
DINNER MENU $35 PER PERSON 
(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):

TIKKA MASALA CHICKEN MEATBALLS
HOT HONEY FETA DIP  

SECOND COURSE (Choose One):

BBG BISON MEATLOAF 
All-natural Durham ranch grass-raised Wyoming bison, smoked bacon, red skin 

potato mash, sautéed spinach, haystack onions.  
GRILLED LEMON CHICKEN 

Marinated + grilled boneless chicken breasts, cauliflower mash, sautéed green 
beans, heirloom tomatoes, sliced almonds, citrus cream sauce on the side    

GRILLED IDAHO TROUT 
Grilled Riverance Farms rainbow trout topped with housemade walnut citrus 
butter, served with crispy smashed potatoes, garlic green beans with charred 

corn + roasted red peppers, and a side of lemon cream sauce  

THIRD COURSE (Choose One):
BUTTER CAKE   

Minted strawberry compote, vanilla bean ice cream  
BANANA PUDDING   

Banana cream pudding, old school Nilla wafers, sliced banana, whipped cream    

ALPHARETTA RESTAURANT WEEK

October 11-18, 2025
Available for Dine In Only 




