
DINNER $45 PER PERSON
(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):
CLASSIC DEVILED EGGS – bacon jam  

BIBB LETTUCE WEDGE – roasted tomato, bacon, blue cheese, french fried onions, green goddess 
CUP OF CHICKEN-ANDOUILLE GUMBO – holy trinity, okra, brown rice 

SECOND COURSE (Choose One):

SOUTHERN FRIED CHICKEN
smashed potatoes, braised greens, hot honey drizzle

CREOLE SHRIMP AND GRITS
tasso ham, creole tomato gravy, tomato gravy, holy trinity, stone ground grits 

BRAISED PORK SHOULDER CARNITAS
charred Pineapple Chutney, micro cilantro, rice and beans 

THIRD COURSE (Choose One):
KEY LIME TART – topped with raspberry sauce 

PEANUT BUTTER CHOCOLATE TART – topped with caramel  

ALPHARETTA RESTAURANT WEEK
February 26 – March 4, 2023

Available for Dine In


