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Ahi Tuna crudo “Taquitos” 17 
ginger lime marinade, avocado crema,

"crispy shell", radish salad

 "Cochinita Pibil" Tacos 16
Yucatan style pulled pork, corn tortillas, 

habanero pickled onions GF

Add rice and beans to any taco 7

¡TA
COS Y El MUNDO!

CEVICHE 
TIRADITOS Y MÁS...

Fresh-Catch Coconut Ceviche* 18
Leche de Tigre, shaved onions,  

red chiles, cilantro, plantain chips GF

Ahi Tuna Tiradito* 18
aji amarillo, lime,

 sweet potato, cilantro GF 

Corn Meal “Sorullos”  12 
Chipotle Aioli Spicy Buttermilk Syrup 
Puerto Rican corn fritters that are crispy on the 
outside, with a soft and buttery inside GF VEG

PROVOLETA “al Fogón”  16
Provolone grilled on our wood-fire ovens VEG
add: mushrooms, marinated olives 3 
chicharróns|chorizo 4, chili shrimp 10

Guacamole  16
Pickled mango, corn tortillas GF V

Pulpo “al Fogón”  23
Spanish style wood-fire octopus with 
olive oil, pimentón, and fennel purée   

Delgado’s Beef Empanadas  
Pickled Aji Pepper  13
Chef Delgado's traditional family gathering 
empanada recipe 

Olives “al Fogón”  9
Blend of olives and piparra peppers  
fire-roasted on our wood-fire oven GF V

Pan de Bono Valluno 12
Artisanal bread from “El Valle del Cauca” GF VEG

Croquetas de Pollo  12
traditional creamy chicken fritters, romesco

albóndigas guisadas 14
Spanish style stewed pork meatballs 
 
shrimp "al ajillo" 22 
garlic, olive oil, parsley,chili peppers GF

Spanish mussels 17
chorizo, smoked-sofrito juice GF

tortilla española GF  11
potato-onion omelette, garlic aioli, sea salt 
top it: jamón ibérico 18, grilled chorizo 4, 
wood-fire mushrooms 3, chili shrimp 10

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR  
RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS AND/OR ALLERGIES.

Fogón and Lions celebrates and unifies bold Spanish and Latin American flavors, 
diverse ingredients, and our culture to elevate the Alpharetta restaurant scene 

through atmosphere, cuisine, and vibe. Experience the dynamic energy of wood-fire 
cooking using local ingredients all while enjoying the beauty of Historic Alpharetta.

tapas LET’S 
EAT!

HOLA! 
YOU’RE HERE!

Jamón IbÉrico, chorizo Iberico
spanish fuet sausage salami
 served with spanish bread sticks 

"Picos"

served with membrillo, 
organic honey, marcona almonds, 

and toasted bread NTS

Manchego
sheep’s milk-La Mancha, Spain

Murcia 

  goat’s milk “vino cheese”-Murcia, Spain

Mahón 

cow’s milk-Balearic Islands, Spain

Cabrales(blue cheese)

cow and goat's milk -Asturias, Spain 

idiazabal
csheep's milk, Basque Country, spain      

make it "el MAtrimonio"
The perfect Marriage of Cured Meat 

and Cheese

spanish ham & 
Charcuterie Board 30 

 VEGETABLES 
VEGETALES

Brussel Sprouts 12
piquillo crema GF VEG

wood roasted escalivada  12
eggplant, peppers, onions with evoo, 
sherry vinegar, "garlic migas" GF V

spanish BBQ spring onions 14
romesco GF V

charred broccolini 12
smoked pimenton aioli  GF VEG

 PICADERA PLATTER 
BEEF EMPANADAS, SORULLOS,

 CROQUETAS, PORK CHICHARRÓNS, 
GRILLED CHORIZO
44 |  4 TO 6 GST

The world of 
spanish Cheese

Choose 3 - 19     
any Additional Cheese 5ea 

braised short ribs 18
horseradish, lemon, arugula, 

caramelized onions, manchego cheese  

Wood roasted Mushrooms 17
queso de mano, black garlic, sherry-glaze
      VEG

 "COCAS" 
SPANISH STYLE FLATBREAD

GF: Gluten-Free             V: Vegan           
VEG: Vegetarian        NTS: Contains Nuts



