
Roasted Red Pepper Hummus
House-roasted red pepper hummus with Kalamata olives, cucumbers, 
pepperonccini and toasted pita triangles.

Jalapeño Cheese Dip & Chips
Queso blanco melted with diced jalapeño served with 
crisp tortilla chips and salsa.

Southern Chicken Tenders
Four breaded chicken fingers served with honey mustard or
bourbon bbq dipping sauce.

Chicken Wings International 
Crisp fried wings served with celery sticks and 
choice of dressing. Traditional buffalo, bbq, 
Greek, teriyaki or honey glazed.

Maryland Crab Cakes
Pan-seared Maryland crab cakes with 
horseradish purple slaw and smoked 
tomato broth.

Beer-Battered Onion Rings
A big bowl of crisp fried onion rings served with 
a side of horseradish dipping sauce.

Old Bay Potato Chips
Crisp homemade chips seasoned with Old Bay, 
sprinkled with fresh bleu cheese crumbles and 
served with ranch dressing.

Nachos Acambay
Crunchy corn tortillas topped with  
melted jalapeño queso blanco served  
with sour cream and salsa. 

Build Your Own Nachos or Quesadilla
Add black beans, grilled onions, mushrooms or peppers 50¢
Add fresh sliced avocado 99¢
Add fajita chicken with onions and peppers $1.99
Add fajita steak with onions and peppers $2.99
Add fajita shrimp (6) with onions and peppers $3.99
 
Quesadilla Taluca
Large flour tortilla topped with a melted blend of cheddar  
and jack cheeses and served with sour cream and salsa.

Buffalo Shrimp or Chicken Tenders 
Eight crispy fried shrimp or four fried chicken 
tenders tossed in spicy wing sauce and served 
with bleu cheese dressing.

Tortilla Chips and Salsa
A heaping basket with a cup of salsa.

Alpha Loaded Fries a.k.a. Mount Vesuvius
Huge pile of our house fries topped with melted cheddar, 
our famous beef chili and served with chipotle-ranch 
dipping sauce.

*Alpha Soda uses zero Trans Fat Frying Oils

Crisp fried wings served with celery sticks and 
choice of dressing. Traditional buffalo, bbq, 
Greek, teriyaki or honey glazed.

Maryland Crab Cakes
Pan-seared Maryland crab cakes with 
horseradish purple slaw and smoked 
tomato broth.

Beer-Battered Onion Rings

$4.99

$2.99

$3.99

Maryland Crab Cakes

Old Bay Potato Chips

Roasted Red Pepper Hummus

$4.25

$4.25

$4.25

$5.50

$6.99

$2.99

$2.99

$3.99

$3.99

All burgers served with mayo on the top bun, lettuce, a thick ripe 
beefsteak tomato slice, pickle spear and your choice of vegetable.

Add chili, bacon, kraut, slaw, green or red peppers, grilled onions or 
mushrooms 50¢ each. Add American, Swiss, mozzarella, Monterey jack, 
cheddar, bleu, feta or brie 50¢ each. Fresh avocado or one egg 99¢.

The Famous Alpha King Burger
Half a pound of hand-formed USDA ground chuck served
atop a toasted Kaiser bun.

Alpha Chili Cheese Bacon Burger 
Half pounder. You’ll need a knife and a fork for this one!

Azteca Torta Burger
A junior patty topped with ham, melted jack cheese, a fried egg,  
fresh avocado and a side of salsa.

Aussie Burger 
Half pounder on a Kaiser bun with crisp bacon, 
a fried egg and Monterey jack cheese.  
A down under favorite!

“The Queen” 
A junior patty served on a toasted Kaiser bun.

Spicy Black Bean Burger
Grilled southwestern black bean patty topped with roasted red peppers, 
mushrooms and melted Monterey jack cheese on a multigrain bun.

Slim Jim’s Burger      high protein low carb
A junior patty, turkey burger or black bean patty served minus  
the bun with garnish and a vegetable side.

Blackened Bleu Burger
A blackened junior patty with crisp hickory bacon  
and covered with fresh bleu cheese crumbles.

Loner List

Aussie Burger 

a fried egg and Monterey jack cheese.  
A down under favorite!

“The Queen” 
A junior patty served on a toasted Kaiser bun.

Charbroiled Chicken Breast  $3.99
Country Fried Chicken Breast $3.99
4 oz Turkey Burger or Hamburger Patty $2.50
8 oz Turkey Burger or Hamburger Patty $3.99
Six Fried or Grilled Shrimp  $3.99
Side Crab Cake  $3.99
Side Gyro Meat  $2.99
Side Meat Loaf  $3.99 
Side Pork Chop  $3.99
Side Flank Steak  $4.99
Side Salmon  $4.99
Side 8 oz Rib Eye or New York Strip  $7.99
Side Country Fried Steak   $4.99

Side Pit Ham  $4.99
Side Breakfast Ham  $2.99
Side Catfish Fillet (2)  $4.99
Side Chicken Finger   99¢ each
Side Chicken Wing   50¢ each
Side Cheese   50¢
Substitute Egg Whites or Tofu 99¢
One Egg Side   99¢
Large Grits, Gravy or Homefries  $1.99
Toast, English Muffin, Bagel or Biscuit  99¢
Side Mushroom, Onion, Pepper 50¢
Side Avocado   99¢
Side Vegetable   $1.99

The Famous Alpha 
King Burger

Alpha Chili Cheese 
Bacon Burger 

$6.99

$7.99

$7.99

$7.99

$5.99

$7.25

$6.50

$7.99
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All salads served with house mixed greens, cucumber slices, 
beefsteak tomato wedges, green pepper rounds and red onion. 
Dressing served on the side.

