
First Course  [choice of one]

HHI CLAM CHOWDER
Lobster Cream, Pancetta, Cherrystone Clams, Potato Gnocchi, Creole Oyster Crackers

PARSNIP & WHITE CHOCOLATE VELOUTE
Carrot Chips, Smoked Almond, Herbs, EVOO

GRILLED ROMAINE SALAD
Black Bread, Pickled Shallot, Grana Padano, Crispy Capers Guajillo Oil, Buffalo Anchovy Dressing

SOPHISTICATTA RICOTTA FRITTATA 
Winter Greens, Ricotta, Smoked Prosciutto, Grilled Kale, Tangerine Emulsion

Entrée  [choice of one]

“SURF & TURF”
Grilled Center Cut Filet,Jumbo Scallops, Red Eye Bordelaise, Piquillo Gastrique

12 oz BLACKENED PRIME RIB
Cream Cheese & Herb Whipped Potatoes, Baby Vegetables, Au Jus, Horseradish Crème Fraiche

LOBSTER PASTA
Bucatini, Butter Poached Lobster,Cherry Tomatoes, Edamame, Oyster Mushroom, Roasted Garlic

PORK SHANK OSSO BUCCO
Pimento Cheese Adluh Grits, Brussel Sprouts, Country Ham, Espresso Cuisson

De�ert  [choice of one]

BREAD PUDDING
Rustic Bread, Cinnamon Toast Crunch, Granny Smith, Bourbon Caramel, White Chocolate Crème Anglaise

CHOCOLATE DECADENCE
Milk Chocolate Mousse, Dark Chocolate, Raspberry Sorbetto

MIXED BERRY COBBLER
Biscuit Drop, Powdered Sugar, Vanilla Bean Ice Cream

Champagne Toast served with Dessert

New Year’s Eve Dinner

$60++ per person • $25++ WINE PAIRING
(Price includes champagne toast & amuse bouche)

THREE Course Prix Fixe
DECEMBER 31 • 5:00 - 9:00 P.m.

Reservations are recommended by December 27. Call 843-785-4999 after 12 p.m.
Or reserve online at AlexandersRestaurant.com

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

Party favors

Live Music
Tom Chambers
& Bill Alcock

(sax & piano)