10 oz Grilled skirt steak “Churrasco”* 40
Chimichurri, Wood Roasted Manchego Brûlée Potatoes,

Piquillos Pepper GF

Rum-maple Glazed chilean salmon*  32
Cilantro Rice, Southern Style Spanish Tomato Sauce GF

Fogón Burger* 22
8 oz Prime Rib Burger with Sweet & Sour Pickles,  

Aged Cheddar, Secret Sauce, Patatas Bravas 

32 oz smoked Pork Chop "Can-Can"*  55
Tostones "A La Brava" GF

"Birria Style" Lamb Shank Barbacoa*  44
Jalapeño Queso, Corn Tortillas GF

PAELLAS AL FOGÓN
serves 2 to 4 guests  

please allow 45 minutes
cooking time

chicken & Seafood Paella 75
traditional wood-fired rice GF

vegetables paella  44
wood-fired seasonal vegetable rice

 GF    V

Arroz Negro  48
paella style rice with squid ink,          

garlic lemon aioli, salsa verde GF

COCHINILLO ASADO 
Experience a traditional Spanish-style 

feast with friends, family, and our fire-
roasted whole suckling pig

*requires 72 hour notice GF

BUEN 
PROVECHO

Mexican Style Caesar* GF VEG 9|14
grilled corn, tomatoes, radish, avocado, crispy tortillas, 
cotija cheese, pickled onions, lime-cilantro caesar dressing

Apple and spanish Blue Cheese Salad GF NTS 9|14
arugula, bibb lettuce, serrano ham, lemon dressing, 
orange-ginger marcona almonds

“La Sopa de Doña Gertrudis” GF 21 
earthy broth of chicken, beef, pork, and root vegetables 
served with avocado, cilantro, house pique, and steamed rice

Tomato Gazpacho  GF v 7|9
chilled tomato, cucumber and pepper soup with basil oil

     

Checks can be split  
a maximum of 5 ways. 

Debit or credit cards only  

Rum-Caramelized Plantains 10
orange-butter glaze GF VEG

Manchego Mac & Cheese 10 VEG 

Tostones fancy pink sauce  8 GF VEG

Patatas or Yucas Bravas 10 
bravas sauce, garlic aioli GF VEG 

Cilantro Rice & Red Beans 9 GF VEG

Manchego BrûlÉe Potatoes 10 GF VEG

SIDES

Salad add Ons: 
Adobo grilled Chicken breast...7*    chili glazed Shrimp...10*   rum glazed grilled Salmon...9*   

grilled skirt Steak...14* Pork belly Chicharrones...10
 

wood-oven rioja Braised short rib  38
Celeriac Purée, Spanish Garlic Green Beans  GF

16 oz Prime rib Eye Steak  69
Galician Style Barbecued Spice Rib Eye,

F&L Steak Sauce, Manchego Brûlée Potatoes GF

adobo wood roasted chicken  29
 Jalapeño-Garlic Sauce, Cilantro Rice & Beans GF

10 oz grilled bistec bavete "encebollado"  49
Spanish Onions, Pimenton Fries GF

grilled whole branzino "agua de Lourdes" 42
Grilled Vegetables, Toasted Garlic,

 Pure Chilean Olive Oil GF

 LARGE PLATES

AL FOGÓN
from our wood burning grill

 SOUPS & SALADS 

PARRILLADA* 99
2 Adobo Chicken Breasts    2-4oz Churrascos   2 Pork Bellys   2 Chorizos 

Add 4 Grilled Chili Glazed Shrimp 14Add 4 Grilled Chili Glazed Shrimp 14
Parrillada is served with your choice of two sidesParrillada is served with your choice of two sides



