
SOUPS

CHEF’S DAILY SOUP....6

CHICKEN PASTA..........6

SIDE ITEMS

ALL ................................4

ORZO & WILD RICE

MAYTAG BLEU CHEESE

COLE SLAW (MBC)

SMASHED POTATOES

TEQUILA BEANS
*

ONE POUND LOADED

BAKED POTATO

FRENCH FRIES

BROCCOLI

ISRAELI COUSCOUS

NOT YOUR ORDINARY

MAC & CHEESE

DAILY VEGETABLE

DESSERTS

All made in this restaurant

CARROT CAKE

Topped with cream

cheese icing ................7

VERY BEST CHOCOLATE

CAKE – Vanilla ice

cream and hot fudge ....8

KEY LIME PIE

Classic recipe..............8

ESPRESSO ..................1

CAPPUCCINO..............3

— � —

Split-Plate Charge...3

Consuming raw or undercooked

meats, poultry, seafood, shell-

fish, or eggs may increase your

risk of foodborne illness.

An 18% gratuity will be added to

parties of six or more adults.

Please no pipe or cigar smoking.

Please no cell phones

in the dining room.

*
Certain items on our menu

contain alcohol.

We sincerely appreciate your

business.

STARTERS

COLOSSAL BUTTERMILK ONION RINGS................................................8

MEXICO CITY SPINACH CON QUESO – Served with tortilla chips ............10

MR. JACK’S CHICKEN FINGERS – Hand-breaded, with french fries ............10

CALAMARI – Seasoned, breaded and deep fried. Served with marinara sauce ....12

SALADS

Our in-house made salad dressings include: Honey Dijon, Creamy Bleu Cheese,

Classic Ranch, Fresh Herb Vinaigrette, Cilantro Vinaigrette.

ALEX’S SALAD – With bacon, cheese, grape tomatoes,

cucumbers and croutons ......................................................................10

ORIGINAL CAESAR SALAD – With croutons and Reggiano Parmesan........10

CYPRESS SALAD – Chopped chicken fingers, tomatoes,

cucumbers, bacon and cheese................................................................13

GRILLED CHICKEN SALAD – Maytag Bleu Cheese, tortilla strips,

tomatoes with cilantro vinaigrette ........................................................13

THAI KAI SALAD – Chicken, mixed greens, peanuts

tossed in a cilantro vinaigrette with Thai peanut sauce ..........................14

ALEX’S OR CAESAR SALAD WITH SOUP ............................................13

ASIAN AHI TUNA SALAD – Seared, rare with field greens in a

wasabi cilantro vinaigrette ..................................................................16

BURGERS, SANDWICHES & SMALL PLATES

We grind fresh chuck daily for our hand-pattied burgers. Burgers are served with

lettuce, tomatoes, red onions, pickle, mayonnaise and mustard. Chicken and fish sandwiches are

served with all of the above except mustard. All served with french fries unless otherwise noted.

VEGGIE BURGER – Amazing recipe topped with Monterey Jack..................11

OLD FASHIONED CHEESEBURGER – With Tillamook cheddar cheese ......11

CHICKEN SALAD – Open face on focaccia with orzo & wild rice ..............12

HYDE PARK – Grilled chicken breast with Monterey Jack ........................11

COUNTRY CLUB – Ham, turkey, two cheeses, bacon and mayonnaise ..........11

FRESH FISH SANDWICH – Cut fresh daily, with rémoulade sauce ..........15

FRENCH DIP – Sliced Prime Rib, baguette and horseradish ......................16

STEAKS & PRIME RIB

We finish our steaks with Maître d’ butter.  All steaks are grilled over a hardwood fire.

We only serve Certified Angus Beef ®
for our steaks and prime rib.

