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Three Eggs, any style

Two Eggs, any style

One Egg, any style

Bacon, Sausage (link or patty), Ham

Corned Beef Hash, Canadian Bacon

One Egg Side

Large Grits, Gravy or Homefries

Toast, English Muffin, Bagel, or Biscuit

Alpha Soda Combo Omelet
Bacon, sausage, ham and cheese folded in three farm fresh eggs, or create
your own traditional meat and cheese omelet.

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

Vegetarian Omelet
Toasted red pepper, fresh mushrooms and spinach in three fresh eggs
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 sundried
tomatoes and melted mozzarella cheese.

Greek Omelet-A
Crispy potatoes, greek sausage, sundried tomatoes, and onions scrambled
in three fresh eggs topped with feta cheese and served with side of  fresh
sliced tomatoes.

Steak & Eggs
Hand-carved choice new york strip or ribeye seasoned with our house rub
and served with three eggs, homefries or grits, and bread.

Pork Chops & Eggs
Center-cut pork chops lightly seasoned and served with three eggs,
homefries or grits, and bread.

Piled High
An open faced biscuit topped with two scrambled eggs smothered with
our homemade sausage gravy and side of homefries or grits.

California Crab & Eggs
California twist includes two pan-seared crab cakes topped with two eggs
over easy covered in spicy tomato cream sauce and served with homefries
or grits and choice of bread.

Alpharetta Egg Sandwich
A hearty multigrain bun topped with two  fried eggs with melted cheddar
and hickory smoked bacon. Served with lettuce, tomato, and garlic aioli and
a side of homefries or grits.

Homemade Yogurt
Mom’s homemade yogurt recipe topped with warm cinnamon apples or
pure honey.

Vegetarian Bagel & Hummus Breakfast
Toasted bagel with roasted red pepper hummus, garnished fresh fruit and
choice of homefries or grits.

Good Morning, Alpharetta!
Omelets, Scrambles, and Eggs Any Style served with your choice of homefries or grits, and bread with jelly and butter.

Egg Whites add $1.00 / cheese add  50¢ / additional meat topping in omelets and scrambles add $1.00.

Breakfast served all day (with the exception of waffles, grits, gravy and biscuits not served after 11am weekdays, 2pm weekends)

Buttermilk Pancakes full order (3)  / short order (2)  

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

Golden Brown Belgium Waffle
Classic French Toast full order (3)  / short order (2)

Made with thick-sliced bread and dusted with powdered sugar.

One Egg with Grits & Biscuit

One Pancake & Scrambled Egg or Meat

Ham, Egg & Homefries

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

One Slice of French Toast & Scrambled Egg or Meat

Chef’s Creation
A layer of home fries and corned beef hash, topped with three eggs over
cheddar cheese covered with hollandaise sauce and served with toasted
English muffin.

Eggs Benedict
Two poached eggs over Canadian bacon on toasted English muffins
covered with Hollandaise sauce and served with grits or homefries.

(Only available on Saturdays, Sundays and Holidays, 7:00 am – 2:00 pm)

Toppings available are warm cinnamon apple compote, toasted pecan garnish, praline sweet cream cheese, strawberry coulis or vanilla cream.

Soft Drinks w/ Free Refills
Coca-Cola, Diet Coke, Sprite, Root Beer,  Iced Tea, Lemonade

Bottle of IBC Root Beer & a Chilled Mug

Bottled Water Spring or Sparkling

Fruit Juice small or large
Orange Juice, Grapefruit Juice, V-8, Tomato Juice, 
Apple Juice, Cranberry, Pineapple

Coffee or Hot Tea

Espresso single or double shot

Cappuccino

Mocha

Latté

Milk, Chocolate Milk small or large

Hot Chocolate (Single serving)

Three egg omelets & scrambles

PancakeS•BELGIAN WAFFLES•FRENCH TOAST

EGGS ANY STYLE•BREAKFAST SIDES

WEEKEND SPECIALS

ALPHA SODAS SIGNATURE BREAKFAST

CHILDRENS BREAKFAST MENU

beverages

Three Eggs Any Style with Pancakes and Bacon, Sausage or Ham
(not served with homefries or toast)

Phone • 770-442-3102
Fax • 770-442-0065

Email • info@alphasoda.com
www.alphasoda.com

Open seven days a week
Breakfast • Lunch • Dinner

* A L L P R I C E S A N D AVA I L A B I L I T Y  A R E S U B J E C T T O C H A N G E *



Top any salad off with a salmon fillet for $4.00, grilled or fried chicken strips $3.00 or sauteéd jumbo gulf shrimp $4.00, or gyro meat $3.00

Blackened Salmon Sandwich
Fresh filet of blackened salmon served atop a kaiser roll layered with greens,
tomato, crisp hickory bacon and spiced remoulade.

Maryland Crab Cake Sandwich
Homemade maryland crab cake pattie served on a multigrain bun topped
with lettuce, tomato, purple slaw and spicy cajun remoulade.

