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Appetizers
Shrimp Cocktall four jumbo shiimp served with Key-lime cocktall sauce. 9.95

carmart flash fried and tossed with Parmesan, lemon zes!, and gariic,
Topped with a tomato- caper beure blanc, 7,95
N ‘

Barbeced Shrimp, stuffed with Andovilie sausage and wrapped In apple
wood smoked bacon with a smokey barbecue sauce, 10.95

Frien Shrimp o.house specialty, three friad jumbo shrimp served with key
lime cocktall sauce or remoulade. 895

Qusters on the half $hel, six shucked raw oysters, 7,95
Esearyol, sautéed in butter and garlic and finished under the broiler. 8.95

Creamy Brie, baked with roasted garlic and olimonds  Served with seasonal
fruit, 7.95

rajon fumbe Shrimp, scutéed with mushrooms and topped with Cajun
cream sauce, Served over toast points. 8.98

Almﬂllder'sﬂmﬂ.?aﬂﬂ, cream based with o hint of Sherry
Cup 495 Bowl 6.95

Salads

. baprese, ‘gliced Beefsteak tomatoes and fresh mozzarella seasoned with
fresh besil and drizzled with olive oil, crushed garlic and lemon. Served on ™
baby greens, 7.95

House $3l80, mixture of baby greens, romaine crowns, Gorgonzola cheese,
chopped walnuts, and aged balsamic dressing. 4.95

Caesar$alad, classically prepored Caoesar topped with croutons and
parmesan cheese,5.95

Earden Salad topped with cucumber, red onlon, carrots, and tomatoes,
4,75

. Dressings:

Blue Cheese, Aged Balsamic Vinaigrette, and Creamy Ranch
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Alexander’s on the Bay

Most features are served with your choice of Scalloped Potatoes,
Rice Pilaf or gourmet mashed potatoes and Fresh Beasonal
Vegoetablas.

Enirees

Jutmbe L Grabimest baked in the oven with clarified butter and finished
with a squeeze of fresh lemon juice. 2695

Hiler Btgron, Our juicy fiavorful angus beet with montreal steak seasonings
and char grilied to your liking. 28.98

Lobzter 8apoll A succulent six ounce Lobster Tail topped wilh our seasoned
crab meat, Served with hot drawn butter, 28.95

Jumbe Lo Crab £akes o house specialty, prepared broilled, 26,95

Fried Shrimg, six jlumbo shrimp served with remoulade or key-lime cocktail
sauce. 22.95

Fresh Atlapiic Satmon, Char griled and served over sauteed cannelloni
baans, fresh basil and diced tomatoes, presented on mesculin greens,
Garnished with fresh lemon juice and white truffle oil. 19.95

Searood Madanasear shrimps, scallops and lobster meat sauteed with
peppercoms, brandy and fresh basil cream sauvce that is fossed with
fettuccine, 26,95

Salmon B, Char-griled salmon served on ¢ delicious sour cream fresh dill
sauce. 23.95

Chivkon Bregst encrusted with crushed cashews, squtéed and finished in
the oven 1o a golden brown. Served with plum sauce, 17.96

Chieken Gimper, Chicken breast sautéed in a creamed white wine ginger
Sauce, 16.95 '

Lokstor spd Shrimp Alfrede, soutéed Jumbo Shrimp and iobster, tossed with &
creamy Alfredo sauce and served over Fettuccing. 23.95

Brofed foupder, 1opped with sautéed fresh tomatoes, spinach and feta
Chaese. 21,95



