
Described in early advertisements as “Driving in its finest form,” the 356 was the first 
automobile to carry the Porsche Family name. Designed and engineered from the simple 
components of aluminum, leather, and steel and providing a driving experience like 
nothing before it, the 356 set the standards of luxury and performance that Porsche has 
continued to embody. We carry forward these principles at Porsche’s home in America 
through Restaurant 356. Inspired by our artisan engineer predecessors, we crafted a 
menu unlike any before. From simple ingredients and innovative techniques, we provide 
an experience of “Dining in its finest form.”

The seasonal menu in Restaurant 356 is rooted in high quality ingredient-driven dishes 
that marry diverse flavors and techniques seamlessly culminating the Porsche experience. 
With a great passion to cultivate partnerships with local farmers, foragers, and artisan 
craftsmen, our chefs are dedicated to the quality and integrity of our ingredients.



Menu items are prepared to chef’s specifications and recommended temperatures. Substitutions are not guaranteed. For the safety of our 
guests and team, Restaurant 356 and the Porsche Experience Center strictly prohibit the consumption of alcohol before a Driving Experience. 

happy valentine’s day!

amuse

PAN-SEARED DUCK
blackberry emulsion, compressed persimmon

Dinner $100 per person
Wine Pairings $25 per person

Museum Tours available 5:00–8:00 p.m.

IRIS PINOT NOIR, OREGON 2015
suggested wine pairing

WINTER SALAD
bibb, persimmon, pomegranate, radish, lemon vinaigrette

LOBSTER BISQUE
lobster, cream broth

first
or

suggested wine pairing for both courses

WILLIAM FEVRE CHABLIS, FRANCE 2012



FLOURLESS CHOCOLATE TORTE
olive oil ice cream, cornflake crunch, fruit tuile, blood orange fluid gel,
citrus segments, gold flakes

CARAMEL APPLE PANNA COTTA
apples, candied pecans, cinnamon dust

fourth or

HAND-ROLLED PURPLE POTATO GNOCCHI
chanterelle mushrooms, shaved pecorino  

HOUSE-SMOKED SALMON
citrus crème fraîche, lardon crumbs, crispy capers, trout roe

second
or

suggested wine pairing for both courses

PATIENT COTTAT SANCERRE, FRANCE 2015

third

8 OZ. SUPER PRIME FILET
peruvian potato purée, turnips, bordelaise, beef tendon

SEABASS
beet purée, romanesco, king trumpet mushrooms, carrot-ginger emulsion

CAULIFLOWER “STEAK”
butternut squash, currants, pepitas

or

or

suggested wine pairing

LOUIS MAISON JADOT CHARDONNAY, FRANCE 2016

suggested wine pairing

OWEN ROE CABERNET, WASHINGTON STATE 2015

suggested wine pairing

LOUIS MAISON JADOT CHARDONNAY, FRANCE 2016

one porsche drive | atlanta        restaurant356.com      @restaurant356   


