
Baked Potato  the usual suspects

Mac ‘N Cheese white truffle oil

Short Stack of Portobello Mushrooms  mornay sauce

Broccolini toasted garlic, lemon, parmesan cheese

Haricots Verts  smoked bacon

Creamed Spinach feta cheese, crisp filo

Sweet Corn & Pea Tendrils  kaffir lime

Mashed Potatoes  butter, chives

Roasted Fingerling Potatoes rosemary butter

Steak Fries toasted cumin, bearnaise sauce

White Truffle French Fries
Whole Artichoke smoked jalapeno aïoli

Edamame or Shishito Peppers sea salt

Hail Caesar

Baby Lettuce yuzu vinaigrette, red radish, ten kasu

Iceberg Lettuce  living watercress, point reyes blue cheese, apple

Heirloom Tomatoes cucumbers, feta cheese, mint, olives

Smoked Salmon & Marinated Tuna Salad potato chips, ginger cream,   
  mizuna, wasabi flying fish roe 

Fennel & Potato Soup sweet surprise, seared foie gras, orange gremolata

Tonight’s Soup

Filet Mignon  8 oz. cut or 12 oz. medallions (with seared foie gras - add  20)

Steak & “Steak”  petite filet mignon & maine lobster “steak”, shiimeiji 
  mushrooms, what’s this here sauce?

Bone-In Dry Aged New York  26 oz. grilled lemon, garlic, chimichurri sauce

Braised Short Rib en Cocotte  sweet pea and rosemary crostini

Dry Aged T-Bone  24 oz. black, green & pink peppercorn butter

2lb Bone-In Ribeye  shiitake mushroom - ginger beurre fondue, scallions 

Dry Aged Porterhouse  28 oz. cheddar cheese popovers, 

All 4 Love c.a.b. ny steak, prime rib, braised beef with cambozola cheese & puff 
  pastry, steak tartare - somewhat classic

Salmon and his little cousin, Trout  soubise, braised fennel, salsa verde,  
  potato salad

Misoyaki Halibut  sansho crispy squid, tempura green  beans,
  curried trout roe, beurre noir                      

Roasted Chicken Breast  green pea, leek & morel mushroom risotto,
  brie fondue, smoked tomato coulis

Field Of Dreams a celebration of vegetables, grains and legumes

Seared Ahi Tuna Medallions  crisp potato & fennel seed cakes,
  portobello mushrooms, oyster fritters, red wine reduction, chive hollandaise

SALADS & SOUPS

SMALL PLATES

408.446.2222    www.alexanderssteakhouse.com
20% gratuity added to parties of 6 or more

4

8

7

8

10

13

12

7

36/45

65

48

32

42

46

50

39

ALEXANDER S  ASSETS

ENTREES
32

32

24

24

35

SIDE DISHES  
7

10

16

8

8

8

8

8

8

7

10

8

HOT ROCK

Alexanders Prime Rib
slow roasted, natural jus,

creamed horseradish

14 oz. cut or 20 oz. executive cut
31/36

Prime Rib French Dip
summer truffle jus 31

 Miyazaki Beef From Japan
100% fullblood Wagyu.  A5 grade

Miyazaki Prefecture

Filet Mignon  250
New York  175

Ribeye - Eye or Cap  185

candied bacon, pimenton oil

Lamb Riblettes  18
honey - lavander roasted,

garlic aïoli, lemon 

Chicken Of The Sea  25 
 bluefin fatty tuna (otoro) tartare,

shiitake mushrooms, dashi, green onions

Sashimi Moriawase per person  A.Q.
assorted sashimi trio

pickled real wasabi

Maguro Tuna Tataki  15
togarashi spice, citrus,

kaiware, soy gelée

Charcuterie Plate  26
torchon de foie gras, toasted bread,

and other house made items

Smoked Salmon Pastrami  14
 boursin cheese, sauerkraut,

toasted rye bread

 Popcorn Crab  22
jumbo lump crabmeat, tempura fried,

spicy tuna sauce

Crispy Kuruma Shrimp 15
salsa cruda, yuzu, tomato,

sriracha, cilantro

Onigara King Crab  22
kani-yaki: chili-garlic butter,

masago rice crackers

Bouillabaisse Tobanyaki  18
smoked saebass, shellfish, leeks,

tomato, miso-saffron broth

Seared Dayboat Scallops  16
prosciutto ham, poached quail eggs, 
capers, hollandaise, romesco sauce

Hamachi Shots 15
red chili, frizzled ginger,
avocado, truffled ponzu

Crudo of Beef - three ways  16
 carpaccio, seared & tartare

Kobe

cook at your table on 
a 500° river rock

item & price   A.Q.

O M A K A S E
TASTING MENU

Chef Stout has designed a seven-

course tasting menu that highlights 

our cuisine and offers a comparison 

tasting of Japanese A5 Miyazaki 

Beef and American  C.A.B.  Dry Aged 

Beef.  This is an excellent way to 

enjoy Alexander’s Steakhouse.

Hamachi Kama  16
as available

truffled ponzu sauce

Alexander’s Steakhouse is a reinterpretation of an American restaurant mainstay,
infusing traditional steakhouse fare with creative Japanese techniques and influences.

Time-honored steak, potato, vegetable and wine pairings are on hand, but so is indulgent
imported Kobe beef and flights of sake.  We have our own dry-aging room and are proud 

to feature 28 day dry aged steaks for unparalleled flavor.  We are equally proud of 
our seafood selections as much as what we do best ... beef!