STEAK 'N' FRIES – 10 oz. strip steak, fries, Maître d’ butter with garlic....21

STEAK BRAZZO – Marinated pieces of filet mignon in a wild

mushroom Madeira sauce with "Smashed Potatoes"......................................27

STEAK MAUI – 12 oz. marinated ribeye, "Smashed Potatoes" ........................25

NEW YORK STRIP – 16 oz. aged beef with NYO mac & cheese ......................28

FILET MIGNON WITH BÉARNAISE – 10 oz. center cut, baked potato ......29

PRIME RIB SANDWICH – 8 oz. with french fries, au jus ........................18

SLOW ROASTED PRIME RIB – 12 oz. aged Midwestern beef served

au jus with "Smashed Potatoes" ..............................................................24

Extra Thick 16 oz. Cut...28

FRESH FISH & SEAFOOD

AHI TUNA FILET – Ginger-mustard glaze with "Smashed Potatoes"

and our seasonal vegetable..................................................................26

CILANTRO SHRIMP – Black Tiger Shrimp with cilantro oil and

cajun spices, served with MBC cole slaw ..............................................19

TODAY'S FRESH FISH – Fresh selections. Fileted in-house daily ..............Q

OTHER SPECIALTIES

ROTISSERIE CHICKEN – One-half chicken roasted and seasoned

with our special herb blend served with "Smashed Potatoes" ..................15

MR. JACK’S CHICKEN FINGER PLATTER – South Carolina low

country recipe with french fries and MBC cole slaw..............................15

RATTLESNAKE PASTA – Southwestern spices, peppers and chicken ........15

GRILLED PORK TENDERLOIN – Cured in-house with "Bang Bang"

sauce and "Smashed Potatoes" ................................................................20

BARBECUE DANISH BABY BACK RIBS – Served with Plum Creek

BBQ sauce, Tequila beans and MBC cole slaw..........................................24

— � —

Alex’s or Caesar Salad to accompany your entree...5

— � —

Please make us aware of any food allergies.

EP/RC ATL

Straightforward

American Food
®



HANDCRAFTED

PREMIUM

MARTINIS

All drinks listed below

are $12 and served

with a sidecar.

MANDARIN BLOSSOM
Fruit and flower infused

Hangar One Mandarin

Blossom Vodka with fresh

squeezed orange juice.

THE PINNACLE
COSMOPOLITAN

Luxurious libation of

Absolut Mandrin Vodka

cranberry juice, Cointreau

and a squeeze of lime.

‘21’ MANHATTAN
Knob Creek Bourbon and

Sweet Vermouth finished

with a cherry.

MARTINI AU CHOCOLAT
Decadent blend of Godiva

Dark Chocolate Liqueur,

Grey Goose Vodka, and a

splash of French Vanilla.

POMEGRANATE MARTINI
Exotic concoction of

Pearl Pomegranate Vodka,

pomegranate juice, and

fresh squeezed lemon

and orange.

CINDY'S LEMON DROP
Sweet and sour blend of

Ketel One Citroen Vodka and

fresh-squeezed lemon juice.  

Please ask your server

about our Founders'

wine list.

Ben Appelbaum
General Manager

Matt McCormick
Executive Chef

Charlea
Washington

Manager in Charge

of Service

Providing outstanding

service and the highest food

quality is our objective.

A few of the things we do:

Make all of our soups

from scratch.

We serve U.S.D.A. Choice or

higher aged Certified Angus

Beef
®

Brand.

Use only the freshest

available fish hand cut daily

in our kitchens.

Make all our salad dressings. 

Hand cut and trim all of

our steaks in house.

Make all of our sauces and

stocks from scratch daily.

Make all of our desserts

in our kitchen.

Pour only premium liquors

as house brands.

GREAT WINES BY THE GLASS / BOTTLE

WE PROUDLY SERVE A 7 OZ. POUR IN RIEDEL GLASSWARE.

