Alexdnder’s

GARDEN RESTAURANT

Early Dining Menu
Offered 4:30 until 5:30

MONDAY - ITALIAN NIGHT | 42

First Course: Choice of

Fried Calamari or Tomato Burrata Salad

Main Course: Choice of Entrée

Chicken Milanese - Sautéed and Served with Pasta Alfredo or
Mixed Green Salad

Tuscan Style Grilled Salmon - Grilled and Topped with
Roasted Peppers, Onions, Olives and Tomato

Pasta Bolognese - Pappardella Pasta Tossed with a Classic
Meat Sauce, Parmesan Cheese

TUESDAY - FRENCH NIGHT | 42

First Course: Choice of

French Bistro Salad Mixed Lettuces, Tossed with Chives,
Tarragon, Parsley and Walnuts, Lemon Vinaigrette

Wild Mushrooms Fresh Mushrooms over Toast Points

Main Course: Choice of Entrée

Beef Bourguignon - Classic Beef French Ragout, Simmered in
Red Wine, Roasted Potatoes

Snapper Provencal - Tomatoes, Garlic, White Wine

WEDNESDAY - DATE NIGHT FOR TWO | 85

First Course: Choice of

House Salad or Soup of the Day

Main Course: Choice of Entrée

Crilled Sliced Beef Tenderloin = with Melted Blue Cheese, Potatoes
Dauphinoise

Macadamia Nut Crusted Grouper - Served with Vegetables
and Potatoes Dauphinaise

Includes a Bottle of Cabernet or Chardonnay

THURSDAY - AMERICAN NIGHT | 42

First Course: Choice of

Crispy Potato Skins with Melted Cheddar, Sour Cream and
Bacon or New England Clam Chowder

Main Course: Choice of Entrée

Slow Roasted Prime Rib of Beef - Served with Chef's
Vegetables, Potatoes Dauphinoise and Natural Au Jus

Maple Glazed Salmon - with Vegetables and Potatoes
Dauphinoise

FRIDAY & SATURDAY - WEEKEND SIZZLE | 42

First Course: Choice of

Shrimp and Scallop Ceviche or Crab Cake with Lobster Sauce
Main Course: Choice of Entrée

Trout Almondine - with Steamed Spinach and Mashed Potatoes
Grilled Sliced Beef Tenderloin = with Melted Blue Cheese,
Fried Onions, Vegetables, Potatoes Dauphinoise

Seafood Risotto - with Shrimps and Scallops



