
DINNER $38 PER PERSON 
(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):

BANG BANG SHRIMP (gf)
    Crispy shrimp with slightly spicy housemade sauce

WARM GOAT CHEESE WITH FRESH BERRIES AND SWEET & SPICY PECANS 
served with rosemary focaccia crostini

CLASSIC WEDGE SALAD (gf)  
Crisp Iceberg wedge topped with blue cheese crumbles, chopped egg,  

bacon and grape tomatoes served with our homemade balsamic or blue cheese dressing

SECOND COURSE (Choose One): 

CHICKEN PICCATA (gf)
    Lightly breaded tender chicken filets sautéed in housemade lemon caper sauce

HONEY BALSAMIC SALMON (gf)
    Seasoned, grilled and topped with a Balsamic glaze

POPPYSEED CHICKEN CASSEROLE 
  Our best selling creamy blend of chicken and noodles covered with a buttery crust of crackers and poppyseeds 

DESSERT (Choose One):

NY CHEESECAKE with lemon curd

CHOCOLATE MOUSSE CAKE (gf) with fresh raspberries 

RED VELVET BROWNIE 

ALPHARETTA RESTAURANT WEEK
February 26 – March 4, 2023 