Top any salad off with a salmon fillet $4.99 or (6) shrimp $3.99, 
grilled or fried chicken strips $3.99 or gyro meat $2.99.

$8.99

Lighter Portion Salads 
(small price, big meal)

Blackened Chicken Caesar Salad 
Charbroiled seasoned chicken breast atop 
crisp Romaine lettuce with Caesar dressing, 
croutons and parmesan cheese.

Alpha’s Chef Salad
Julienned ham, turkey, American and Swiss cheese atop crisp greens  
with a boiled egg and pepperonccini.

Slim Jim’s Salad
Our house mixed greens topped with a lean grilled turkey burger  
and your choice of dressing. This is what keeps Jim slim!

Buffalo Fried Chicken or Fried Shrimp Salad
Six crispy fried buffalo shrimp or three boneless chicken tenders tossed in 
buffalo sauce served atop a bed of our house mixed greens with hickory 
smoked bacon and bleu cheese.

Chicken Salad or Tuna Salad on Greens
Mixed field greens topped with your choice of fresh tuna  
or chicken salad with a boiled egg.

Tuna or Chicken Salad Plate
Your choice of fresh tuna or chicken salad served with  
cottage cheese, fruit, sliced tomatoes, boiled egg and garnish.

Caesar or Tossed Salad 
Caesar served with Romaine, croutons and parmesan.
small (ala carte) $2.99 / small (with meal) $1.99

Alpha House Salad
Mixed field greens with tomatoes, cucumbers and 
green peppers with your choice of dressing.
small (ala carte) $2.99 /small (with meal) $1.99

Signature Salads

Alpha Citrus Salmon Salad
Fresh Atlantic salmon fillet grilled with lemon and 
cracked pepper served over mixed field greens  
with toasted pecans and house strawberry vinaigrette.

Chicken Cobb Salad 
House greens covered in grilled chicken chunks, avocado 
wedges, crisp hickory-smoked bacon and kernel corn 
garnished with a boiled egg, croutons and served  
with fresh bleu cheese crumbles.

Blackened Chicken
Caesar Salad

Alpha Citrus Salmon Salad

$6.99

$6.99

$6.99

$7.99

$6.99

$6.99

large $5.50

large $5.50

$7.99

London Broil Bleu Salad 
Thinly sliced marinated flank steak served over mixed greens 
with charbroiled beefsteak tomatoes, caramelized onions, parmesan 
crostinis and fresh bleu cheese crumbles.

Broiled Shrimp on Spinach
Fresh baby spinach with vine ripe tomatoes, cucumbers, thin sliced red 
onions topped with lightly seasoned broiled jumbo gulf shrimp and house 
balsamic vinaigrette.

Crab Cake on Salad 
House mixed greens topped with a grilled Maryland crab cake garnished 
with toasted pecans, dried cranberries and our house strawberry vinaigrette.

International Salads

Greek Salad
Mixed field greens with Romaine lettuce, 
sliced tomatoes, cucumbers, red onions, 
green peppers, Kalamata olives, feta cheese 
and house dressing (anchovies on request).

Village Greek Salad
Vine ripe tomatoes, cucumbers, thinly sliced 
red onions, green peppers, Kalamata olives, 
feta chunks, pepperonccini, extra virgin olive 
oil, imported red wine vinegar and oregano 
(anchovies on request).

Kung-Fu Asian Salad 
Mixed greens topped with teriyaki-grilled chicken breast garnished with 
mandarin orange wedges, crisp chow mein noodles and sesame seeds 
served with sweet ginger dressing.

Gyro Salad
Our famous Greek salad with the addition of grilled gyro slices served  
with a side of tzaziki sauce and crisp grilled pita triangles.

Chicken Taco Bowl Salad
Crisp fried flour tortilla shell with Romaine lettuce, shredded cheddar, 
diced charbroiled chicken breast, fresh avocado slices and served  
with salsa, sour cream and our smoked chipotle ranch.

Southwestern Chicken Salad
Mixed greens topped with shredded cheddar, black beans, kernel corn 
and charbroiled chicken breast garnished with fresh sliced avocado  
and served with a side of our smoked chipotle ranch.

Soup or Salad and Sandwich Combo 
Side salad or bowl of soup with choice of 
BLT, Turkey, Ham, Chicken or Tuna Salad sandwich.

Side Salad $2.99 w/any entrée $1.99
Caesar or House

Soup of the Day
Cup $1.99 w/any entrée $1.99
Bowl $3.49 w/any entrée $2.99

Mixed field greens with Romaine lettuce, 
sliced tomatoes, cucumbers, red onions, 
green peppers, Kalamata olives, feta cheese 
and house dressing (anchovies on request).

Village Greek Salad
Vine ripe tomatoes, cucumbers, thinly sliced 
red onions, green peppers, Kalamata olives, 
feta chunks, pepperonccini, extra virgin olive 
oil, imported red wine vinegar and oregano 
(anchovies on request).

Vegetable 
Soup

$8.99

$8.99

$8.99

small $4.50
large $7.75

small $4.99
large $8.25

$7.99

$8.99

$8.25

$7.99

$6.99

$5.99

$5.99

$5.99

$6.99

$6.99

$7.50

$7.75

$7.50

$8.75

Served with mayo, lettuce, thick ripe beefsteak tomato slice and a pickle 
spear with your choice of any side vegetable.