Shrimp Po Boy
Fresh hand-breaded jumbo shrimp dredged in a light tempura batter &
flash fried served on a toasted italian roll with roasted pepper cream &
spiced purple slaw.

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

Glorified Dog
Quarter-pound served with melted american cheese and homemade slaw
on a hearty steamed bun.  Add chili or kraut for 50¢.

B.L.T.
Hickory-smoked bacon, lettuce, and tomato on white toast.

Chicken or Tuna Salad Sandwich
Fresh tuna salad or chicken salad (all white meat) on your choice of bread.

Alpharetta Egg Sandwich
A hearty multigrain bun topped with two fried eggs with melted cheddar
and hickory-smoked bacon and garlic aioli.

Alpha Club
Triple decker with bacon, ham, turkey, american and swiss cheese.

Reuben or Rachel
Shaved corned beef or turkey, melted swiss, sauerkraut and thousand island
dressing piled onto crisp grilled rye.

Catfish Po Boy
Fresh hand-breaded catfish filet served on a toasted italian roll with lettuce
and our own tartar sauce.

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

Spicy Black Bean Burger
Grilled southwestern style veggie burger topped with roasted red  peppers
and italian mushrooms with melted monterey jack cheese       on a multigrain
bun.

Bacon Francheezie
A delicious frankfurter stuffed with monterey jack cheese and wrapped
with hickory smoked bacon served on a grilled hoagie.

Burgers and sandwiches are served with lettuce, tomato, mayonnaise, pickle spear, fries or your choice of vegetable. 

Add chili, bacon, kraut, slaw, grilled onions, green peppers, roasted red peppers or mushrooms 50¢ each. 

Add American, Swiss, mozzarella, monterey jack, cheddar, feta or brie 50¢ each.  Substitute spicy black bean veggie burger $1.

Chili Cheese Bacon Burger
There’s something so special about this burger that you’ll have to use a
fork. Cooked to order and piled high with our original chili recipe,
hickory-smoked bacon and thick sliced melted cheddar cheese.

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

Roasted Red Pepper Hummus
Housemade sesame tahini and chick pea hummus folded with roasted red
peppers and extra virgin olive oil and served with toasted pita, cucumbers,
pepperoccini and kalamata olives.

Spinach & Artichoke Dip
Melted queso-blanco folded with marinated artichoke & sauteed spinach
served with herbed chargrilled pita points.

Chicken Tenders
Breaded chicken fingers served with honey mustard and bourbon bbq
dipping sauces.

Chicken Wings
Crisp fried and served with celery sticks and bleu cheese dressing. Traditional
buffalo or bbq.

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

Steamed Mussels Florentine
Fresh mussels steamed in a white wine butter sauce with fresh garlic, baby
spinach, and vine ripened tomatoes.

Shrimp & Scallops
Pan-seared atlantic scallops in a panko crust with sauteed gulf shrimp and
spiced tomato broth.

Calamari Fritti
Fried baby squid with oven roasted tomato and basil marinara.

Tempura Fried Shrimp
Jumbo gulf shrimp flash fried in a crisp tempura batter served atop a bed of
mixed field greens with spiced strawberry coulis.

Alpha Citrus Salmon Salad
Fresh Atlantic salmon filet grilled with lemon and cracked pepper served
over mixed field greens tossed in our housemade strawberry vinaigrette
with toasted pecans, sliced cucumbers and tomatoes.

Charbroiled London Broil Salad
Thinly sliced marinated flank steak served over mixed greens tossed in a
creamy blue cheese dressing with charbroiled beefsteak tomatoes,
marinated sweet onions, and grilled parmesan crostini.

Broiled Shrimp & Scallop on Spinach
Fresh baby spinach tossed in a light balsamic vinaigrette with vine ripe roma
tomatoes, cucumbers, thin sliced red onions topped with lightly seasoned
broiled jumbo gulf shrimp and fresh sea scallops.

Blackened Chicken Caesar’s Salad
Chargrilled seasoned chicken breast atop crisp romaine lettuce  with caesar
dressing with croutons and parmesan cheese. 

Alpha’s Chef Salad
Julienned ham, turkey, american & swiss cheese a top crisp greens with
boiled egg and pepperoccini.

Greek Salad small or large
Mixed field greens and romaine lettuce, sliced tomatoes, cucumbers, red
onions, green peppers, kalamata olives, feta cheese, house dressing.
(anchovies on request). Add grilled chicken or gyro meat $3.

Village Greek Salad small or large
Vine ripe tomatoes, cucumbers, thin sliced red onions, green peppers,
Kalamata olives, feta chunks, Greek salonica pepperoccini, extra virgin olive
oil, imported red wine vinegar and oregano (anchovies on request). Add
grilled chicken or gyro meat $3.

Alpha House Salad
Mixed field greens with tomatoes, cucumbers, and green peppers with your
choice of dressing.

