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January 18-February 1

RESTAURANT
WEE

DINNER
$35 PRIX FIXE MENU
No Substitutions or Modifications

FIRST COURSE
House Italian Salad
Alejandro Caesar Salad

Remaine lettuce, parmesan cheese, italian herb, croutons

SECOND COURSE

Crab Stuffed Salmon

Sabmon fillet stuffed with fresh crab meat on a bed sf
FPeste pasta and tepped with lemon butter garlic sauce™
Romano Crusted Chicken W/ Shrimp
Alejandra

Resmane Cousted Chicken breast served with 2 Shrimp
Alejandha suer linguine pasta tepped with lemen butter
garlic sauce and capers”™

Avocado Salmon

Grilled Sabmon tspped with avscads and melted

Lemon Pepper Snapper

Lemaen pepper snapper served suer seassnal vegetables
and. tepped with lemen butter garlic sauce™

Fllet Mignon w/Shrimp Alejandra
Perfectly cssted Filet Mignon tspped with a port wine
mashed potatses and aspargus

THIRD COURSE

Godiva Chocolate Cake
Vanilla Brandy Cake
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January 18-February 1

RESTAURANT
WEE

LUNCH
$20 PRIX FIXE MENU
No Substitutions or Modifications

FIRST COURSE

House Italian Salad
Alejandro Caesar Salad

Remaine lettuce, parmesan cheese, italian herb, croutons

SECOND COURSE

Shrimp Alejandra

Three pan-seared, lightly flowred shrimp served with,
basil pests spaghetti pasta and lemen butter garlic sauce
Romano Crusted Chicken

Salmon Pesto
Fan seared pests salbmen sver fettuccine pasta tsssed with,
peste sawce and tepped with lemen butter garlic sauce™

liggplant Parmesan
Breaded eggplant tepped with melted magzarella sver
spaghetti pasta and temats sauce

Lasagna

B with melted , Lopped with
m%%md wumedan cheese agjarell: app

THIRD COURSE

Godiva Chocolate Cake
Vanilla Brandy Cake
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