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The restaurant from Atlanta offers 162 different dishes and drinks on the menu at an average price of $24.3.
Polaris is a legendary rotating rooftop restaurant lounge in Atlanta, offering chef-inspired shared plates and
handcrafted cocktails. Enjoy stunning panoramic views of the city while indulging in fresh ingredients sourced
from over 70 local purveyors. Our rooftop Bee Garden provides fresh honey for our cocktails and entrees. With
over 50 years of hosting celebrities and special occasions, Polaris is the perfect place to create lasting
memories. Take a ride on our famous glass elevators and immerse yourself in our breathtaking space. Email us
at polaris@hyatt.com for parties of 6 or more.
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Polaris Menu

Salads

FARO SALAD

Non Alcoholic Drinks

WATER

Alcoholic Drinks

SANGRIA

Vegetarian

CAULIFLOWER

Antipasti

APPETIZERS

Sandwiches

B.L.T.

Seafood
OCTOPUS AND ORZO

Sweets

POLARIS BLUE DOME

Sauces

SALSA

Fish

SEA BASS

Spirits

MARTINI

$17.0

$22.0

$16.0

Main Course

MUSHROOM RISOTTO $38.0

Main

CHIPS CAVIAR $18.0

Wine

VUEVE CLIQUOT BRUT

Beers

BEER

Noodle

RAMEN

Vegetables

SALT PEPPER TOFU $38.0

Tequila

CINCORO

Pizza Jumbo @ 42 Cm

PATRON

Champagne

VUEVE CLIQUOT ROSE

Tequilas

TANTEO

Blends

MONKEY SHOULDER
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First Course
WATERMELON GAZPACHO $15.0

Red Wine

CATENA MALBEC, MENDOZA,
ARGENTINA

Sauvignon Blanc

CAPTURE, SAUVIGNON BLANC, PINE
MOUNTAIN CA

Malbec

RED SCHOONER VOYAGE 10, MALBEC

Port

FONSECA, PORTUGAL, RUBY RED, LATE
BOTTLE VINTAGE 2005, BIN 27

Single Malt Scotch

GLENLEVIT 12

Martinis

PEANUT BUTTER CUP MARTINI $18.0

Tequila / Mezcal

POLARIS BARREL SELECT REPOSADO

Cognac

DUSSE VS

Mezcal
CASAMIGOS

Fresh Fish

STEELHEAD TROUT $46.0

Liquor
CROWN ROYAL

Blancos

HORSESHOE

Dessert Cocktails
ESPRESS YOURSELF $20.0

Bourbon Whiskey

HEAVEN HILL

Zero Proof

SOBER MO’ $10.0

Islay

TALLISKER 10

Wine By The Bottle

BROWN ESTATE ZINFANDEL

Eat

POLARIS STEAK OSCAR $52.0

Red - By The Glass

CHELSEA GOLDSCHMIDT, MERLOT,
ALEXANDER VALLEY, CA

White And Rosé

LE FETE, ROSE, PROVENCE, FRANCE
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Kentucky Bourbon Small
Batch