Caesar’s Salad
Crisp romaine lettuce tossed with caesar dressing with croutons and
parmesan cheese. Add chicken $3. Add jumbo gulf shrimp $4.

Salad on Salad (Tuna or Chicken Salad)
Mixed field greens topped with your choice of fresh tuna salad or chicken
salad with boiled egg and garnish.

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

Loaded Baked Potato
Fresh baked idaho potato topped with cheddar cheese, hickory-smoked
bacon, sour cream and fresh chopped chives.

Homemade Soup of the Day cup or bowl

appetizers

garden fresh salads & soups

Burgers & sandwiches

Filet Mignon Au Poivre
Hand-carved fresh USDA choice filet mignon, charbroiled in cracked
pepper.

New York Strip or Ribeye Steak
Choice new york strip or ribeye seasoned with our house rub and cooked
to order on the char-grill. (25 minute preparation)

Chopped Sirloin Steak
Hand-formed chopped sirloin steak topped with sauteed vidalia onions.

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

Tender Beef Liver
Tender slices of beef liver topped with caramelized vidalia onions.

Southern Style Catfish
Cornmeal crusted deep fried catfish filets.

Herb Crusted Salmon
Filet of atlantic salmon grilled with fresh herbs.

Idaho Rainbow Trout
Clear cut trout (cooked to order) grilled, blackened, or broiled .

Fish of the Day
Seasonal fresh fish at market price

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

Shrimp & Scallops
Pan-seared atlantic scallops and gulf shrimp sauteed with vidalia onions and
served with smoked tomato broth.

Seafood Creole
Jumbo gulf shrimp, sea scallops, mussels, and spiced italian sausage
simmered in a creole tomato broth with bell peppers and sweet yellow
onions.

Pecan Crusted Tilapia
Fresh pacific tilapia filet grilled in a toasted pecan crust .

Beer Battered Haddock Fillet
Center-cut filet of haddock beer battered & crisp fried.

BBQ Baby Back Ribs half slab or full slab
Pork ribs grilled in our homemade bourbon bbq sauce .

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

Homemade Meatloaf
Classic handmade meatloaf with herbed tomato sauce.

Honey Glazed Roasted Chicken
Oven roasted fresh chicken in a sweet honey glaze.

Baked Ham Steak
Grilled sweet pit ham with grilled pineapple garnish.

Country Fried Steak or Country Fried Chicken
Cubed top round or boneless chicken breast breaded and crisp fried
topped with our thick brown or white gravy.

Chargrilled Boneless Chicken Breast
Marinated boneless chicken breast cooked on the  char-grill.

Breaded Chicken Fingers
Breaded crispy chicken tenderloins served with honey mustard or bourbon
bbq dipping sauce.

Southern Fried Chicken
Classic  fried half chicken (chicken fried fresh to order, allow minimum 30
minute preparation).

Spaghetti with Meatsauce or Marinara
Spaghetti noodles topped with tomato marinara and Italian sausage or
mom’s homemade beef meatsauce. (No side vegetables)

Traditional Vegetable Plate
Your choice of four of today’s fresh homemade vegetables.

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

Roast Pork Pannini
Slow roasted cuban style shaved pork loin in a crisp baguette with melted
swiss cheese, dill pickles, and smoked tomato sauce. 

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

Turkey Wrap
Thinly sliced oven-roasted turkey wrapped in a warm pita with melted
Swiss, garlic mayo, lettuce and tomato.

Alpha Soda Patty Melt
Your choice of a 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 roll. Substitute a chicken breast at no extra charge.

Three-Cheese Grilled Cheese
Thick sliced crisp grilled sourdough with melted american, monterey jack
and swiss cheese.

Ham Wrap
Thinly sliced ham wrapped in a warm pita with melted monterey jack, spicy
mustard, lettuce and tomato.

Big Kid Burger
Quarter pound hamburger with fries, chips or one of today’s vegetables.

Hot Diggity Dog
With fries, chips or one of today’s vegetables.

Grilled Cheese Please!
With fries, chips or one of today’s vegetables.

Choo Choo Chicken Fingers
With dipping sauce and fries, chips or one of today’s vegetables.

Peter Pancake
One large pancake served with scrambled egg or meat.

Sp-Sp-Spaghetti
Your choice of marinara and Italian sausage or classic meatsauce.

seasoned rice
green beans
seasonal peas
daily corn
seasonal greens

today’s sweet potato
macaroni & cheese
squash casserole
mashed potatoes
old bay potato chips

homemade potato salad
fried okra
baked potato
tossed salad
cole slaw

cucumber & tomato salad
pickled beets
carrot & raisin salad
cinnamon apple sauce
sliced tomatoes

Southern entree's are served with any two homemade vegetables and fresh baked bread.

Entree's are served with any two homemade vegetables and fresh baked bread.

walts homemade vegetables

melt shop & panninis

southern influenced

chops & seafood

children 12 & Under
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