�E�\���J�S�V���+�S�S�H���E�R�H�����	���2�E�V�]�P�E�R�H�����E�P�I�W���8�E�\���J�S�V��
�&�P�G�S�L�S�P�����8�L�I�W�I���G�L�E�V�K�I�W���E�V�I���E�H�H�I�H���E�R�H���M�X�I�Q�M�^�I�H���S�R���X�L�I���û�R�E�P���F�M�P�P����

�&���Q�M�R�M�Q�Y�Q���R�Y�Q�F�I�V���S�J���K�Y�E�V�E�R�X�I�I�H���K�Y�I�W�X�W���M�W���V�I�U�Y�M�V�I�H���������L�S�Y�V�W���T�V�M�S�V���X�S���X�L�I���H�E�X�I���S�J���]�S�Y�V���I�Z�I�R�X�����8�L�M�W���û�R�E�P���L�I�E�H���G�S�Y�R�X���[�M�P�P���F�I��
�V�I�ü�I�G�X�M�Z�I���S�J���X�L�I���R�Y�Q�F�I�V���S�J���X�L�I���û�R�E�P���M�R�Z�S�M�G�I�����&�H�H�M�X�M�S�R�E�P���K�Y�I�W�X�W���Q�E�]���F�I���E�H�H�I�H���[�M�X�L�M�R���������L�S�Y�V�W�����[�M�X�L���Q�E�R�E�K�I�Q�I�R�X���E�T�T�V�S�Z�E�P����

�½���(�E�R�G�I�P�P�E�X�M�S�R���Q�Y�W�X���F�I���V�I�G�I�M�Z�I�H���&�	���F�Y�W�M�R�I�W�W���H�E�]�W�� 
�
�2�S�R���+�V�M�����T�V�M�S�V���X�S���X�L�I���H�E�X�I���S�J���]�S�Y�V���W�G�L�I�H�Y�P�I�H���I�Z�I�R�X����

�½���4�Y�^�S���'�E�]���M�W���R�S�X���V�I�W�T�S�R�W�M�F�P�I���J�S�V���E�R�]���P�S�W�X�� 
�S�V���W�X�S�P�I�R���T�I�V�W�S�R�E�P���T�V�S�T�I�V�X�]����

�½���.�X���M�W���W�X�V�M�G�X�P�]���T�V�S�L�M�F�M�X�I�H���J�S�V���E�R�]���L�S�W�X���S�V���K�Y�I�W�X���X�S���X�E�O�I���I�\�X�V�E��
�J�S�S�H���E�R�H���F�I�Z�I�V�E�K�I���S�ú���T�V�I�Q�M�W�I�W���E�X���X�L�I���G�S�R�G�P�Y�W�M�S�R���S�J�� 
�X�L�I�M�V���I�Z�I�R�X����

�½���8�L�I���Q�I�R�Y�W���E�R�H���T�V�M�G�M�R�K���[�M�X�L�M�R���X�L�M�W���T�E�G�O�I�X���E�V�I���W�Y�F�N�I�G�X���X�S��
�G�L�E�R�K�I���F�E�W�I�H���Y�T�S�R���E�Z�E�M�P�E�F�M�P�M�X�]���E�R�H���W�I�E�W�S�R�E�P�M�X�]��

CONTACT

�‰�E���Æ�E�E�)���¼�E�š�s���å�´�å�9�‹���E�s�����9�g�š���s�å���ü�E�s���5�E�s�å�����9�ü�E�s�5�±�‹���E�9�Ø���^�,�å�±�x�å���Ï�E�9�‹�±�Ï�‹�×

April Lichtenberg
Private Dining Manager

April@AtlasRestaurantGroup.com

OuzoBay.com

Beverage Service
�&�X���4�Y�^�S���'�E�]�����[�I���L�E�Z�I���E�R���I�\�X�I�R�W�M�Z�I���[�M�R�I���P�M�W�X���X�L�E�X���L�E�W���F�I�I�R���G�V�E�J�X�I�H���F�]���S�Y�V�����S�Q�Q�I�P�M�I�V�����;�I���W�T�I�G�M�E�P�M�^�I���M�R���Z�E�V�M�I�X�E�P�W���J�V�S�Q��
�X�L�I���,�V�I�I�O���.�W�P�E�R�H�W�����L�S�[�I�Z�I�V���[�I���T�V�M�H�I���S�Y�V�W�I�P�Z�I�W���M�R���X�L�I���Y�R�M�U�Y�I���W�I�P�I�G�X�M�S�R�W���J�V�S�Q���E�G�V�S�W�W���X�L�I���K�P�S�F�I�����5�P�I�E�W�I���M�R�U�Y�M�V�I���E�F�S�Y�X��
�Z�M�I�[�M�R�K���S�Y�V���[�M�R�I���P�M�W�X���E�R�H���W�I�P�I�G�X�M�R�K���W�S�Q�I�X�L�M�R�K���W�T�I�G�M�E�P���J�S�V���]�S�Y�V���T�E�V�X�]����

�5�P�I�E�W�I���E�P�P�S�[�������F�Y�W�M�R�I�W�W���H�E�]�W���J�S�V���E�R�]���W�I�P�I�G�X�M�S�R���E�R�H���R�S�X�I���W�S�Q�I���[�M�R�I�W���L�E�Z�I���P�M�Q�M�X�I�H���E�Z�E�M�P�E�F�M�P�M�X�]����

�½���&�P�P���T�V�M�Z�E�X�I���H�M�R�M�R�K���T�E�G�O�E�K�I�W���M�R�G�P�Y�H�I���W�S�J�X���H�V�M�R�O�W�����L�S�X���X�I�E�������G�S�ú�I�I���W�I�V�Z�M�G�I���� 
�½���'�I�I�V�����[�M�R�I�������G�S�G�O�X�E�M�P�W���E�V�I���F�M�P�P�I�H���F�]���G�S�R�W�Y�Q�T�X�M�S�R����


