
FIVE ONION SOUP			             		  $8.25
- Vermont ‘Tarentaise’ cheese crouton.

FRIED LOCAL OYSTERS				     $13.95
•- Horseradish-mustard sauce, preserved lemon, chives.

CLASSIC CAESAR					      $9.25
•- White anchovies.	

MIXED GREENS SALAD				     $8.95
- Spinach, mushrooms, shallots, warm bacon vinaigrette.

CHICKEN LIVER MOUSSE				     $10.00
-Country style toast points, mixed greens, Dijon vinaigrette.

FRIED GREEN TOMATOES				     $9.75
•- Poached egg, Hollandaise sauce, green chili relish.

FRENCH FRIED POTATOES		      $4.50
•- With aïoli and rosé sauce.
 
POTATO GNOCCHI		      	     $9.75  
-Wild mushrooms, red wine, herbs.

GREEN BEANS		      	     $5.75
- Caramelized onions, house cured bacon, thyme.

SAUTÉED SPINACH	 		      $4.50
- Shallots, garlic, extra virgin olive oil.

LITTLE TASTY SIDES 

FIRST COURSE

SALAD OF  THE DAY					    $13.50

SANDWICH OF  THE DAY				    $13.50

CHICKEN SALAD SANDWICH			   $12.95
-Herb roasted chicken salad, curry, golden raisins.

THE ‘BIG BRAT’					     $13.95
- House made bratwurst, warm mustard potato salad.

SEARED HAKE					     $23.75 
-  Cauliflower, celery confit, Meyer lemon, olive tapanade.

ROYALE with CHEESE					    $13.00
•- 100% beef hamburger, cheddar, Russian dressing, fries.

B.L.T.							       $11.00
- House-cured bacon, arugula, roasted tomato.

SWISS CHARD & POTATO MANICOTTI                $19.95
Ricotta Salata, golden raisins, brown butter sauce.

‘MAJESTIC’ STEAK & CHEESE	 SANDWICH	            $16.95 
- Wild mushrooms, caramelized onions, provolone.	

MAJESTIC SEAFOOD CHOWDER			   $22.95
•- Shellfish, hake, white wine, potatoes, fennel, celery, cream.

MAIN COURSE

A 19% gratuity will be added to all parties of six and more.
Kindly turn your cell phone to vibrate and enjoy your private conversation away from your fellow diners .  Thank you!

     PLEASE DO INFORM US OF ANY FOOD ALLERGIES SO THAT WE MAY BEST ACCOMMODATE YOUR NEEDS.               

WELCOME to THE MAJESTIC

‘Pure and Simple’...This is our food. 
‘Rustic  American’ ...This is our style.

It’s wholesome cooking that developed from a close 
affiliation with the land, seasonal products, relationships
with farmers and shared cultural influences. 

In addition to the menu, we will offer daily highlights.
And Sunday evenings is a return to family and tradition.
Join us for ‘Nana’s Sunday Dinner.’  

The Majestic is rich in history, an Alexandria landmark;
we welcome you to be a part of her.  ENJOY! 

“The ambition of every good cook must be to make 
something very good with the fewest possible ingredients.” 
Chef Urbain Dubois (1818-1901)

YOUR 
HOSTS

Shannon ‘Red’ Overmiller - Chef
Edwin Tannahill - Sous Chef
Nathan Hatfield - The Baker
Maria Chicas - The Oracle 
Melissa Horst- The Sorceress
Michelle Hoffman- The Muse

lunch menu

sandwich additions                       Each - $1.50
     
       * HOUSE CURED BACON * CARAMELIZED ONION * 
        * SAUTÉED MUSHROOMS * CHEESE * AVOCADO * 

• May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
This notice must be posted by VA law.

01.2010 

*** Everything is made in house! This means: ALL our 
breads, chips, pickles and pasta.  The only thing we don’t      
is our butter, and it’s Local- Made by the Amish.
Natura Water-’The Greenest water on the planet’
Filtered in-house, served in re-usable bottles made from 100% 
recycled glass, and the water tastes great!
         Still-  Complimentary	               Sparkling-  $4.50

			   WINTER MENU 2009
      Kindly note: Items may be subject to change due to the availability.


