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choice of one:
Starter
choice of one:

DEVILED EGGS
prosciutto, chive, evoo

PIMENTO FRITTERS
original ray’s 1984 recipe, jalapeño jelly

NEW ORLEANS “BBQ” SHRIMP
bayou butter, boursin grit cake, green onion

 BACON WRAPPED MEATLOAF
whipped potatoes, veal demi, crispy shallots

SHRIMP & GRITS 
bbq butter, bacon, corn, scallions

HALF ROASTED CHICKEN
 chili creamed corn, shishito peppers, scallion

 

Entrée
choice of one: 
Entrée

choice of one: 

Dessert
choice of one:
Dessert
choice of one:

LEMON BUTTER CAKE
 blueberry compote, lemon curd, vanilla ice cream

STICKY TOFFEE PUDDING
warm date cake, pecans, caramel, vanilla ice cream

CRÈME BRÛLÈE 
vanilla bean custard, seasonal berries

2026 Alpharetta Restaurant Week Dinner Menu
October 10-17, 2026

$55 per guest excluding beverages, tax and gratuity

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness
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