CHAMPAGNE AND SPARKLING

DOMAINE CHANDON BRUT – California   9 / 32

GLORIA FERRER BLANC DE NOIR – Sonoma County   40

MOET & CHANDON “WHITE STAR” – Champagne, France   65

VEUVE CLICQUOT YELLOW LABEL – Champagne, France   85

CHARDONNAY

WENTE – San Fransisco Bay   7 / 26

ESTANCIA – Monterey   8 / 28

CATENA – Mendoza, Argentina   9 / 32

NEWTON RED LABEL – Napa Valley   10 / 35

CHATEAU ST. JEAN – Sonoma   40

MANTANZAS CREEK – Sonoma   42

PINE RIDGE "DIJON CLONES" – Carneros   45

ZD – California   46

MER SOLEIL – Central Coast   55

PATZ & HALL – Sonoma Coast 55

CHALK HILL – Sonoma   58

GARY FARRELL – Russian River 70

SAUVIGNON BLANC

HONIG – Napa Valley   8 / 28

CRAGGY RANGE TE MUNA VINEYARD, New Zealand 10 / 35

CAKEBREAD – Napa Valley 45

HARTWELL – Napa Valley 65

OTHER WHITES

BIG TATTOO WHITE RIESLING – Germany   7 / 26

CA TULLIO PINOT GRIGIO – Italy   8 / 28

SCHLOSS VOLLRADS RIESLING – Rheingau, Germany   9 / 32

JB ADAM RESERVE PINOT BLANC – Alsace, France   9 / 32

CONUNDRUM WHITE TABLE WINE – California   11 / 39

EROICA RIESLING – Washington State   42

SANTA MARGHERITA PINOT GRIGIO – Italy   46

CABERNET SAUVIGNON

ESTANCIA – KEYES CANYON RANCH - Paso Robles   8 / 28

MONTES ALPHA – Apalta Valley, Chile   10 / 35

FRANCISCAN – Napa Valley   12 / 42

JOCELYN – Napa Valley   14 / 50

MERRYVALE – Napa Valley   45

HONIG – Napa Valley   46

CHATEAU ST. JEAN – Sonoma   48

HEITZ – Napa Valley   56

GRGICH HILLS – Napa Valley   95

SILVER OAK – Alexander Valley   97

PAUL HOBBS – Napa Valley   105

MERLOT

PIETRA SANTA – Cienega Valley   7 / 26

ARTESA – Napa Valley   8 / 28

TOBIN JAMES – Paso Robles   10 / 35

NOVELTY HILL – Columbia Valley   42

BARLOW – Napa Valley   50

CORTE RIVA – Napa Valley   55

DUCKHORN – Napa Valley   80

PINOT NOIR

SEBASTIANI – Sonoma Coast   8 / 28

RIVERS EDGE – Oregon   10 / 35

BELLE GLOS – Sonoma Coast   12 / 42

DAVID BRUCE – Sonoma   39

ACACIA – Carneros   41

SIDURI ROSELLA'S VINEYARD – Santa Lucia Highlands   63

GARY FARRELL – Russian River   65

ZINFANDEL

ROSENBLUM VINTNERS CUVÉE – California   8 / 28

FOUR VINES “MAVERICK” – Amador County   10 / 35

RAVENSWOOD – Lodi   36

RIDGE LYTTON SPRINGS, Sonoma   47

OTHER INTERESTING REDS

EL FELINO “PAUL HOBBS” MALBEC – Argentina   9 / 32

TINTARA SHIRAZ MCLAREN VALE – South Australia   10 / 35

DOMAINE ALFRED "DA RED" BLEND – Edna Valley   12 / 42

ESTANCIA MERITAGE – Alexander Valley   44

FRANCISCAN MAGNIFICAT MERITAGE – Napa Valley   56

ORIN SWIFT “THE PRISONER” MERITAGE – Napa Valley   65

HOGUE “THE HEDGES” – Paso Robles   75

RED CAR SYRAH – Santa Maria   90

L’ARCO AMARONE DELLA VALPOLICELLA – Veneto, Italy   115

PORT

GRAHAM’S SIX GRAPES – Portugal   7 / --

DOW’S LATE BOTTLED VINTAGE ‘00 – Portugal   7 / --

To expedite service, we open our wine at the pub, unless otherwise requested.

EP/RC ATL
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