
Starters
featured soup  Chef’s daily selection   9
HOMEMADE FOCACCIA  Seasonal accoutrements   9	
STEAK EGG ROLLS  Jalapeño ranch   21	 	
Mexico City Spinach con Queso  Tortilla chips   17

MAde in-house Guacamole  Tortilla chips, salsa   16	 	
Hong Kong shrimp  Crispy Gulf popcorn shrimp, creamy spicy sauce, scallions, red peppers   19

Avocado bomb*  Hand-cut Ahi tuna, crab salad, crispy wontons   20

crispy Calamari  Point Judith, RI, classic marinara   20

SALADS
Add chicken +8, salmon or shrimp +12
Made in-house salad dressings: Honey dijon, bleu cheese, ranch, white wine vinaigrette, cilantro vinaigrette

Alex’s Salad Cheese, tomatoes, carrots, cucumbers, croutons, choice of dressing   14

Original Caesar Salad  Reggiano, rustic croutons   14

cypress Salad†  Crispy chicken, pecans, avocado, tomatoes, cucumber, bacon, cheese, cornbread croutons, ranch dressing   21

thai kai Chicken Salad†  Mixed greens, peanuts, wonton strips, cilantro vinaigrette, Thai peanut sauce   19

Asian Ahi Tuna Salad*  Ahi tuna, seared rare, mixed greens, wasabi, avocado, wonton strips, red onions, cilantro vinaigrette   26

Steak Salad*  Seared filet, avocado, bacon, bleu cheese, tomatoes, white wine vinaigrette   26

burgers & Sandwiches
We grind fresh Certified Angus Beef chuck daily for our hand-pattied burgers. BURGERS AND SANDWICHES SERVED WITH FRENCH FRIES

Veggie Burger  In-house recipe, brioche bun, Monterey Jack   18

double stack burger*  Crispy patties of ground in-house chuck, shaved onion, American cheese, kosher dill pickles   18

Old Fashioned Cheeseburger*  Certified Angus Beef®, aged Tillamook cheddar, brioche bun, served all the way   20

French Dip*  Thinly sliced ribeye, baguette, horseradish   25

Turkey CLUB  Turkey, avocado, lettuce, tomato, mayonnaise, toasted wheat   17

hyde park  Grilled chicken breast, brioche bun, Monterey Jack, served all the way   19

NASHVILLE HOT CHICKEN SANDWICH  Southern coleslaw, kosher dill pickles, brioche bun, ranch dressing   19

TACOS 
TACOS SERVED WITH BLACK BEANS & RICE 

roasted Chicken  Lettuce, roasted jalapeño sauce, Monterey Jack cheese   17

Crispy shrimp  Creamy spicy sauce, lettuce, diced peppers, green onions   19

STEAK* Hardwood grilled Adobo rubbed strip steak, shaved lettuce, roasted jalapeño sauce, Monterey Jack cheese, cilantro   20

PASTAS
PENNE A LA VODKA Classic pink vodka sauce, grilled chicken, parmesan crisps    24

bayou pasta Shrimp, scallops, crabmeat, spicy cream sauce, green onions, red peppers    28 
CAJUN SEAfood alfredo  Jumbo shrimp, andouille sausage, garlic, peppers, Cajun alfredo sauce   28

STEAKS, SEAFOOD & SPECIALTIES
All steaks are finished with Maître d’ butter, except for marinated steaks.

Steak ‘N’ Fries*  Aged Certified Angus Beef®, French brasserie style, maître d’ butter   35

STEAK MAUI*  Marinated ribeye, smashed potatoes  50

Filet Mignon with Béarnaise*  Petite cut, smashed potatoes   42

AHI TUNA POKE BOWL*  Sushi rice, edamame, avocado, pickled red onions, cucumbers, sriracha mayo   28  

Grilled Salmon*†  Faroe Islands fresh cold water salmon, chilled orzo & wild rice salad  28   

Carolina Crab Cakes  Jumbo lump crab, chili mayonnaise, mustard sauce, French fries, Southern coleslaw   MKT

JUMBO FRIED SHRIMP  Cocktail sauce, rémoulade sauce, Southern coleslaw, French fries   29

Roasted Chicken  24-hour brine, crushed herbs, lemon rosemary jus, smashed potatoes   28

Mr. Jack’s Crispy Chicken platter  South Carolina low country recipe, French fries, Southern coleslaw   26

Barbecue baby back ribs  Plum Creek bbq sauce, French fries, Southern coleslaw   34

ALEX’s or Caesar salad to accompany your entrée   9  

SIDE ITEMS
French Fries | Southern Coleslaw | Lemon & Reggiano Broccoli | Chilled Orzo & Wild Rice†  | Couscous 
Black Beans & Rice | Smashed Potatoes | Not Your Ordinary Mac & Cheese | Seasonal Vegetable

HOUSE-MADE DESSERTS
Carrot Cake †  11 | Very Best Chocolate Cake  13 | Key Lime Pie  12

DAILY FEATURES
MONDAY Chicken Piccata  24 | Tuesday Steak au Poivre*  42 |  WEDNESDAY Chicken Parmesan  24 | THURSDAY Nonna’s Lasagna  24

FRIDAY Shrimp Scampi Pasta  28 | SATURDAY Surf & Turf*  48  |  SUNDAY Home-Style Meatloaf   24  

† Contains Nuts *These items can be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. We take pride in 
making our food from scratch every day. Please make us aware of any food allergies.  
An 18% gratuity will be added to parties of six or more. However, gratuity is up to your discretion.

