
ALPHARETTA RESTAURANT WEEK
OCTOBER 20-26

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.           
(**) May contain allergens such as milk, soy, dairy, eggs, wheat, shellfish, tree nuts and peanuts.

(EXCLUDES BEVERAGE, TAX AND GRATUITY)
(SWAP OUT AN APPETIZER OR DESSERT FOR ANOTHER ENTREE AND MAKE IT FOR TWO! +$7)

DINNER $45.95 PER PERSON

TRUFFLE FRIES GF

rustic-style French fries, truffle salt, velvety truffle parmesan mousse

BUFFALO CHICKEN FLATBREAD
grilled chicken tossed in spicy Buffalo sauce, mozzarella, crumbled bleu cheese, scallions, 

ranch and Buffalo drizzle

HOT TAVERN PRETZEL
huge, all-American baked pretzel, spicy queso, Guinness mustard

(CHOOSE 1)
FIRST COURSE

HERBED CHICKEN
roasted chicken breast, braised pork belly, carrots, mushrooms, 

mixed greens, red skin mashed potatoes

TAVERN BURGER*
America’s favorites – bacon, BBQ sauce and burgers – featuring crispy bacon, crunchy 

onion rings, cheddar cheese, Taffer’s signature honey bourbon BBQ sauce

FISH & CHIPS
beer-battered whitefish, fresh coleslaw, tartar sauce, Tavern fries

CAESAR SALAD WITH SALMON
chopped romaine, grated parmesan, creamy Caesar dressing, side of garlic bread

CHICKEN & WAFFLES
golden chicken breast, pearl sugar waffles, house-made orange bourbon syrup, golden corn fritters

(CHOOSE 1)
SECOND COURSE

PIÑA COLADA SHORTCAKE
white cake, pineapple white chocolate mousse, pineapple filling 

PB&J BITES** 21+
A boozy twist on a timeless classic! jelly-filled doughnut holes, peanut butter whiskey shot

(CHOOSE 1)
THIRD COURSE


