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ALPHARETTA RESTAURANT WEEK
October 20-26, 2024

DINNER MENU $35 PER PERSON

(excludes alcohol, tax and gratuity) Please, No Substitutions

FIRST COURSE (Choose One)

HOUSE MADE CHIPS
House, BBQ or Salt & Vinegar. Served with French Onion Dip, Pimento Cheese, Bleu Cheese or Ranch

SECOND COURSE (Choose One):
CHOICE OF ANY BURGER, CHICKEN SANDWICH, OR 3 TACOS + TOTS
— BLACK & BLEU - Two blackened beef patties, bleu cheese crumbles, sautéed onions & garlic aioli
§ CLASSIC DOUBLE - Two beef patties, American cheese, lettuce, tomato, pickles, ketchup & mustard
::2 DOWN SOUTH - Two beef patties, pimento cheese, bacon & garlic aioli
L THE AMERICAN — Two beef patties, American cheese, fried pickles, lettuce, onion & house burger sauce

z g HOT CHICKEN - Hand-breaded spicy fried chicken, fried pickles & house ranch

S % OUT WEST - Grilled or fried chicken, bacon, guac, jalapefios & chipotle mayo

S g SOUTHERN - Hand-breaded fried chicken, pimento cheese, bacon & garlic aioli
— BBQ Pork — Slow roasted BBQ pork topped with shredded cabbage, queso fresco, salsa, red onion & lime
g Chicken Tinga — Shredded chicken topped with chipotle slaw, queso fresco, cilantro & lime

L Shrimp - Grilled veggies with sliced avocado, fried onion, lettuce, & fresh salsa

THIRD COURSE (Choose One):

COOKIE SAMMY
Vanilla Soft Serve Between Two Cookies; Oatmeal Raisin, Chocolate Chunk, or Sugar
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