Double Dog
Two all beef kosher dogs served parallel.
Add chili, cheese, or slaw 50¢ each dog.

California BLT
Hickory-smoked bacon, fresh avocado, thin sliced red onion, lettuce and 
tomato on toasted sourdough.

Chicken or Tuna Salad Sandwich
Fresh tuna or chicken salad (all white meat) on your choice of bread. Great 
wrapped in a flour tortilla!

Alpharetta Egg Sandwich
A hearty multigrain bun topped with 
two fried eggs, melted cheddar and 
hickory–smoked bacon.

Meat Loaf Sandwich
Yep, a slice of our house meat loaf 
conveniently served on a toasted hoagie 
roll with a side of marinara dipping sauce. 
Southern Goodness!

Country Fried Steak Sandwich
Our oversized country fried steak served atop 
a grilled Kaiser bun with a side of brown gravy 
for dipping.

Reuben or Rachel (Turkey Reuben)
Shaved corned beef or turkey, melted Swiss, sauerkraut and
Thousand Island dressing piled onto crisp grilled rye.

Alpha Club
Triple decker with bacon, ham, turkey, American and Swiss cheeses.
Served with choice of remoulade, tartar or cocktail sauce garnished with 
house purple slaw, lettuce, tomato and pickle. Comes with your choice of 
any side vegetable.

Blackened Salmon Sandwich
Fresh fillet of blackened salmon served atop a  
Kaiser bun layered with crisp hickory-smoked bacon.

Captain B’s Grouper Sandwich 
Fried or grilled grouper served atop a toasted hoagie roll.

Maryland Crab Cake Sandwich
Homemade Maryland crab cake served  
on a multigrain bun.

Catfish or Shrimp Po Boy
Catfish fillet or jumbo shrimp crisp fried  
and served on a toasted hoagie roll.

$8.99

$8.75

$7.99

Captain B’s Grouper Sandwich

A hearty multigrain bun topped with 
two fried eggs, melted cheddar and 
hickory–smoked bacon.

Meat Loaf Sandwich
Yep, a slice of our house meat loaf 
conveniently served on a toasted hoagie 
roll with a side of marinara dipping sauce. 
Southern Goodness!

Country Fried Steak Sandwich
Our oversized country fried steak served atop 
a grilled Kaiser bun with a side of brown gravy Alpha Club

$7.25

$7.50

$7.50

$7.50

$7.50

$7.99
 

$8.50

$6.99

$5.50

$6.99

$7.50

Chicken Swiss Classic 
Charbroiled skinless chicken served atop a Kaiser bun with melted Swiss.

Chicken Cobb Sandwich 
Charbroiled chicken on a Kaiser bun, hickory-smoked bacon, fresh avocado 
slices and fresh bleu cheese crumbles.

Alpha Turkey Burger 
Grilled turkey patty served atop a multigrain bun with jack cheese. 

Chicken & Brie Sandwich
Charbroiled chicken topped with melted brie on a toasted multigrain bun with 
balsamic mustard.

Country Fried Chicken Sandwich 
Crisp country fried chicken atop a Kaiser bun with a side 
of white gravy.

Maryland Crab Cake Melt
Maryland crab cake with grilled onions, spicy purple slaw and American 
cheese on rye bread.

London Broil Hoagie
Strips of marinated chargrilled flank steak on a toasted hoagie roll with melted 
cheddar cheese topped with caramelized onions and mushrooms with our 
homemade horseradish mayo.

Panini Gringo
Thinly sliced pit ham and roasted turkey pressed in a crisp hoagie roll  
with mojo-spiced mustard, melted Swiss and kosher pickle slices.

Three-Cheese Grilled Cheese
Thick sliced grilled sourdough with melted American, Monterey jack  
and Swiss cheeses. Add bacon and grilled tomato 99¢.

Alpha Soda Patty Melt
Your choice of king burger patty, grilled chicken breast, tuna or  
chicken salad with grilled onions and American cheese on rye bread.

Philly Steak & Cheese
A heaping pile of choice ribeye sliced thin with grilled onions  
and melted Swiss on a steamed hoagie.

$7.50

$7.99

Served with mayo, lettuce, thick ripe beefsteak tomato slice 
and a pickle spear with your choice of any side vegetable.

Chicken Cobb Sandwich

Panini Gringo

Chicken Cobb Sandwich

Our chicken breasts are marinated, which adds to their great 
flavor. For a healthier option, ask for a skinny all white meat 
chicken breast without the marinade.

Served with mayo, lettuce, thick ripe beefsteak tomato slice  
and a pickle spear with your choice of any side vegetable.

Village Greek Salad



The Gyro Sandwich
Grilled pita bread stuffed with gyro meat, shredded lettuce, 
tomatoes, onions and homemade yogurt tzaziki.

Kung Fu Wrap 
Charbroiled teriyaki chicken wrapped in a flour tortilla with 
crisp chow mein noodles, Mandarin orange slices and 
lettuce served with sesame ginger dipping sauce.

Fajita Flank Steak Wrap 
Chopped seasoned flank steak, caramelized onions, 
mushrooms and melted cheddar wrapped with 
Romaine lettuce in a large flour tortilla served with 
horseradish mayo.

Souvlaki Wrap
Olive oil and oregano marinated pork tenderloin 
medallions wrapped in pita bread with Romaine lettuce, 
tomato slices and onion topped with house tzaziki sauce.

