goups ahd Salads

Lobster Bisque Soup du Jour Black Bean Soup
cup: 5.5 bowl: 7.5 cup: 3.5 bowl: 5.5 cup: 3.5 bowl: 5.5

Caesar Salad 7
~add gulf shrimp, salmon or yellow fin tuna 7 ~ grilled chicken breast add 5

Vermont Cheddar Quesadilla and Salad 9.5

served with salsa fresco, candied jalapenos and sour cream
add all natural chicken breast 4  steak 5  shrimp 4.5  lobster 8

Grilled Steak Salad 13

with Florida tomatoes, crisp romaine, sliced red onions, roasted potatoes and blue cheese

Our Famous Chicken Salad 9.5

all natural poached chicken salad
with Teresa’'s homemade zucchini-carrot bread and fresh fruit

Crispy Duck Salad 11

organic baby greens, artisan goat cheese, candied walnuts, sliced apples,
and walnut vinaigrette

Alexander’s Cobb Salad 12

Romaine lettuces, chicken, Maytag blue cheese, organic tomatoes, smoked bacon,
eggs, and homemade creamy ranch dressing

***Qriental Thai Salad 8

Asian vegetables, chili peppers, peanuts, served warm with a savory peanut dressing
~add rosemary grilled chicken breast 5 ~with tuna, gulf shrimp or salmon 7

*** Spicy Shrimp and Avocado Salad 13
organic greens, tossed with juicy Florida oranges, candied pecans,
And “Alexander’s Citrus Vanilla Bean Vinaigrette”

***Neapolitan Fruit Salad 12
seasonal fruit with Mango sorbéet and Teresa’s homemade zucchini-carrot bread



Sandwiches

*+* Blackened, Grilled or Sautéed Grouper Sandwich 13.50
with Vermont cheddar, chunky tartar sauce and served with crispy French fries

Two Chef’s Blend of Angus/Kobe Beef Sliders 8

served with crispy French fries. (One small burger for 4.5)

The “Cuban “Sandwich 8

grilled roast pork, ham and cheese served with sweet plantains

***Blue Crab and California Avocado Wrap 13
wih baby greens, cucumber, special homemade spicy sauce

***Vegetarian Wrap 10
with grilled Portobello mushrooms, eggplant, spinach,
humus and caramelized onions

Pizza and Pasta

Flat Bread 8

baked with caramelized pears, gorgonzola and mozzarella cheese
add chicken 2 add steak 4 or add shrimp 3.5

Smoked Salmon Pizza 12
white sauce, diced red onions and capers

***Vegetarian Pasta 12
angel hair pasta, tossed with olive oil, garlic, oven dried tomatoes
roasted red peppers, mushrooms, spinach and a tasty herb vegetable stock

Pasta with Spicy Chicken 15
Fettuccini pasta tossed with grilled chicken breast, garlic, oven dried tomatoes, spinach,
roasted red peppers and chicken stock

Butternut Squash Ravioli 13
raviolis tossed with a macadamia nut cream sauce, served with steamed spinach



Luncheon SpecCialties

Slow Roasted Chicken Breast 13.5

with white truffle mashed potatoes, French beans and lingonberries

***Miso Crusted Butterfish 14.5

topped with a zesty tropical fruit salsa and served with jasmine rice

Jumbo Lump Crab Cakes 14

served with lobster sauce, potatoes and vegetable

***Peppercorn Crusted Fresh Prime Tuna 15.5
pan seared “rare”, with steamed spinach, and finished with a Miso demi glaze

Grilled Skirt Steak 14.5

marinated, sliced, served with Chimi Churri sauce and grilled tomatoes

Mini Dessert Selections

White and Dark Chocolate Mousse 2 Tiramisu 2

Lavender Creme Brilé 2 Seasonal Fruit Crisp 2

~***Alexander’s cuisine: lower in calories, fat, sodium and cholesterol~
~For Parties of 6 or more an 18% gratuity is added for your convenience~
~Consuming raw or undercooked products can be harmful to your health~






