
	
  

	
  

Entrées 
 
Mahi Mahi     
grilled with ginger pecan crust and creole honey mustard glaze         25.99 
 
 
Parmesan Tilapia       
broiled with shrimp in a lemon garlic butter                               22.99 
 
 
Wiener Schnitzel 
breaded and pan sautéed all natural veal cutlet  with capers          23.99 
 
 
Atlantic Sea Scallops  
Sun dried tomato crusted and finished with basil aioli            25.99 
 
 
Macadamia Nut Local Flounder    
with ginger butter sauce and sweet chili glaze             25.99 
 
 
Shrimp & Grits   
pan sautéed shrimp, with andouille sausage & red bell pepper  
cream sauce and fried cheddar grits               21.99 
 
 
Southern Fried Chicken  
Tanglewood Farms boneless chicken breast with  
Dubliner macaroni and cheese and lemon thyme pan gravy           21.99 
 
 
Blue Fin Crab Cakes    
twin 5 oz. crab cakes served with cilantro chili lime rémoulade sauce   

        24.99 
 
 
Neptune's Seafood Platter  
fried shrimp, oysters, tilapia and scallops               22.99 
  
 
Filet Mignon  
8 oz. center cut, char-grilled                32.99 
 
 
New York Strip   
16 oz. hand cut, char-grilled                36.99 
 
 
Lobster Tail   
cold water tail broiled to perfection        Market Price 
 
 
Surf and Turf   
cold water lobster tail served with a center cut  
char-grilled filet mignon           Market Price 
 

 
 

Alexander’s proudly strives to use the freshest ingredients available and seasonally serve 
locally grown produce from our garden, Bear Island Farm. We support local farmers, growers, 

as well  as free range and all  natural meats whenever possible. 
 
 

18% Gratuity added to parties of 6 or more, separate checks & all  
discounted checks.  $6.00 split plate charge 