$7.75

$7.99

$8.50

$7.99

Dr. J’s Hummus Wrap 
Flour tortilla stuffed with our house roasted red pepper hummus, baby 
spinach, diced tomatoes, cucumber, thinly sliced red onion and fresh 
avocado served with a side of salsa.

Add black beans    50¢
Add grilled onions, peppers & mushrooms 50¢
Add avocado      99¢

Blackened Grouper Wrap 
Blackened and grilled grouper wrapped  
in a flour tortilla with Romaine lettuce,  
diced tomato, cheddar cheese and  
our spicy remoulade.

California Chicken Salad Wrap
Greek pita flatbread wrapped with our  
house chicken salad, toasted pecans,  
dried cranberries and Romaine lettuce.

Chicken Caesar Pita 
Our charbroiled chicken strips blackened and served in a warm pita 
with crisp Romaine lettuce, parmesan cheese and a side of Caesar 
dipping sauce.

Turkey or Ham Wrap
Thinly sliced oven-roasted turkey or ham wrapped in a warm
pita with melted Swiss cheese, lettuce, tomato and spicy mustard.

Fajita Chicken Quesadilla 
Fajita chicken strips, onions, peppers and melted jack cheese grilled in a 
huge flour tortilla served with a side of sour cream and salsa.

$6.99

$8.99

$6.99

$6.99

$6.99

$6.99

The Gyro Sandwich

Fajita Flank Steak Wrap

Fajita Chicken Quesadilla 

Wraps can be served on a flour tortilla or Greek pita flatbread.  
Served with a pickle spear, dipping sauce and your choice of side.

The Gyro Sandwich
Grilled pita bread stuffed with gyro meat, shredded lettuce, 
tomatoes, onions and homemade yogurt tzaziki.

Kung Fu Wrap 
Charbroiled teriyaki chicken wrapped in a flour tortilla with 
crisp chow mein noodles, Mandarin orange slices and 
lettuce served with sesame ginger dipping sauce.

Fajita Flank Steak Wrap 
Chopped seasoned flank steak, caramelized onions, 
mushrooms and melted cheddar wrapped with 
Romaine lettuce in a large flour tortilla served with 
horseradish mayo.

Souvlaki Wrap
Olive oil and oregano marinated pork tenderloin 
medallions wrapped in pita bread with Romaine lettuce, 
tomato slices and onion topped with house tzaziki sauce.

$7.75

$7.99

$8.50

$7.99

Dr. J’s Hummus Wrap 
Flour tortilla stuffed with our house roasted red pepper hummus, baby 
spinach, diced tomatoes, cucumber, thinly sliced red onion and fresh 
avocado served with a side of salsa.

Add black beans    50¢
Add grilled onions, peppers & mushrooms 50¢
Add avocado      99¢

Blackened Grouper Wrap 
Blackened and grilled grouper wrapped  
in a flour tortilla with Romaine lettuce,  
diced tomato, cheddar cheese and  
our spicy remoulade.

California Chicken Salad Wrap
Greek pita flatbread wrapped with our  
house chicken salad, toasted pecans,  
dried cranberries and Romaine lettuce.

Chicken Caesar Pita 
Our charbroiled chicken strips blackened and served in a warm pita 
with crisp Romaine lettuce, parmesan cheese and a side of Caesar 
dipping sauce.

Turkey or Ham Wrap
Thinly sliced oven-roasted turkey or ham wrapped in a warm
pita with melted Swiss cheese, lettuce, tomato and spicy mustard.

Fajita Chicken Quesadilla 
Fajita chicken strips, onions, peppers and melted jack cheese grilled in a 
huge flour tortilla served with a side of sour cream and salsa.

$6.99

$8.99

$6.99

$6.99

$6.99

$6.99

The Gyro Sandwich

Fajita Flank Steak Wrap

Fajita Chicken Quesadilla 
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Country Fried Chicken
Boneless chicken breast hand-breaded  
then crisp-fried topped with our thick  
white pepper gravy.

Chargrilled Chicken Breast
Marinated chicken breast cooked  
on the grill.

Chicken Tenders
Breaded crispy chicken tenderloins 
served with your choice of honey  
mustard or bourbon bbq dipping sauce.

Southern Fried Chicken 
Fried to order breast, wing, leg and thigh. Please allow 25 minutes  
for preparation. (family style additional orders with sides $8.99)

Honey-Glazed Baked Chicken
Half bone-in oven-roasted chicken in a sweet honey glaze.

BBQ Chicken
Bone-in oven-roasted chicken in a bbq sauce.

“Create your own Favorite” 
Select two of your favorites served on a large 
platter with choice of two southern sides.

• Charbroiled Chicken Breast
• 8 oz Chopped Sirloin Steak
• Fried or Grilled Pork Chop
• White or Dark Meat Honey-Glazed Chicken
• Pecan Crusted Tilapia
• Two Southern Fried Catfish Fillets
• Three Breaded Chicken Fingers
• Spaghetti Sidecar
• Petite Meat Loaf
• Half Rack of Baby Back Ribs add $2.00
•  8 oz New York or Ribeye add $2.00 

(medium to medium well)

$12.99

Southern entrées are served with two fresh homemade vegetables and fresh 
baked bread. Add additional side of six grilled or fried shrimp for $3.99.

Honey-Glazed Baked Chicken

Chicken and Rib Combo

$8.99

JuNIOR ORDER / $7.99
JuMBO ORDER / $8.99

3 COuNT / $6.99
5 COuNT / $8.75

HALF / $9.25 
WHOLE / $12.99

QuARTER / $7.99
HALF / $9.25

QuARTER / $7.99
HALF / $9.25

Southern Style Catfish
Cornmeal-crusted catfish fillets deep fried.