MICHTER

Appetizers For The Table

PARISIAN GNOCCHI $18.0

SCOTCH WHISKY / IRISH
WHISKEY

JAMESON

Canadian Whisky

CROWN APPLE

Non-Alcoholic Mocktails

PANOMA $10.0

Sandwhiches
THE DAUNTLESS

Canadian Blended
CROWN PEACH

Cognacs, Armagnac &
Eau De Vie

REMY VSOP

Select Bourbon & Rye

E.H. TAYLOR

Premium Bourbons &
Ryes

EAGLE RARE

Allocated Bourbons -
Limited Availability

BLANTON'S

Whiskey Rye

UNCLE NEAREST RYE

Grenache, Syrah &
Zinfandel

SHATTER GRENACHE MAURY, FRANCE

Wiskeys

JONNIE WALKER BLACK

Dessert

CHEESECAKE
STRAWBERRY SHORTCAKE $14.0

Whisky
HENNESSY VS
SUNTORY TOKI

Gin
EMPRESS
DU NORDS*

White

BODEGA GARZON ALBARINO, URUGUAY

MCBRIDE SISTERS SAUVIGNON BLANC
NEW ZEALAND

Rye

WHISTLEPIG 12
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ANGEL'S ENVY

Blanco

DON JULIO
TEREMANA

Bourbon & Rye
BASIL HAYDEN
BUFFALO TRACE

Merlot & Medium Reds

DUCKHORN 2020 MERLOT, NAPA
VALLEY

ORIN SWIFT EIGHT YEARS IN THE
DESERT 2020, ZINFANDEL BLEND, ST
HELENA CA

Restaurant Category

DESSERT
VEGETARIAN

Starters

ESCARGOT POUTINE $18.0
SEARED SCALLOPS $45.0
PAN ROASTED GROUPER $48.0

Vodka

GREY GOOSE
ISLAND JOHN*
TITO'S

Bourbon

WOODFORD RESERVE
RIP VAN WINKLE 10

MAKER'S MARK

Interesting Whites

UMBERTO FIORE, MOSCATO D'ASTI,
FRIULI ITALY

SCHLOSS VOLLRADS, RIESLING
KABINETT, RHEINGUA GERMANY

BRUNO GIACOASA, ROERO ARNIES,
PIEDMONT ITALY

Chardonnay

INTERCEPT* CHARDONNAY, PASO
ROBLES CA

POSEIDON, CHARDONNAY, PASO
ROBLES CA

HOUSE OF BROWN CHARDONNAY, LODI
CA

Light Whites

THEOPOLIS VINEYARDS*, CUVEE BLANC
2021, MENDOCINO CA

LE FETE , CUVEE BLANC, COTES DU
PROVENCE 15/65

MAISON NOIR OPP , PINOT GRIS,
WILLAMETTE VALLEY OR

Indulge
NORTH GEORGIA APPLE TASTING $14.0
BLOOD ORANGE ALMOND $14.0

GEORGIA PEACH CREME

CARAMEL $14.0

Scotch

OBAN
JONNIE WALKER RED
MACALLAN 12
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Pinot Noir & French Reds

INTERCEPT* PINOT NOIR, PASO ROBLES
CA

BELLE GLOS, SONOMA COUNTY, CA

ORIN SWIFT ABSTRACT 2020,
GRENACHE BLEND, ST HELENA CA

Sparkles

NEVERAN BRUT VINTAGE CAVA,
PENEDES, SPAIN

CLARA VIE BRUT ROSE CREMANT DE
LIMOUX

HER*, SPARKLING RIESLING,
WASHINGTON STATE

CHEURLIN ROSE*, AUBE, FRANCE

Large Plates

OXTAIL CREPINETTE $40.0
CRISPY HALF PEKING DUCK $48.0
SEARED SUSTAINABLE SEA BASS $48.0
SMOKED RABBIT LEG $48.0
Red Blend

LAI' VINES*, CAB- MERLOT, PASO
ROBLES CA

CAIN NV 17, BORDEAUX RED BLEND,
NAPA VALLEY CA

CHAOS THEORY*, RED BLEND, NAPA CA
CAIN CONCEPT 2011, NAPA VALLEY, CA

These Types Of Dishes
Are Being Served

SALAD

LAMB

DESSERTS

SOUP

Rum

EQUIANO LIGHT RUM*
EQUIANO DARK RUM*
TEN TO ONE LIGHT*
BACARDI 8

TEN TO ONE DARK

Small & Sharable Plates

CRISP BREAD IS GOOD

FOCACCIA $11.0
LOCAL CHEESE HAND CARVED $23.0
CHARCUTERIE ’
POLARIS FRIED OYSTER $22.0
ROCKEFELLER ’
BAKED ROBIOLA $21.0
LAMB RIBS CHAR SIU $20.0
Cabernet Sauvignon

ALEXIS GEORGE*, CABERNET
SAUVIGNON, PASO ROBLES CA

OBSIDIAN, CAB SAUVIGNON, RED HILL
CA

THEOPOLIS VINEYARDS*, PETITE SYRAH
2019 MENDOCINO CA

QUILT 2019, CABERNET SAUVIGNON,
NAPA VALLEY

CAYMUS, CAB SAUVIGNON, NAPA
VALLEY CA

QUINTESSA, CAB SAUVIGNON, NAPA
VALLEY CA

Whiskey / Rye
PIGGYBACK 6
SHINJU JAPANESE WHISKEY
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RYE AND SONS*

Ingredients Used

UNCLE NEAREST 1885* MISO

UNCLE NEAREST 1886* CHOCOLATE

WOODENVILLE PORT CAST SEAFOOD
SCALLOPS

Libations SRAWNS

MIND YOUR BEE'S KNEES $16.0 MUSHROOMS

LEMON BASIL SOUR $16.0 SHRIMP

PAPA'S SOREL DAIQUIRI $16.0 DUCK

SPEAKER BOX $20.0 BUTTER

SOLOMONS REVENGE $20.0 PEANUT BUTTER

SMOKED HONEY 'O $20.0 POTATOES

LOVE BELOW $20.0 HONEY

Polaris

265 Peachtree Street, NE

Atlanta, GA 30303, United States

Made with Menu

Opening Hours:

Friday 17:00-00:00
Saturday 17:00-00:00
Wednesday 05:00-23:00
Thursday 05:00-23:00
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