
SERVED PRIX FIX DINNER
The Courthouse hot plated dinner include choice of appetizer, entrée, and dessert. Accompanied by freshly
brewed Starbucks® regular and decaffeinated coffee and a selection of hot Tazo® teas

THE COURTHOUSE  44

SALAD

LONG LEAF ROMAINE CAESAR
Crisp parmesan croutons

CHOICE OF ENTRÉE 

GRILLED RIB EYE STEAK
Parmesan leek roasted baby potatoes, 
seasonal vegetables, roasted shallot demi

PAN ROASTED SALMON
Sweet pea polenta, sautéed kale,
roasted garlic sauce

DESSERT

WARM MOLTEN CHOCOLATE CAKE 
Vanilla ice cream

Jamieson Grille  |  2080 Jamieson Avenue, Alexandria, VA, 22314  |  703-253-8640
WWW.JAMIESONGRILLE.COM
 

All pricing is per person unless noted otherwise. A 21% taxable service charge and 9% state sales tax will be added to the total bill.
Prices subject to change without notice

*consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your risk of food borne illness. 

ENHANCEMENTS
We have provided selections of seasonal inspired
enhancements if you choose to add to your menu,
prices are listed per person

ROASTED TOMATO AND FENNEL SOUP 5
Pepper chive cream

ROASTED RATATOUILLE RAVIOLI 4
Red pepper and tarragon 

SHRIMP AND AVOCADO 6
Avocado, tear drop tomato, spinach lemon broth

JAMIESON CRAB CAKE 6
Tarragon beurre blanc, greens

SIMPLY BABY GREENS 5
fennel, toasted almonds, champagne splash

FILET OF BEEF AND LOBSTER 15
Sweet potato coins, tri color carrots

PEAR TARTLET 9
Vanilla ice cream

RICOTTA CHEESECAKE 9
Warm seasonal berry compote



SERVED PRIX FIX DINNER
The Ballenger hot plated dinner include choice of appetizer, entrée, and dessert. Accompanied by freshly
brewed Starbucks® regular and decaffeinated coffee and a selection of hot Tazo® teas

THE BALLENGER 52

CHOICE OF APPETIZER

ROASTED TOMATO AND FENNEL SOUP 
Pepper chive cream

SIMPLY BABY GREENS 
Tender greens, fennel, toasted almonds
champagne splash

CHOICE OF ENTRÉE

GRILLED PORK CHOP
Smoked bacon and gouda mashed potatoes, 
caramelized onions, kale

CHAR-GRILLED NY SIRLOIN  STEAK 
Parmesan leek roasted baby potatoes,
lemon-drizzled broccolini

GRILLED SEASONAL FISH
Anson mills white grit cake, southern succotash
tarragon wine splash

DESSERT

VIRGINIA APPLE WALNUT CRISP 
Cinnamon ice cream

SERVED PRIX FIX DINNER

Jamieson Grille  |  2080 Jamieson Avenue, Alexandria, VA, 22314  |  703-253-8640
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All pricing is per person unless noted otherwise. A 21% taxable service charge and 9% state sales tax will be added to the total bill.
Prices subject to change without notice

*consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your risk of food borne illness. 

ENHANCEMENTS
We have provided selections of seasonal inspired
enhancements if you choose to add to your menu,
prices are listed per person

ROASTED TOMATO AND FENNEL SOUP 5
Pepper chive cream

ROASTED RATATOUILLE RAVIOLI 4
Red pepper and tarragon 

SHRIMP AND AVOCADO 6
Avocado, tear drop tomato, spinach lemon broth

JAMIESON CRAB CAKE 6
Tarragon beurre blanc, greens

FILET OF BEEF AND LOBSTER 15
Sweet potato coins, tri color carrots

RICOTTA CHEESECAKE 9
Warm seasonal berry compote



The Jamieson hot plated dinner include choice of appetizer, entrée, and dessert. Accompanied by freshly
brewed Starbucks® regular and decaffeinated coffee and a selection of hot Tazo® teas 

THE JAMIESON 59

CHOICE OF APPETIZER

CRAB AND CORN CHOWDER 
Jumbo lump crab, sweet white corn 

ARUGULA SALAD
Pickled shallots, walnuts, castelo bleu cheese,
raisins, apple cider splash

CHOICE OF ENTRÉE 

FILET OF BEEF TENDERLOIN, 6OZ
Caramelized onions & roasted mushrooms, 
seasonal organic vegetables, cabernet sauce

BELL & EVANS® SEARED  BREAST OF CHICKEN
Roasted sweet and fingerling potatoes,
warm vegetable salad, shallot pan jus

MARYLAND DUO OF CRAB CAKES
Poached parsley fingerling potatoes, organic 
carrots, crisp watercress, citrus beurre blanc

DESSERT

CHOCOLATE FEUILLANTINE
Vanille ice cream, warm chocolate sauce

Jamieson Grille  |  2080 Jamieson Avenue, Alexandria, VA, 22314  |  703-253-8640
WWW.JAMIESONGRILLE.COM
 

All pricing is per person unless noted otherwise. A 21% taxable service charge and 9% state sales tax will be added to the total bill.
Prices subject to change without notice

*consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your risk of food borne illness. 

ENHANCEMENTS
We have provided selections of seasonal inspired
enhancements if you choose to add to your menu,
prices are listed per person

ROASTED TOMATO AND FENNEL SOUP 3
Pepper chive cream

SAUTEED SEA SCALLOPS 12
Chimichurri splash

ROASTED RATATOUILLE RAVIOLI 4
Red pepper and tarragon 

SHRIMP AND AVOCADO 6
Avocado, tear drop tomato, spinach lemon broth

JAMIESON CRAB CAKE 6
Tarragon beurre blanc, greens

FILET OF BEEF AND LOBSTER 15
Sweet potato coins, tri color carrots

PEAR TARTLET 9
Vanilla ice cream 

RICOTTA CHEESECAKE 9
Warm seasonal berry compote