Blackened Salmon Fillet
Fillet of Atlantic salmon grilled with fresh herbs.

Idaho Rainbow Trout
Clear cut trout grilled, blackened or broiled.

Maryland Style Crab Cakes
Two pan-seared Maryland crab cakes  
with purple slaw and spiced tomato broth.
 
Jumbo Butterfly Fried Shrimp 
Gulf shrimp crisp fried in a light breading.

Pecan Crusted Tilapia
Fresh Pacific tilapia fillet grilled with a toasted 
pecan crust.

Beer Battered Haddock Fillet 
Center-cut fillet of haddock beer battered 
and crisp fried. 

London Broil
Thinly sliced marinated flank steak 
topped with au jus.

Pork Tenderloin Medallions
Marinated pork tenderloin medallions 
pan seared and served with white 
pepper gravy.

Chopped Sirloin Steak
Hand-formed grade A beef sirloin 
cooked to order and topped with 
sautéed caramelized onions.

Tender Beef Liver  
Tender slices of lightly breaded and grilled fresh beef liver topped 
with caramelized Vidalia onions.

Chargrilled Pork Chop
Chargrilled center-cut pork chop seasoned with fresh rosemary. 
(25 minute preparation)

Roasted Garlic New York Strip or Monte Carlo Ribeye Steak
Choice hand-carved New York strip or ribeye seasoned 
with our house special seasonings and cooked to order 
on the grill. (25 minute preparation)

Maryland Style Crab Cakes
Two pan-seared Maryland crab cakes  
with purple slaw and spiced tomato broth.

Jumbo Butterfly Fried Shrimp
Gulf shrimp crisp fried in a light breading.

Pecan Crusted Tilapia
Fresh Pacific tilapia fillet grilled with a toasted 
pecan crust.

Beer Battered Haddock Fillet

Entrées are served with two sides and fresh baked bread. Add a salad,  
cup of soup or baked potato for $1.99. Add six grilled or fried shrimp for $3.99. 

Entrées are served with two sides and fresh baked bread. Add a salad, cup of soup or 
baked potato for $1.99. Add six grilled or fried shrimp for $3.99. All steaks hand carved 
and cooked to order.

Beer Battered Haddock Fillet

London Broil

Tender Beef Liver

All entrées are available Greek Athenian style with extra virgin 
olive oil, oregano and lemon, substituting a Greek salad and 
crisp grilled pita bread for the two vegetables.

2 COuNT / $8.99
3 COuNT / $9.99

$10.99

$10.99

$10.99

(6) $7.99
(8) $8.99

(12) $10.99

$9.99

$11.99

$10.99

JuNIOR / $8.99
JuMBO / $9.99

JuNIOR 8oz / $7.99
JuMBO 12oz / $8.99

JuNIOR / $7.99
JuMBO / $8.99

ONE / $7.99
TWO / $9.99

$13.99

Served all day

Three Egg Omelets and Scrambles

Alpha Soda Combo Omelet
Bacon, sausage, ham and cheese or 
create your own traditional meat and 
cheese omelet.

Southwestern Omelet
Ham, cheddar cheese, green peppers and 
onions topped with our famous chili.

Vegetarian Omelet
Roasted red peppers, fresh mushrooms and 
spinach stuffed with herb cream cheese 
and topped with creamy tomato coulis.

Kayana (Greek Village Scramble)
Three eggs scrambled in imported virgin 
olive oil with fresh roasted tomatoes, onions, 
Greek sausage and feta cheese crumbles.

Roasted Chicken & Brie Scramble
Three fresh eggs scrambled with oven-
roasted chicken, fresh spinach and
brie cheese.

Italian Sausage Scramble
Sliced mild Italian sausage scrambled in 
three fresh eggs with sun-dried tomatoes 
and melted mozzarella cheese.

Huevos Rancheros Wrap
Scrambled eggs, black beans and cheddar cheese wrapped in a flour 
tortilla served with sour cream,  
salsa and fresh avocado.

Chicken Fajita Scramble
Three fresh eggs scrambled with fajita-seasoned chicken, tomatoes, 
onions and peppers served with sour cream, salsa and fresh avocado.

Country Ham Omelet
Diced country ham topped with cheddar cheese.

Flank Steak Scramble
Marinated flank steak scrambled in three fresh eggs with grilled onions, 
green peppers and mushrooms topped with shredded cheddar cheese.

Tofu Veg-Head Scramble 
Blackened tofu with onions, red and green peppers, mushrooms  
and sautéed spinach.

Alpha Soda Combo Omelet

Roasted Chicken and 
Brie Scramble

Omelets, scrambles and eggs any style served with homefries  
or grits and bread or a medallion pancake.

Egg whites add .99¢ / cheese add 50¢ / tofu add 99¢ / additional meat topping  
in omelets and scrambles add 99¢ / each additional vegetable 50¢

$7.50

$7.99

$7.99

$8.99

$8.99

$8.25

$7.99

$7.99

$7.99

$7.99

$8.25

Classic French Toast

Buttermilk Pancakes 

Pancakes, Belgian Waffles 
and French Toast
Items below include one topping choice: toasted pecans, praline 
sweet cream cheese, strawberry coulis, vanilla cream, yogurt or 
seasonal fresh fruit when available. Additional toppings $1.00. 
Sugar-free syrup or honey available upon request.