AC/CG-CLF-L

LUNCH MENU
Available Mon-Fri Until 4pm



Starters
featured soup  Chef’s daily selection   9
HOMEMADE FOCACCIA  Seasonal accoutrements   9	
STEAK EGG ROLLS  Jalapeño ranch   21	 	
Mexico City Spinach con Queso  Tortilla chips   17

MAde in-house Guacamole  Tortilla chips, salsa   16	 	
Hong Kong shrimp  Crispy Gulf popcorn shrimp, creamy spicy sauce, scallions, red peppers   19

Avocado bomb*  Hand-cut Ahi tuna, crab salad, crispy wontons   20

crispy Calamari  Point Judith, RI, classic marinara   20

SALADS
Add chicken +8, salmon or shrimp +12
Made in-house salad dressings: Honey dijon, bleu cheese, ranch, white wine vinaigrette, cilantro vinaigrette

Alex’s Salad Cheese, tomatoes, carrots, cucumbers, croutons, choice of dressing   14

Original Caesar Salad  Reggiano, rustic croutons   14

cypress Salad†  Crispy chicken, pecans, avocado, tomatoes, cucumber, bacon, cheese, cornbread croutons, ranch dressing   21

thai kai Chicken Salad†  Mixed greens, peanuts, wonton strips, cilantro vinaigrette, Thai peanut sauce   19

Asian Ahi Tuna Salad*  Ahi tuna, seared rare, mixed greens, wasabi, avocado, wonton strips, red onions, cilantro vinaigrette   26

Steak Salad*  Seared filet, avocado, bacon, bleu cheese, tomatoes, white wine vinaigrette   26

burgers, Sandwiches & TACOS
We grind fresh Certified Angus Beef chuck daily for our hand-pattied burgers. BURGERS AND SANDWICHES SERVED WITH FRENCH FRIES

Veggie Burger  In-house recipe, brioche bun, Monterey Jack   18

double stack burger*  Crispy patties of ground in-house chuck, shaved onion, American cheese, kosher dill pickles   18

Old Fashioned Cheeseburger*  Certified Angus Beef®, aged Tillamook cheddar, brioche bun, served all the way   20

French Dip*  Thinly sliced ribeye, baguette, horseradish   25

hyde park  Grilled chicken breast, brioche bun, Monterey Jack, served all the way   19

NASHVILLE HOT CHICKEN SANDWICH  Southern coleslaw, kosher dill pickles, brioche bun, ranch dressing   19

roasted Chicken TACOS  Lettuce, roasted jalapeño sauce, Monterey Jack cheese, black beans & rice   17

Crispy shrimp TACOS  Creamy spicy sauce, lettuce, diced peppers, green onions, black beans & rice   19

STEAK TACOS* Hardwood grilled Adobo rubbed strip steak, shaved lettuce, roasted jalapeño sauce, Monterey Jack cheese, cilantro, black beans & rice   20

PASTAS
PENNE A LA VODKA Classic pink vodka sauce, grilled chicken, parmesan crisps    24

bayou pasta Shrimp, scallops, crabmeat, spicy cream sauce, green onions, red peppers    28 
CAJUN SEAfood alfredo  Jumbo shrimp, andouille sausage, garlic, peppers, Cajun alfredo sauce   28

SEAFOOD & SPECIALTIES
TODAY’S FEATURED seafood  Seasonal selection of fresh paneed or hardwood grilled seafood   MKT

AHI TUNA POKE BOWL*  Sushi rice, edamame, avocado, pickled red onions, cucumbers, sriracha mayo   28   

Grilled Salmon*†  Faroe Islands fresh cold water salmon, chilled orzo & wild rice salad   28   

Carolina Crab Cakes  Jumbo lump crab, chili mayonnaise, mustard sauce, French fries, Southern coleslaw   MKT

JUMBO FRIED SHRIMP  Cocktail sauce, rémoulade sauce, Southern coleslaw, French fries   29

Roasted Chicken  24-hour brine, crushed herbs, lemon rosemary jus, smashed potatoes   28

Mr. Jack’s Crispy Chicken platter  South Carolina low country recipe, French fries, Southern coleslaw   26

Barbecue baby back ribs  Plum Creek bbq sauce, French fries, Southern coleslaw   34

ALEX’s or Caesar salad to accompany your entrée   9  

SIDE ITEMS
French Fries | Southern Coleslaw | Lemon & Reggiano Broccoli | Chilled Orzo & Wild Rice† | Couscous | Black Beans & Rice
Smashed Potatoes | Not Your Ordinary Mac & Cheese | Seasonal Vegetable | Loaded Baked Potato

HOUSE-MADE DESSERTS
Carrot Cake †  11 | Very Best Chocolate Cake  13 | Key Lime Pie  12

DAILY FEATURES
MONDAY Chicken Piccata  24 | Tuesday Steak au Poivre*  42 |  WEDNESDAY Chicken Parmesan  24 | THURSDAY Nonna’s Lasagna  24

FRIDAY Shrimp Scampi Pasta  28 | SATURDAY Surf & Turf*  48  |  SUNDAY Home-Style Meatloaf   24 

† Contains Nuts *These items can be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We take pride in making our food from scratch every day. Please make us aware of any food allergies.  
An 18% gratuity will be added to parties of six or more. However, gratuity is up to your discretion.

STEAKS 
All steaks are finished with Maître d’ butter, except for marinated steaks.

Steak ‘N’ Fries*  Aged Certified Angus Beef®, French brasserie style, maître d’ butter   35

STEAK MAUI*  Marinated ribeye, smashed potatoes   50

new york strip*  Aged Certified Angus Beef®, NYO mac & cheese   46

Filet Mignon with Béarnaise*  Petite cut, loaded baked potato   42

Slow Roasted Prime Rib* (AVAILABLE FRI-SUN)  Aged Midwestern beef, au jus, loaded baked potato  43

AC/CG-CLF-D

dinner MENU
Available Mon-Fri After 4pm
All Day Sat & Sun


