Alexander Bryan’s 1825 Bill o’ Fare

Starters
(Choice of One)

Homemade Soup du Jour, Chili or French Onion Soup

Fresh Garden Salad with Y our Choice of Dressing

Entrees
(Choice of One)

Autumn Chicken & Ravioli

Chicken breast strips sautéed in garlic butter with sweet bell peppers, spinach and
figs with a pinch of salt and pepper; finished in a parsley gorgonzola cheese cream sauce
over pumpkin and walnut ravioli then topped with garlic toast.

Grecian Haddock

Oven baked with kalamata olives and artichoke hearts with lemon and thyme in garlic butter
and white wine, our haddock fillet is served over fresh arugula complimented with feta cheese
crumbles and served with a timbale of wild rice.

Harvest Apple Pork Chop

Bone in pork chop rubbed with mesquite seasoning, grilled to your liking, enhanced
with a cinnamon apple garlic pepper demi-glace and presented with smashed red bliss
potatoes and fresh seasoned vegetables.

Dessert Selections
(Select One)

Warm, Homemade Locally Grown Apple Crisp

Rich Chocolate Mousse

Complete Dinner ~ $20.00
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