Honey Wheat French Toast  
Extra thick-sliced honey wheat topped with 
strawberry coulis and vanilla cream.

Golden Brown Belgian Waffle 

Classic French Toast  (1) $2.50 / (2) $3.99 / (3) $4.99
Made with thick-sliced bread and dusted with powdered sugar.

Buttermilk Pancakes (1) $2.50 / (2) $3.99 / (3) $4.99

Eggs any Style & Breakfast Sides
Choice of grits, homefries, sliced tomatoes, fresh cut fruit and choice 
of bread or medallion pancake. Egg whites add 99¢/tofu add 99¢/
cheese add 50¢.

One egg, any style $3.50
Two eggs, any style $4.25
Three eggs, any style $4.99
Bacon, sausage (link or patty), ham $2.99
Corned beef hash or Canadian bacon $2.99

Eggs Benedict Weekends & Holidays
Choice of grits, homefries, sliced tomatoes or fresh cut fruit. 
Egg whites add 99¢/cheese add 50¢.

Eggs Benedict
Two poached eggs over Canadian bacon on toasted English muffins 
covered with hollandaise sauce.

Eggs Benedict Florentine
Two poached eggs served over a sautéed spinach-covered English 
muffin topped with herbed tomato broth.

Country Benedict
Open-faced biscuit topped with a slice of country ham, two fried eggs 
and covered in our sausage gravy.

Yankee Benedict 
English muffin topped with corned beef hash, 
two poached eggs and hollandaise sauce.

Crab Benedict
English muffins topped with our Maryland crab cakes, two poached 
eggs and topped with herbed tomato broth.

Chef’s Creation
A layer of homefries and corned beef hash topped with  
three eggs over medium covered with hollandaise sauce  
and cheddar cheese served with toasted English muffin.  
(Does not come with a side.)

Classic French Toast

Fried Pork Chop

$8.99

$8.99

$8.99

$8.75

$8.75

$8.75

Chef’s Creation

$5.99

$5.75



Lunch and Dinner, 12-and-under Portions
Children’s meals are served with the entrée, a single side item and a drink. 

No free refills on milk and juice.

Cheesydilla $3.50
A large flour tortilla layered with house 
cheeses and chargrilled  
served with salsa.

4 Fried Shrimp $4.99

3 Veggie Plate $4.99 

Mama’s Meat Loaf $5.75

Silly Salmon $6.99 

School Salad $2.99
Romaine topped with shredded cheddar, crunchy croutons  
and a side of our house ranch. (does not come with a side)

Lil’ Chick Sandwich $4.99

Big Kid Burger $4.25
Quarter pound hamburger. Eat up!

Hot Diggity Dog $3.55
Yep, it’s kosher!

Grilled Cheese Please! $3.50
American cheese, not Government cheese.

Choo Choo Chicken Fingers $3.99
With honey mustard or bbq sauce.

Peter Pancake $3.50
One large pancake served with scrambled egg and breakfast meat.

Sp-Sp-Spaghetti $4.99
Your choice of marinara or classic meat sauce with garlic toast.
(does not come with a side)

Children 12-and-under Breakfast menu 

One Egg with Grits & Biscuit $3.50

Ham, Egg & Homefries $3.50

One Egg with Bacon (2) or Sausage (1) $3.50

One Slice of French Toast & Scrambled Egg or Meat $3.50

Two Egg Cheese Omelet $3.95

Served with drink

Cheesydilla

FREE
DRINK

Child’s pancake

We’ve noticed kids tastes have been 
growing, so we’ve added some items that 
kids and parents have been asking for. 
Breakfast served all day for kids because 
they seem to like it that way. 

$7.99

$6.99

$6.25

$8.75

$6.50

Alpha Soda Signature Breakfast

2 x 4 Breakfast Special 
2 eggs, 2 pancakes, 2 slices of bacon and  
2 sausage patties. 

Alpharetta Egg Sandwich
Two fried eggs with melted cheddar and 
hickory-smoked bacon on a hearty multigrain 
bun served with lettuce, tomato and mayo.

Piled High
An open-faced biscuit topped with two scrambled eggs
smothered with our homemade sausage gravy.

California Crab & Eggs
California twist includes two pan-seared crab cakes topped with two eggs 
over easy covered in a spicy tomato cream sauce.

Vegetarian Bagel & Hummus Breakfast
Toasted bagel with roasted red pepper hummus.

Bowl of Yogurt $2.99
Ala carte.

Bowl of Oatmeal $2.99
Ala carte with raisins and brown sugar.  

Old Fashioned Biscuit and Gravy (1) $2.99 (2) $3.99
Ala carte.

Pork Tenderloin and Eggs $8.25
Fresh marinated southern style pork tenderloin 
medallions grilled to order and served with three eggs.

Steak & Eggs $12.99
Hand-carved choice New York strip or ribeye seasoned 
with our house rub and served with three eggs.

Pork Chop & Eggs $8.25
Center-cut pork chop lightly seasoned and 
served with three eggs. Second chop $1.99.

Loner List

2 x 4 Breakfast Special 
2 eggs, 2 pancakes, 2 slices of bacon and  
2 sausage patties.

