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beverages and
desserts..

cocktails

LEMONBERRY ABSOLUTINI
Absolut Citron, Chambord, sweet and sour

BANANA NUT BREAD
Créme de banana, Frangelico

COSMOPOLITAN
Absolute Citron, Cointreau, cranberry juice
and sweet and sour mix

FUZZY NAVEL MARTINI
Vodka, peach schnapps and orange juice

SEABREEZE
Vodka, peach schnapps, cranberry and orange juice

LONG ISLAND ICED TEA
The ultimate! Rum, vodka, tequila, Cointreau, gin,
sweet and sour mix, and cola

OATMEAL COOKIE
Butterscotch schnapps, Bailey’s, hot cinnamon schnapps

MARGARITA

Tequila and Cointreau mixed with sweet and sour mix,
served frozen or on the rocks, raspberry or strawberry
flavors available

GOLDEN MARGARITA
Gold tequila, Cointreau, and sweet and sour mix
frozen or on the rocks

RASPBERRY OR STRAWBERRY DAIQUIRI
Rum and sweet and sour mix frozen or on the rocks

PINA COLADA
Rum, coconut and pineapple mix served frozen

WIH e

MERLOT
Rich red fruitiness, velvety texture, enjoy with
great friends and delicious appetizers

CABERNET SAUVIGNON
Smooth and deep red, great with conversation

PINOT NOIR
Light to medium-bodied red wine

LAMBRUSCO
Jewel red, semi-sweet delicious

PINOT GRIGIO

Light, very crisp, dry white
RIESLING

Bright and crisp

PIESPORTER
Semi-sweet white, drink with a friend or
make a friend with it

CHARDONNAY
White, clean, crisp finish goes well with
friends and much laughter

WHITE ZINFANDEL
Fruity, light and crisp, perfect for a
casual dinner and casual drinker

Your server will be happy to tell you all
about our many different bottled beers



beverages and
déssertss>

W
coffee drinks @b

SPANISH
Kahlua, Cointreau, whipped cream

KEOKE
Kahlua, dark créme de cocoa, whipped cream

IRISH
Irish mist, whipped cream

PARISIAN
Kahlua, brandy, whipped cream

ce cream drinks

MUDDSLIDE
Ice cream, vodka, Kahlua and Bailey’s

HUMMER
Ice cream, rum and Kahlua

BRANDY ALEXANDER
Brandy, créme de cocoa and ice cream

BAILEY’S SHAKE
Ice cream with Bailey’s and chocolate syrup

JAMAICAN SHAKE
Amaretto, Grand Marnier, Kahlua and ice cream

CREAMSICLE
Grand Marnier, orange juice and ice cream

desserts @
CHEESECAKE =

Rich and creamy cheesecake

WALNUT LAYER CAKE
A white walnut cake layered with whipped cream frosting

ICE CREAM SUNDAE
Creamy vanilla ice cream flooded with chocolate syrup

FRUIT COBBLER
Our homemade fruit cobbler topped with vanilla ice cream,
ask your server which fruit's fill today’s cobbler

RICE PUDDING
Old World creamy rice pudding served warm or cold

ASK TO SEE OUR DESSERT TRAY

other beverages

>Coca-Cola® products >Brewed iced tea
>Fruit juices >Milk  >Coffee

The Perfect Gift!

THE GREAT

PLACE FOR RIBS

THE DINNER AND MOVIE PACKAGE

Great for holidays, teachers, bosses,

office birthdays, seniors and employees...
Ask your server for details!






THE GREAT -t DINNER AND MOVIE PACKAGE™

the great barbecue

Each selection served with our thick-sliced garlic bread,
your choice of the house salad or creamy coleslaw, and your choice of potato.

BBQ SNACK HALF BROASTED CHICKEN
Have a smaller appetite, but still love ribs? Four pieces
THE DOUBLE BROASTED FOR TWO

One whole slab of ribs. Two orders of thick-sliced garlic bread, One whole chicken, two orders of thick-sliced garlic bread,
two choices of potato and two choices of the house salad or two choices of potato, and two choices of the house salad

creamy coleslaw or creamy coleslaw
BBQ RIBS AND CHICKEN HALF BBQ CHICKEN
Our ribs and your choice of BBQ or broasted chicken Half of a barbecued chicken, brushed with
"THE GREAT"BBQ sauce
BBQ RIBS AND SHRIMP
Ribs and crispy, breaded shrimp WHOLE BARBECUE CHICKEN FOR TWO
One whole barbecued chicken brushed with
CHICKEN AND SHRIMP "THE GREAT" BBQ sauce, two orders of thick-sliced garlic
Choose BBQ or broasted chicken and combine it bread, two choices of potato and two choices of the house
with our crispy, breaded shrimp salad or creamy coleslaw

( >>"THE GREAT" BBQ SAUCE is available in bottles to go — just ask your server! )

favorites

VEAL PARMIGIANA Two breaded veal patties wrapped in melted mozzarella cheese and topped with homemade meat
sauce. Served with a side of spaghetti, thick-sliced garlic bread, and choice of a house salad or creamy coleslaw

CHICKEN PARMIGIANA Two tender charbroiled chicken breasts layered with baked mozzarella and topped with
homemade meat sauce. Served with a side of spaghetti, thick-sliced garlic bread, and choice of house salad or creamy cole-
slaw

