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

Optional coursed wine pairing @ $25 per person

FIRST COURSE (Choose Two)
“DEVIL’S” EGGS - crispy pancetta, caviar

BEET TARTARE - pistachio, mandarin, goat cheese
TEMPURA GREEN BEANS - pepper jelly cream cheese

CRISPY CHICKEN SKINS - smoked honey
BRUSSELS SPROUTS WALDORF - cardamom walnuts, apple

SECOND COURSE (Choose One):
BACON JAM - havarti, toasted baguette

HOTDOG BURNT ENDS - bbq glaze, high brow ranch
PORK BELLY - buffalo bleu beurre blanc

BLACK RICE & OXTAIL RISOTTO - parmesan cream

THIRD COURSE (Choose One):
CHICKEN THIGHS - alabama white barbeque

SALMON - poblano corn beurre blanc
PORK MEATLOAF - molasses glaze

MUSHROOM FLATBREAD - onion jam, bleu cheese

DESSERT 
GLAZED DONUT BREAD PUDDING - three rum caramel, vanilla crème anglaise

ALPHARETTA RESTAURANT WEEK

February 26 – March 4, 2023 
Available for Dine In


