
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 FOR ANOTHER ENTREE AND MAKE IT FOR TWO! +$7)

LUNCH $25.95 PER PERSON

DEVILED EGGS GF

hard-boiled eggs stuffed with traditional filling, topped with crispy pork belly, paprika and scallions

JALAPEÑO POPPERS
roasted jalapeños stuffed with pimento, cheddar and cream cheese, wrapped in bacon, avocado ranch dip

SUMMER SALAD GF

refreshing diced watermelon, mixed greens, feta cheese, cucumber, 
red onion, avocado, light lime-mint vinaigrette

(CHOOSE 1)
FIRST COURSE

TAFFER’S ROAST BEEF AU JUS
tender, thinly sliced roast beef, caramelized onion, 

Swiss cheese, toasted ciabatta, au jus

HOT CHICKEN SANDWICH
spicy fried chicken breast, chipotle aioli, coleslaw, soft brioche bun 

GRILLED CHICKEN AVOCADO
juicy grilled chicken breast, fresh avocado, lettuce, tomato, 

pepper jack, chipotle aioli, toasted ciabatta

ALL-AMERICAN CHEESEBURGER*
 classic burger with American cheese, lettuce, tomato, pickles, onion

(CHOOSE 1)
SECOND COURSE