Alpharetta Egg Sandwich
Two fried eggs with melted cheddar and 
hickory-smoked bacon on a hearty multigrain 

Charbroiled Chicken Breast  $3.99
Country Fried Chicken Breast $3.99
4 oz Turkey Burger or Hamburger Patty $2.50
8 oz Turkey Burger or Hamburger Patty $3.99
Six Fried or Grilled Shrimp  $3.99
Side Crab Cake  $3.99
Side Gyro Meat  $2.99
Side Meat Loaf  $3.99 
Side Pork Chop  $3.99
Side Flank Steak  $4.99
Side Salmon  $4.99
Side 8 oz Rib Eye or New York Strip $7.99
Side Country Fried Steak   $4.99

Side Pit Ham  $4.99
Side Breakfast Ham  $2.99
Side Catfish Fillet (2)  $4.99
Side Chicken Finger   99¢ each
Side Chicken Wing   50¢ each
Side Cheese   50¢
Substitute Egg Whites or Tofu 99¢
One Egg Side   99¢
Large Grits, Gravy or Homefries  $1.99
Toast, English Muffin, Bagel or Biscuit  99¢
Side Mushroom, Onion, Pepper 50¢
Side Avocado   99¢
Side Vegetable   $1.99

Alpharetta Egg Sandwich

Pork Tenderloin and Eggs

All breakfasts served with a choice of one of the following: 
homefries, grits, vegetable, sliced tomato, fresh cut melon, 
available fruit and choice of toast, bagel, muffin or 
medallion pancake.

We have a full bar stocked with your favorite gins, vodkas,  

rums, scotches, whiskeys, tequilas, bourbons, brandies and cordials.

Blush & Fruity Wines Glass/Bottle

Sutter Home, White Zinfandel .....................................................................................$4/$15

Beringer, White Zinfandel, California ........................................................................$5/$19 

Kendall Jackson Riesling, California .........................................................................$6/$23

14 Hands Riesling, Washington ...................................................................................$7/$27

Mavrodafne, Greek red sweet ...................................................................................xx/$29

Red Wine Glass/Bottle

Stone Cellars By Beringer Merlot ................................................................................$4/$15

Beringer Founders Estate Merlot ................................................................................$5/$19  

Beringer Founders Shiraz, California ..........................................................................$5/$19     

Beringer, Estate Pinot Noir ..........................................................................................  $5/$19     

Stone Cellars, Cabernet Sauvignon ..........................................................................$4/$15

Beringer Founders Cab. Sauvignon ..........................................................................$4/$15 

White Wine Glass/Bottle

Danzante, Pinot Grigio, Italy .......................................................................................$5/$19

Beringer Pinot Grigio ....................................................................................................$5/$19

Beringer Chardonnay ..................................................................................................$5/$19

Stone Cellars Chardonnay ..........................................................................................$4/$15

Kendall Jackson, Reserve Chardonnay ......................................................................$6/$23

Robert Mondavi Fume Blanc ......................................................................................$7/$27

Champagne

Split or bottle ..................................................................................................................$5/$20

Draft Beers Pint/Pitcher

Bass Ale, England ...............................................................................................$3.50/$11.99

Stella Artois, Belgium .........................................................................................$3.50/$11.99

Miller Light, America ........................................................................................... $2.50/$8.99

Sweetwater 420 Pale Ale, Georgia ...................................................................$2.99/$9.99

Handcrafted & Micro ....................................................................................................$3.50

Handcrafted & Micro-brewed, Sierra Nevada  

Pale Ale, Samuel Adams, Shiner Bock

Domestic Beers ...............................................................................................................$3.00

Budweiser, Bud Light, Rolling Rock, Pabst Blue Ribbon, O’doul’s, Michelob Light, 

Michelob, Michelob Ultra, Miller Genuine Draft, Miller High Life, Miller Light,  

Coors, Coors Light, Yuengling Lager

Imported Beers ...............................................................................................................$3.50

Heineken, Corona, Amstel Light, Guiness Pint

MON - TuES - WED

Bottle House Wine $9.99
½ Priced Pitchers

Miller Light Draft $1.50
Frozen Margarita $2.99

Classic cocktails  $3.99

Bacardi Mojito Champagne Mimosa

Herradura
Frozen 
Margarita

Strawberry 
Daiquiri

Absolut Bloody Mary



Strawberry Vinaigrette Half Pint ..............................................................................................................  $3.99

Balsamic Vinaigrette Pint .......................................................................................................................... $3.99

House Parmesan Bacon Ranch Pint ........................................................................................................ $3.99

Chipotle Ranch Pint ..................................................................................................................................... $3.99

Homemade Roasted Red 

Pepper Hummus Pint .................................................................................................................................... $4.99

Strawberry Coulis Pint ................................................................................................................................. $6.99

Vanilla Cream Pint ....................................................................................................................................... $3.99

Herb Cream Cheese Pint ............................................................................................................................ $8.99

Praline Cream Cheese Pint ........................................................................................................................ $8.99

Honey Glaze for the house Pint ................................................................................................................. $3.99 

Extra Virgin Kalamata Olive Oil ...................................................................................... Market Price

Dozen Mini Corn muffins ............................................................................................................................. $4.99

Chicken or Tuna Salad Pint ........................................................................................................................ $4.99

Size ................................................................................................................................... Vegetables/Casserole

Half Pan (serves 14) ........................................................................................................................$14.99/$16.99

Full Pan (serves 28) .........................................................................................................................$26.99/$28.99

Meats Pre cooked weights

Turkey ............................................................................................................................................................... 2.99 lb

Ham .................................................................................................................................................................. 3.95 lb

Ribs ................................................................................................................................................................... 6.99 lb

Chicken ........................................................................................................................................................... 2.99 lb

Beef Tenderloin Tips ........................................................................................................................................9.99 lb

Pork Loin ........................................................................................................................................................... 3.99 lb

Having made this area of service a specialty, Alpha Soda makes the process 

of booking large parties or catering your next event as simple as reserving a 

table for two.

