
B L A C K E N E D  S A L M O N  
R o a s t e d  P o t a t o e s ,  A v o c a d o

C r e m a ,  S a u t é e d  K a l e  
C i t r u s  B e u r r e  B l a n c

 
C H I C K E N  P A I L L A R D  

A r u g u l a  S a l a d ,  K a l a m a t a  
O l i v e s  S h a v e d  P a r m e s a n

T o m a t o e s ,  B a s i l  O i l ,
 S o u t h  A f r i c a n  S h i r a z  B a l s a m i c

S E A S O N A L  S O U P
* P l e a s e  a s k  o u r  t e a m  a b o u t
t o d a y ’ s  s e a s o n a l  s e l e c t i o n

 C L A S S I C  C A E S A R  S A L A D  
S p i c e d  G a r b a n z o  B e a n s ,

P a r m e s a n  R e g g i a n o ,  C r o u t o n s
A n c h o v y  D r e s s i n g ,  L e m o n  Z e s t   

Alphare t ta  Res taurant  Week
Pre f i xed Lunch Menu $30
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Entrees

Appetizers

P lease  se l ec t  one  op t ion  f rom each  cour se :

Pr ices  do not  inc lude tax ,  beverage,  and gra tu i t y .


	Alpharetta Restaurant Week Prefixed Lunch Menu $30
	Please select one option from each course:

	Appetizers
	SEASONAL SOUP
	*Please ask our team about today’s seasonal selection

	CLASSIC CAESAR SALAD
	Spiced Garbanzo Beans, Parmesan Reggiano, Croutons Anchovy Dressing, Lemon Zest


	Entrees
	BLACKENED SALMON
	Roasted Potatoes, Avocado Crema, Sautéed Kale
	Citrus Beurre Blanc

	CHICKEN PAILLARD
	Arugula Salad, Kalamata
	Olives Shaved Parmesan
	Tomatoes, Basil Oil,
	South African Shiraz Balsamic