MOSTACCIOLI An all-time Great. Mostaccioli noodles smothered with a layer of melted mozzarella and topped with
our homemade meat sauce. Served with our thick-sliced garlic bread and choice of a house salad or creamy coleslaw

SPAGHETTI! An old favorite. Homemade like Mamma used to make it, with our meat sauce. Served with our thick-sliced
garlic bread, and choice of a house salad or creamy coleslaw

ICELANDIC COD Dipped in our homemade batter, fried light and crispy and served with your choice of potato, our house
salad and thick-sliced garlic bread

PULLED PORK PLATTER Roasted shreds of pork, soaked in "THE GREAT" BBQ sauce, served with your choice of
potato, thick-sliced garlic bread and our house salad
BREADED SHRIMP Breaded and crispy, served with your choice of potato, thick-sliced garlic bread and our house salad

San d W| C h es TDrinks, desserts and gratuity are not included

. Not valid on Mother’s Day or New Year’s Eve
CLASSIC HALF-POUNDER Half-pound groud round cooked to your liking.

Served with lettuce, tomato, onion and pickles on a sesame seed bun
PULLED PORK Tender shreds of pork, soaked in "THE GREAT" BBQ sauce, on an onion roll

BARBECUE BEEF Grilled and diced roast beef, soaked in "THE GREAT" BBQ sauce,
served on a submarine bun

great salads

CHEF’S SALAD Crisp lettuce, turkey, ham, hard-boiled egg, Swiss and American cheeses,
tomatoes, cukes served with your choice dressing

MICHIGAN SALAD Lettuce greens, diced chicken breast, dried cherries, walnuts,
tomatoes, cukes, crumbled bleu cheese and our raspberry vinaigrette dressing

THE GREAT GREEK SALAD Crisp lettuce, a slab of feta, beets, olives,
pepperocini, tomatoes, cukes and our special recipe house dressing

GRILLED CHICKEN SALAD Grilled chicken breast on lettuce greens,
Swiss cheese, tomatoes, cukes and your choice of dressing

> May be cooked to order > Please no substitutions, thank you. > Consuming raw or undercooked meat, eggs or poultry may increase your risk of foodborne illness.

> Hope you enjoyed your gift, be sure to return the favor > Gift certificates are available!




Welcome to

THE GREAT

PLACE FOR KIBS

A round 330 B.C. a young man by the name of Alexander led armies of men to conquer more than a million
miles of territory. To this day, historians marvel at his accomplishments, and citizens around the world
claim him as their own: king of the Macedonians, master of the Greeks, pharaoh of Egypt or ruler of Asia, the
debate rages on. However, one name over which there is no dispute is: Alexander The Great!

The legend of Alexander’s ambition and determination has grown through the centuries; however, it was not
until more than two thousand years later, in Southeast Michigan, that the ultimate secret to his success was
revealed. In 1977, Tom and Paulina Tomich began to share Alexander’s secret with the world. In the words of
Alexander himself, “To lead armies of men, you must first feed armies of men.”

Alexander’s appetite for territory and riches devoured Europe, Africa and Asia, and was matched only by his
armies’ appetite for BBQ ribs...therein lies the secret of Alexander The Great. He rewarded and rejuvenated his
men after each conquest with a celebration. The celebrations were built around the ritualistic process of
preparing ribs. Alexander’s armies would choose a location on their newly conquered land, construct a canopy,
dig a massive barbecue pit and ignite a fire. Once they had set up their camp, the ritual began:

First the ribs were trimmed of excess fat so that the next step—the seasoning—effectively
tenderized the meat. After the special blend of seasoning salts was applied, each slab of ribs
was stacked on a uniquely crafted, long, sharpened skewer. Next the ribs were carefully laid
over the flaming pit and the skewers were slowly rotated so that the ribs cooked evenly to
perfection. Finally, as the ribs were removed from the skewers, they were carefully brushed
with Alexander’s secret recipe sauce. A combination of tangy-sweet and spicy-hot, the sauce
was known for its ability to leave soldiers incredibly satisfied yet craving more. Once the pro-
cess was complete and the ribs were prepared, Alexander and his army took part in a great
feast which they knew would only be repeated if they were successful in their next conquest.

Two thousand years later, using modern technology, Tom and Paulina have preserved each step in the Alexander
Process, down to using the same blend of seasonings and the age-old recipe for "THE GREAT" BBQ SAUCE.
They have been sharing Alexander’s secret with the modern world for three decades at their restaurant in
Westland, Michigan. The response has been unanimous: East to West, their BBQ is the Best!

In addition to The Great BBQ Ribs and Sauce, Tom and Paulina have carefully added to the restaurant’s range
of selections so as to satisfy every appetite, while maintaining the highest standards of quality. As a nod to
the past they named the restaurant “Alexander The Great,” but don't worry, they don't expect patrons to go
out and conquer any territories. Instead, with excellent service and delicious food, they invite you, your
family and friends to take part in an age-old tradition and to indulge in a GREAT feast of your own!™

Thank you for your patronage, and enjoy!

x_, . . . .
This is a story based on true facts; however, it has been altered and exaggerated for your enjoyment.






