
LUNCH $30 PER PERSON
(excludes alcohol, tax and gratuity)

FIRST COURSE (choose one to share)

“DEVIL’S” EGGS – crispy pancetta, caviar
TEMPURA GREEN BEANS – pepper jelly cream cheese

CRISPY CHICKEN SKINS – smoked honey

SECOND COURSE {choose two to share, items will come together)

WARM SPINACH SALAD – maple sage vin, dried cherry
KILLER SHRIMP – rocoto & aji amarillo pepper cream

IRON CHEF BURGER 2.0 – prosciutto, onion jam, cheddar
PEPP ON PEPP FLATBREAD – pepperoni, pepperoncini

THIRD COURSE (choose one to share)

BOURBON FUDGE BROWNIE – brown butter bacon ice cream

GLAZED DONUT BREAD PUDDING – three rum caramel, vanilla crème anglaise

LUNCH BEVERAGE PAIRING SUGGESTIONS

Wine pricing is for a five-ounce pour. We do offer a nine-ounce pour, as well. 
Duck Pond Pinot Gris  |  $11
Trimbach Pinot Blanc  |  $15

Three Taverns Prince of Pilsen  |  $7
Left Nut Hooch Shootin’ Hazy IPA  |  $7 

Bald Aussie  |  $14
Communication Breakdown  |  $14

ALPHARETTA RESTAURANT WEEK

February 20 - 26, 2022 
Available for Dine In Only


