
appetizers
*denotes half  port ion

P U R E ’S  C E V I C H E *
fish or shrimp ceviche, lime, orange, tomato, 
red onion, celery, cilantro

f r i ta n g a s  d e  j a i b a
crab fritters, habanero-avocado mayo, chipotle mayo, 
queso fresco, sweet & sour chili sauce

s o pa  d e l  d i a *
soup of the day | ask your server for details

q u e s o  c o n  t o d o  ( g f  ava i l a b l e ) *
queso gringo, tinga chicken, black beans, fresh jalapeño,  
guacamole, pico, roasted chile de arbol salsa, totopos

dessert
*denotes half  port ion

s o pa p i l l a s *
fried Mexican pastry, cinnamon-sugar, 
chocolate pudding

k e y  l i m e  p i e *
key lime pie, strawberries, fresh cream

entrees
S A L M O N  C O N  V E G E TA L E S
house-smoked salmon, fingerling potato, onion, corn, 
spinach, mushroom, avocado, pico de gallo, queso fresco

pollo con tequila y limón 
grilled chicken breast, tequila-lime sauce, cilantro, 
roasted poblano & red pepper, queso fresco, 
choice of beans & rice

TA C O S  S O N O R A
grilled fundido cheese, all-natural steak, flour tortilla, 
onion, cilantro, salsa aguacate, roasted chili de arbol, 
watercress salad

alpharetta restaurant weekrestaurant week
$28 | please select one from each course

excludes beverages, tax, and gratuity