MIS TRES AMORES

GIN & TONICS 
The National Spanish Drink

Skye Eclipse 16 
Scapegrace Gin, Nixta, Fever Tree Premium 

Tonic, Blood Orange, Lime

De Corazón 16 
Yu Gin, Fever Tree Premium Tonic, 
fresh grapefruit, grapefruit bitters, 

cilantro, black peppercorn

Si
gn

ature Margaritas
RUM

El Dorado Rum 8|12|15|21Yr   10|12|15|35
don q sherry cask  14
Don Q Reserva 7 14
Don Q Gran Reserva añejo  15
Campesino XIV 12
Barrilito 3 Stars 14
Barrilito 5 stars 180
Matusalem 23 years old 15
Havana club Añejo Blanco  12
Santa Teresa 1796  12
RL Seale's 12 yr.Rum 750            13
diplomatico          14

Tequila
Don Julio sil | repo  15|16
DON JULIO 1942                           45
Enemigo Cristalino                         17 
Herradura  sil|repo|añejo   13|15|16
patron blanco | repo              15|18  
Don Nacho Sil|repo|premiuM     15|16
Casamigos sil| repo| añejo  18|20|22
clase azul plata | repo         50|55
818 tequila blanco | añejo      12|16
Casa Dragones                  26|28|40
Blanco | Repo | AÑejo

1800 Blanco|repo|cristalino 14|16|18

whisk(e)y
basil hayden 14
Woodford Reserve   16
Woodford reserve Double Oak 18
jeffersons reserve 16
weller special reserve            16
Buffalo Trace                          14
angels envy                             17
eagle rare                               16
michter's bourbon / rye 14
Whistle Pig rye  6|10|12yr  14|22|24
elijah craig rye  12

TITO EL LOCO  14 
Titos, Guava, Lime

PALOMITA CIEGA  16  
Bozal Mezcal, Sparkling Grapefruit Soda, Lime

"los kojones de Quijote" 15 
Bourbon, Spanish Vermouth,Lemon, Orange 

FOGÓN GRAND FASHION  16 
Don Q Añejo XO, Grand Marnier, Orange bitters

Espresso MArtini "beso de espresso"  15 
Coconut Rum Infused with Cinnamon, Espresso

PISCO SOur 16 
Caravedo Pisco, Lime, Angostura Bitters, Egg White

Un Traguito COCKTAILS

Avocado Margarita 15  
Lunazul, Cointreau, Avocado, Jalapeño, Tajin Rim

"Rosa Caliente" 15  
Tanteo Habanero, Watermelon, Passion Fruit, Lime, 

Tajin Syrup

Sangririta 14 
House Frozen Sangria & Margarita

"Flakarita" 14  
Lunazul, Fresh Orange Juice, Agave, Lime

"Un Abrazo" 14  
Lunazul, Triple Sec, Lime

Frozen or on the  Rocks
 

SANGRIAS RED or white
 HomeMade SANGRIA 14 Glass/58 Pitcher

Wine macerated for several weeks 
with citrus and seasonal fruits

Cava Sangria
14 Glass/58 PITCHER
 Cava, Apple Brandy 

 Seasonal Fruits

¡MAKE IT A 32 OZ ABRAZOTE STYLE! 
ask your server

"hay mojitos"
Classic 14 

Don Q Cristal Rum, Lime, Mint 

Pick your flavor 15
Coconut, Mango, Strawberry, Passion Fruit, 

Watermelon, Guava



¡burbujas!

¡Una COPITA!¡cerveZas!

