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

FIRST COURSE (Choose One):
CRISPY SALT AND VINEGAR BRUSSELS SPROUTS 

 CHOPPED BLT SALAD WITH RED ONIONS AND BLEU CHEESE DRESSING

SECOND COURSE (Choose One):
HONEY BOURBON GLAZED CENTER CUT PORK CHOP

with Creamed Corn and Collard Greens

BRAISED BEEF BRISKET 
with Cheddar Mac & Cheese and Green Beans

MAPLE GLAZED SALMON 
with Herb Buttered Potatoes and Chef’s Vegetable of the Day

THIRD COURSE (Choose One):
CHEF’S CHOICE CREME BRULEE

CHOCOLATE GATEAUX WITH DRUNKIN’ CHERRIES

ALPHARETTA RESTAURANT WEEK

October 20-26, 2024
Available for Dine In or Take Out




