
CHOOSE ONE

FIRST COURSE

FRIED CALAMARI
garlic butter, artichokes, cherry peppers, sweet chilli 

SESAME CHICKEN
Joyce Farms chicken bites, sweet chili, sriracha, 

green onion, crispy noodle

CAESAR
romaine hearts, grana padano, garlic croutons, caesar dressing

WEDGE
iceberg lettuce, crumbled blue cheese, bacon, chopped egg, watermelon

radish, oven-dried cherry tomatoes, chives, blue cheese dressing 

SECOND COURSE
CHOOSE TWO

SIDES - CHOOSE TWO

CHOOSE ONE
DESSERT

S’MORES SUNDAE
PEACH SHORTCAKE

ALPHARETTA RESTAURANT WEEK

OCTOBER 10-17 // $60

BRAISED BEEF RAGU
house-made mafaldine, red wine braised beef, heirloom cherry 

tomatoes, spinach, smoked gouda, grana padano

OAK BURGER
brioche bun, red onion, iceberg lettuce, Tillamook sharp cheddar,

roasted garlic aioli, heirloom tomato, pickle, beef  tallow frites. 

add Neuske’s bacon +$3

8 OZ. FILET MIGNON
14 OZ. PRIME NY STRIP +$10

48 OZ. PRIME TOMAHAWK TO SHARE +$48

CORN BRULEE
POTATO PUREE

GRILLED ASPARAGUS
MAC AND CHEESE

ROASTED MUSHROOMS
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