ROSÉ
ONE NIGHT ROSE, Mont rubi  13|49
Penedes, Spain

honor Cava sparkling RosÉ  11|45 
Catalonia, Spain

WHITE WINES 

Castell D'Age 100% Xarel.lo xarell 2018 15|68
Catalonia, Spain 

chardonnay, house of brown 2022    12|54
Murcia, Spain 

Sauvignon Blanc, Saint Clair 2023  13|58
Malborough, New Zealand 

gaintza txakolina 2021 15|68
Basque Country, Spain

Pinot Grigio, terlato 2022 12|54
Napa, California 

Albillo Real, ArrayÁn 2022 17|74
Castilla la Mancha, Spain 

Albariño, abadia de san campio 2022  13|58
Galicia, Spain

Chardonnay, PANTHERA  2021  17|74 
Russian River Valley, California

RED WINES 

Tempranillo Blend, Carro, Yecla 2019    13|58
Murcia, Spain 

Garnacha, Ludovicus 2020    13|58
Terra Alta, Catalonia, Spain 

Pinot Noir, Ritual 2017 14|63
Casablanca, Chile

Melbec, A Lisa, Bodega Noemia 2022 13|58
Patagonia, Argentina 

Rioja, Corriente, Bodega lanzaga 2021 15|65 
Rioja, Spain

Rioja reserva, marques de murrieta 2017 19|80 
Rioja, Spain

Cabernet Sauvignon, zaha, toko vineyard 2018 14|63
Mendoza, Argentina 

Tempranillo, bodegas Áster 2017 21|90 
Ribera del Duero, Spain

Cabernet Sauvignon,The Charmer, Bourbon Barrel Aged 2020 17|76 
Central Valley, Chile

DE BARRIL $7
Estrella spanish lager 
Scofflaw Basement ipa 
Sweet water 420 extra pale ale 
New Realm, hazy like a fox ipa 
Creature ComfortS, Tropicalia pale ale 
Terrapin, LOS BRAVOS mexican lager 
Stella Artois pilsner

Dos Equis XX amber

 

BOTELLA $6
Estrella Daura GF spanish lager 
Corona extra mexican lager

Corona light mexican lager 
Blue Moon Belgian White ale 
Heineken lager 
Heineken 00  (N/A Alcohol)  
Modelo Negra mexican lager 
modelo especial mexican lager

Michelob Ultra light lager

MEDALLA LIGHT pale lager

honor Cava Brut reserva,jan vidal    11|45
Catalonia, Spain

Chandon Garden Spritz 20|90
Mendoza, Argentina

CAVA

LET'S HAVE A GLASS!BEER!

"0" Proof 
ALCOHOLIC COCKTAILS

Mango # five    10
Mango, Lime, Soda, Orange Juice, Rosemary

mi vida My life! 10 
Blood Orange, Grapefruit, Mint, Lime, Soda

La Roja The Red! 10 
Cranberry, Guava, Lemon-Lime Soda

"mojicente" Inocent Mojito! 10 
Lime, Mint, Lemon-Lime Soda



LIVE MUSIC 
Every WEEkend

HORA FEL IZ
SANGRI-RITA HOUR

4PM - 6PM 
TUES & FRI 

weekend Brunch
EVERY SATURDAY & SUNDAY 11:00 TO 3:30PM

BOTTOMLESS MIMOSAS!!!

¡UN ABRAZO!

ASK ABOUT PRIVATE EVENTS

Fiesta con Nosotros!
PARTY WITH US

10 Roswell St. Suite 100, Alpharetta, GA 30009(770) 676-9133 fogonandlions.com

¡DIENTE DULCE!
SWEET TOOTH

café solo....4 
2 oz shot of espresso

cortado....5
2 oz of espresso + 2 oz milk

café con leche....6
2 oz of espresso + 4 oz milk

UN CAFECITO

12
Basque-style CheeseCake  

with guava conserva  GF

Tres Leches 
tropical fruits

Flan a mi estilo
whipped catalan cream, orange-mint salad  GF

TRY OUR "CHUPITOS" AFTER DINNER SHOTS 5

Dow’s Fine White Port  12  
Douro, Portugal 

C.N. Kopke Dry White Port  14 
Douro, Portugal

Priorat Natur Vermut  20
Douro, Portugal

C.N.Kopke Ruby Port   14 
Douro, Portugal

Dow’s 20-year Tawny Port  26 
Douro, Portugal 

C.N. Kopke, 20-year Tawny Port 28
Douro, Portugal

Don Px 1999 Sherry 29 
Montilla - Moril

GOT TOO ALEGRE? 
ask your server about  our ride  share service for a safe trip home! 

AHHHH, PORTS & SHERRIES

Pinche Chocolate liqueour 43, tequila, cherry, orange                        chichaito anis, rum, lemon

                                   Felipe con leche Felipe 11, Sherry Caramel Cream