From Southern-style buffets to upscale sit-down dinners, Alpha Soda can prepare 

many of our great items for a party or event you are hosting in just a day’s notice.

Alpha Soda’s seating capacity for private parties and in-house banquets ranges 

from 10 to 90 people in either of our private dining rooms. Our patio sunroom seats 

up to 80 people and is climate-controlled. The entire restaurant can be reserved 

for large parties of 100 to 300 occupants. 

To schedule an event email info@alphasoda.com or call 770-442-3102.

Take Home Goodness

Don’t have time to cook or just craving one of our recipes, we’ve got you covered.

at Affordable Rates

Signature ice cream treats
Alpha Soda Brownie Bowl                      $3.99 
Warm brownies topped with vanilla Mayfield 
Ice Cream covered in hot fudge, sprinkled 
with toasted pecans and topped with 
whipped cream and a cherry. 
Serves 2-4.

Classic Banana Split $4.99
Vanilla, chocolate and strawberry ice cream with pineapple,  
chocolate syrup, strawberry, nuts, whipped cream and a cherry. 
Serves 2-4.

From the Soda Fountain
Hand-Dipped Mayfield Ice Cream Shakes & Malts  $3.99
Choice of cherry, banana, caramel, strawberry, pineapple, chocolate or vanilla.

Classic Sodas & Floats $2.99
Coca-Cola, Cherry Coke, root beer.

Sundaes $3.99
Choice of hot fudge, chocolate, strawberry, caramel, cherry, banana,  
or pineapple topped with nuts, whipped cream and a cherry. 

House Special Dessert or Scoop of Mayfield Ice Cream  $1.99

Pies  $2.99

Layered Cakes  $3.99

Cheesecake $3.99

Tiramisu or Almond Amaretto $3.99

*An assortment of specialty desserts changes daily, please browse  
the display case in the center of the restaurant for current selections. 

GREAT TO SHARE!

Soft Drinks and Iced Tea ....................................$1.79
Coke, Cherry Coke, Diet Coke, Sprite, Lemonade
IBC Root Beer served in a chilled mug ...........$1.79
Juices and Milks.......................... sm $1.99/lg $2.50
Orange, Grapefruit, V-8, Tomato, Apple,  
Cranberry, Pineapple, Milk or Chocolate Milk 
Evian Natural Spring Water ...............................$1.79
Perrier Sparkling Natural Mineral Water ..........$1.79 

Hot Chocolate (Single serving) ........................$1.79
Coffee or Hot Tea ...............................................$1.79
Espresso ................................................................$1.99 
Double Shot ........................................................ $2.99
Cappuccino/Mocha/Latté ............................. $2.75
Organic Green Tea ............................................$1.79
Soy Milk (no GMO’s) ...........................................$1.79

This section has been created for customers’ healthy diets and meatless lifestyles.  
Our menu items and specials are made with fresh produce and fresh ingredients  
every single day.

We use only uSDA Choice and Grade A meats as well as fresh produce.
Alpha Soda has always prepared fresh wholesome food with basic ingredients you would use in your own kitchen 
and feed your family. We stray away from pre-packaged items and products floating in a mystery solution. 

We often use organic and antibiotic free range chicken, pork, and beef items. We promote these items  
when offered as one of our daily specials. 

We don’t believe in shortcuts, and we know you and your family can taste the difference.

The more effort you put into something, the better it will be!

We Fry in Zero Trans Fat

Village Greek Salad Small $4.99/Large $8.25
Vine ripe tomatoes, cucumbers, red 
onions, green peppers, Kalamata olives, 
feta, pepperonccini, extra virgin olive oil, 
imported red wine vinegar and oregano 
(anchovies on request). Hold the feta and 
you have a vegan delight!

Dr. J’s Hummus Wrap $6.50
Flour tortilla stuffed with our house  
roasted red pepper hummus, baby 
spinach, diced tomatoes, cucumber, 
thinly sliced red onion and fresh avocado 
served with a side of salsa.

House Hummus and Veggies $4.25
Just like our appetizer but drop the bread 
for sliced carrots, celery and cucumbers. 

Raw Veggie Plate $6.99
Four of the following: ripe sliced tomatoes, 
fresh avocado, sautéed spinach (in 
imported Greek extra virgin olive oil), 
hummus, carrot or celery sticks, sliced 
cucumbers, seasonal fruit or salad.

Charbroiled Skinny Chicken 
Breast Entrée Junior $7.99 / Jumbo $8.99
Non-marinated charbroiled boneless/
skinless chicken breast served with house 
rice and sautéed spinach. 

Broiled Salmon $10.99
High in Omega-3’s that help your head 
stay on its toes. Half pound broiled salmon 
fillet lightly seasoned served with house 
rice and sautéed spinach.

Charbroiled Skinny Chicken Sandwich $7.25
A non-marinated boneless/skinless 
chicken breast served atop a multi-grain 
bun with swiss cheese, lettuce, pickle, 
tomato and low fat ranch dressing. 
Served with a side of your choice.

VegeTARiAn iTeMS HeALTHY CHOiCeS

• We never use msg.
• No transfat oils used for frying.
• Ask to substitute tofu for eggs.

•  We use extra virgin Greek olive oil for 
our pan fried and sautéed menu items 
and also in many of our other recipes.




