
      ~ CHOOSE ONE FROM EACH COURSE ~ 

 

 
 

FIRST 
 

Seafood and Corn Chowder, gougère flottante, lemon oil 
 

Twice Baked Cheese Soufflé, chive oil, microgreens 
 

 

SECOND 
 

Grilled Salmon, Crisp Sticky Rice Cake, burnt soy glaze,  

mustard seed butter, toasted nori, sunomono 
Collina san ponzio Nebbiolo d' Alba 2018  17gl 

 

Japanese Shrimp Karei Raisu, house made Shoga (pickled ginger), Furikake, shiso leaf 
Sutherland pinot noir 2022  16gl 

 

Sautéed Chicken Breast, French Emulsion, Duck Fat Roasted  

Local Potatoes, roasted red onion, crisp sage 
Chateau de fontenille sauvignon blanc 2023  16gl 

 

 

THIRD 
 

Pavlova with Chantilly Cream, roasted strawberries, Moscato syrup 
 

Chocolate Crater Cake, espresso custard, chocolate curls 

 
 

 

SUPPLEMENTS 

Salad of Local Greens Vinaigrette  12  |  Scallops 16 

Shrimp 13  |  Scalloped Potatoes 10  |  Local Vegetable Mélange 10 

 
55.00 per person 

All guests at table must order the full Restaurant Week menu auto 22% gratuity--no substitutions, please 
105 South Jefferson Street  |  Roanoke, Virginia 24011  |  www.alexandersva.com 

 

 

 

 

 

http://www.alexandersva.com

