Dinner Menu
Appetizers
Bristol Bay Crab Cakes 15

Seafood Sampler 20

Kobe Beef Sliders 12

Coconut Shrimp 15

Buffalo Chicken Wings 14

Steak Tips 16

Our house made crab cakes seared to order and
served with chipotle aioli
Two Kobe beef patties served lettuce, tomato, onions,
and your choice of cheese
8 breaded wings, hot sauce, celery, carrots, with
ranch dressing

Mini crab cakes, beer battered cod, and coconut
shrimp served with sweet chili and tartar sauce
Coconut battered shrimp served with sweet chili
sauce
Marinated beef tips, caramelized mushrooms, red
wine demi-glace

Fresh Baked Flat Breads

*flatbreads take 15-20 minutes to prepare*
Indian Valley Reindeer Sausage

15

Indian Valley reindeer sausage, marinara sauce, red
peppers, mozzarella and red onion

Fresh Margherita

14

Basil, fresh mozzarella, sliced tomatoes, roasted
garlic, red onion, roasted red pepper and marinara

BBQ Chicken

15

Grilled chicken breast, barbeque sauce, mozzarella,
cheddar, and red onion

Pepperoni Flatbread 14

Pepperoni, marinara, and mozzarella

Fresh Salads
Dressings: Ranch, Bleu Cheese, 1,000 Island, Chipotle-

Salad Extras: Chicken Breast +5, Prawns +9

House Salad Small 6

Caesar Salad Small 7 Entrée 12

Lime Vinaigrette, Balsamic Vinaigrette, Honey-lime
Vinaigrette

Entrée 11

Mixed greens, dried cherries, almonds

*Top Blade Steak +9, AK Salmon +12 or AK Halibut +14

Our classic preparation

Tomato Caprese 13

Fresh mozzarella, tomato, and sweet basil drizzled
with balsamic vinegar

*Steak Salad 17

Southwest Chopped Chicken Salad 17

Romaine lettuce, blackened chicken breast, pico de
gallo, shredded mozzarella, sweet corn, fresh
peppers, avocado and honey-lime vinaigrette

Romaine and Spinach blend, top blade steak, red
onions, cherry tomatoes, cucumbers, feta cheese,
honey-lime vinaigrette

Kettle Soups
Alaska Seafood Chowder

Cup 6 Bowl 9

Soup du Jour

Cup 4 Bowl 6

Sandwiches

Sandwiches served with house chips or fries.
* Philly Cheese Steak Sandwich 18

Thinly sliced steak with sautéed peppers and onions topped
with melted American cheese

* Territory Burger 15

1/3 lb beef patty, mayo, green leaf lettuce,
tomato, red onion & roasted garlic aioli

Add bacon 2 | Add cheese 1
Sub a Caesar Salad, House Salad, Sweet Potato Fries or Soup d' Jour for +3 or AK Chowder for +5
18% gratuity added to parties of six (6) or more / Gluten free bread is available upon request.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. We are proud to support
local meats, fish and vegetables when possible.

Dinner Menu
Pasta
Cajun Chicken Penne 20

Alaskan Smoked Salmon Fettuccine 25

Seafood Linguine 25

Crab Mac and Cheese 23

Chicken breast, onions, bell peppers, Cajun cream
sauce & grated parmesan cheese

Tossed in a rich garlic cream sauce

Salmon, clams, black mussels and cod tossed in a
butter sauce

Penne pasta with deep sea crab, parmesan cheese,
bacon and topped with toasted bread crumbs

Fettuccini Alfredo 15

Our classic preparation Chicken Breast +5 Prawns
+9

Entrees

Entrees served with seasonal vegetables & your choice of mashed potatoes, white rice or fries

*Alaskan Halibut Entree 36

* Alaskan Salmon Entree 40

* Crab Crusted Halibut

* New Zealand Lamb Chops 28

Fresh, mouthwatering Alaskan halibut grilled to
perfection & topped with a house made lemonbasil vinaigrette

40

Grilled, fresh Alaskan salmon, topped with a house
made strawberry-tomato pico de gallo

Fresh Alaskan halibut meets succulent crab, topped
with Thai chili glaze

*Grilled Ribeye

26

Tender lamb chops topped with a red wine-cherry
demi-glace

* Filet Mignon 35

Grilled to perfection, topped with bleu cheese
crumbles

Tender filet, grilled & topped with a red wine demiglace

Alaska Fish and Chips 16

Alaskan Cod served with French Fries and house
made tartar sauce

Halibut +10

Chicken Marsala 22

Marinated chicken breast, mushrooms, garlic in a
marsala wine sauce

Desserts

Any dessert ala mode +3

Warm Apple Pie 8

Molten Lava Chocolate Cake 8

Philly Style Cheesecake 8

White Chocolate Raspberry Cheesecake 8

Chocolate Truffle Mousse Cake

8

Chocolate, Strawberry or Vanilla Ice Cream
one scoop 4
two scoops 6

18% gratuity added to parties of six (6) or more / Gluten free bread is available upon request.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. We are proud to support
local meats, fish and vegetables when possible.

