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RESTAURANT & WINE BAR

$59 per person ¢« $25 Children’s Meal with Dessert (includes tax & gratuity)

L
Sissl Course
SWEET CORN SOUP
Bacon & Cheddar Hushpuppies, Chives, EV.0.0.
OR

SOUTH CAROLINA CRAB BISQUE
Jumbo Lump Crab & Micro Mirepoix

CAESAR
Hearts of Romaine, Pickled Shallot, Crispy Capers, Russian Black Bread, Grana Padano, Tarragon Anchovy Dressing
OR

AUTUMN GREENS
Compressed Citrus, House CTC, Goat Cheese, Pomegranate, Frisée, Local Honey Vinaigrette

Enliée
APPLE CIDER & SAGE ROASTED TURKEY BREAST

Cornbread & Italian Sausage Stuffing, Amish Butter Whipped Potato,
Country French Green Beans, Sage Gravy, Cranberry & Vanilla

OR
HERB ROASTED PRIME RIB
Gruyere Potato Gratin, Baby Vegetables, Horseradish, Smoked Au Jus
OR

BLACKENED SALMON
Baked Cornbread Pudding, Broccolini, Roasted Roma Tomato, Pancetta, Frisée, Roasted Shellfish Butter

THURSDAY, NOVEMBER 26 * 12:00 P.M. - 8:00 P.M.

Selection to be accompanied by: French dinner rolls and honey butter

%@ OLD FASHIONED CHOCOLATE FUDGE CAKE 7%

TRADITIONAL PUMPKIN PIE
TRADITIONAL PECAN PIE

For online reservations, visit AlexandersRestaurant.com/thanksgiving

or call 866-921-6639 after 12:00 noon daily




