Alexander’s

‘ala carte

chicken fettuccine

sweet bell peppers, mushrooms, onions, garlic, kalamatas, tomatoes and gorgonzola
-16

shrimp fettuccine with fresh tomatoes

scampi-style, mushrooms, white wine, garlic, parsley, olive oil, parmesan
-19-

baked lasagna

herbed ricotta, mozzarella, mushrooms, meaty italian marinara, asiago & parmesan
_15_

four cheese ravioli with mushroom rago(t

sun dried tomatoes, kalamatas, mushrooms, white wine (vegetarian)
-16-

beef stew

tender beef, carrots, onions, mushrooms, red wine, scallions, noodles
-14-

beef top sirloin

angus beef (6 0z), broiled to order & served with salad and homemade bread
-15-

all american burger

1/3" Ib meat, mayo, & burger fixin’s, add cheddar or swiss -1-
-8-

homemade northwest salmon burger

crispy & chunky, with lemon herb remoulade and burger fixin’s
-11-



Alexander’s

fine dining on the mountain

starters

classic french onion soup

toasted homemade bread, swiss cheese
-8-

sautéed mushrooms and crispy polenta

sun-dried tomatoes, herbs, and gorgonzola
-10-

sautéed mussels

white wine, garlic, olive oil, tomatoes, parsley
_12_

salads

classic caesar salad

romaine hearts, caesar dressing, croutons
-9-
shrimp -6-; chicken -4-; anchovies-3-

apple, raspberry, walnut salad

with gorgonzola and raspberry vinaigrette dressing
-12-

Split plate orders: 7
Tables of 6 or more: one check with 20% gratuity added



Alexander’s

fine dining on the mountain
main dishes

pan-fried mountain trout™*
fresh lemon and herb tossed red potatoes
-22-
maple glazed salmon
pure maple syrup, ginger root, lemon & soy with basmati rice medley
-23-
slow braised lamb shank
honey, moroccan spices, sweet onions, prunes, walnut and pearl couscous
-22-
coQ au vin
chicken breast, bacon, parsley, mushrooms, scallions, garlic, red wine herb tossed red potatoes
-19-
prawn, scallop, and artichoke sauté
kalamata olives, tomato, fresh herbs, red chili flakes, white wine and olive oil, basmati rice medley
-26-
crispy pan seared duck breast™
ruby port, black cherries, star anise, black pepper, herb tossed red potatoes
-24-
grilled new york strip (10 oz)*

herb tossed red potatoes
-25-

children under 8: one-half a 8” cheese pizza, burger, or grilled cheese.
-8-
with fruit or french fries, soda or milk

all main dishes accompanied by our fresh vegetable preparation & homemade bread. bon appétit!

*meats that are undercooked to your specification may increase your risk of food borne illness, especially if you have medical conditions
** from our pond, when available. supply diminishes as winter wears on and weather permits.



Alexander’s

beverages
freshly ground coffee, milk, tea, or iced tea

-2-
coke, diet coke, sprite, or bottled water
-2-
perrier sparkling water, martinelli’s sparkling apple juice, or thomas kemper root beer or orange cream
-3-

microbrews
moosehead, seasonal brew, full sail pale ale, pyramid hefeweitzen, alaskan amber, inversion ipa,
black butte porter, spaten optimator
-5-
domestic beer
rainier, bud light, budweiser
-4-

house wine features stone cap
a washington state winery made by goose ridge
cabernet sauvignon or chardonnay
also Columbia crest vineyard 10 rose

bottle: -20-
glass: -7-

desserts
alexander’s blackberry pie
-6- ala mode add -1-
mile high mud pie

rich coffee ice cream, chocolate fudge crust, amaretto cream topping
-7-

white chocolate raspberry bread pudding
served warm with a dollop of whipped cream
-7-
new york style cheesecake

raspberry sauce
-7-




