
THREE COURSE Prix Fixe • $30++ per person

Saturday, FEBRUARY 20 – SATURDAY, February 27

Starter
Choice of One

Lowcountry Crab Soup

Soup Du Jour

Winter Greens
Mixed Greens, Compressed Citrus, House CTC, Fried Goat Cheese, Pomegranate, Local Honey Vinaigrette

Caesar Salad
Romaine Hearts, Garlicky Croutons, Grana Padano Cheese, Anchovy Dressing

Entrée
Choice of One

Alexander’s Shrimp and Grits
Andouille Sausage “Gravy”, Adluh Grits, Cherry Tomatoes, Scallion

Fresh Local Catch
Your server will describe today’s fish offering, straight from the dock with Chef ’s daily preparation 

Herb Roasted Prime Rib
8 oz cut, Au Jus, Horseradish, Whipped Yukon Gold Potatoes, Daily Vegetable

Dessert
Choice of One

OLD FASHION Chocolate FUDGE CAKE

APPLE COBBLER
Served with Vanilla Ice Cream

During Restaurant Week we will also be featuring dishes
from our upcoming New Spring Menu!

Restaurant Week Dinner

Reservations are recommended. Call 866-921-6639 after 12:00 noon
Or reserve online at AlexandersRestaurant.com

ALEXANDER’S IS LOCATED AT
76 Queens Folly Rd, Hilton Head Island


