


Cuisineof Anchorage.com

DINING INFORMATION
Children’s Menu

ENTERTAINMENT
Bar
2:00 pm-12:00 am

ATTIRE
Casual

ADDITIONAL SERVICES
Full Service Catering

VALET PARKING

RESERVATIONS
Not Required

HANDICAP ACCESSIBLE

NON-SMOKING

CREDIT CARDS
American Express 
Visa
MasterCard
Discover

CHECKS
Not Accepted

Hours
Breakfast

Daily • 6:00 am-11:00 am
Lunch

Daily • 11:00 am-2:00 pm
Dinner

Daily • 5:00 pm-10:00 pm
Meals Served

Breakfast
Lunch
Dinner

Cuisine
Contemporary

The Café Promenade is a casual fine dining concept located near the lobby 
in the Anchorage Marriott Downtown. The menu showcases local flavor as well as 
some interesting international dishes. We also offer a breakfast buffet daily as well as a  
different lunch and dinner special each day. Offset from our main dining room is a  
private dining area that seats up to twenty people. This space is ideal for a small social 
gathering or business meeting.

Executive Chef
Matt Littledog

820 W. 7th Avenue  |  Anchorage, AK 99501  |  (907) 279-8000  

Café Promenade

Begin
Thai Spring Rolls 10
chicken, napa valley slaw,  
sweet orange ginger sauce

Shrimp Cocktail 14
giant shrimp, horseradish  
cocktail sauce

Alaskan Crab Cake 15
spicy remoulade, cocktail sauce

Salt & Pepper Calamari 12
wasabi aioli, smoked tomato sauce

BBQ Chicken Quesadilla 11
monterey jack & cheddar cheese, 
green onions, pico de gallo,  
avocado-sour cream

Ale Battered Halibut Bites 13
wild alaskan halibut,  
tartar sauce, lemon

warmth
Alaskan Seafood Chowder 6
Soup Du Jour 6

greens
Caesar Salad With Anchovy 9

Alaskan Caesar 17
blackened salmon, grape 
tomatoes, hard poached egg,  
applewood bacon, shaved 
parmesan, crostini

BLT Salad 13
applewood smoked bacon, roma  
tomatoes, fresh mesclun greens, 
chunky bleu cheese dressing

Southwest Chicken Salad 14
salsa fresco, tomato, fried  
chicken tenders, diced egg, jack  
& cheddar cheese, diced avocado

breads
French Dip  15
crisp baguette, hot au jus,  
garlic parsley frits

Ham & Cheese Panino 13
black forest ham, jarlsberg & 
brie cheese on grilled ciabatta, 
garlic parsley frits

main plates
available after 5:00 pm

Alaskan King Crab Legs Mkt

Wild Alaskan Salmon  27
roasted tomatoes, capers,  
kalamata olives, garlic, meyer 
lemon herb vinaigrette, yukon 
gold mashed potatoes

Seared Alaskan Halibut  28
roasted sweet corn & pepper  
relish, crispy pancetta, yukon  
gold mashed potatoes

Free Range Breast Of Chicken 23
fontina cheese, parma ham,  
sage, forest mushrooms,  
marsala wine sauce

Chicken Tuscany 21
seasoned bread crumbs, parmesan 
reggiano, lemon caper sauce 

Pork Osso Bucco  24
barolo wine sauce, braised  
vegetables, yukon mashed potatoes

Braised Beef Short Ribs  28
yukon gold mashed potatoes,  
barolo demi, horseradish  
crème fraiche 

Linguini Carbonara 19
pancetta, fresh peas, parmesano  
reggiano, light cream sauce

Filet Mignon 39
8 oz certified angus beef® brand 
center-cut filet mignon, yukon 
mashed potatoes & asparagus 

New York Strip Steak 36
grilled 12 oz, center-cut  
sirloin, certified angus beef 
brand, yukon gold mashed  
potatoes, asparagus

Steak Oscar 41
twin medallions of certified  
angus beef brand, jumbo lump 
crab meat, asparagus spears,  
béarnaise sauce 

Blue Moon Filet 38
certified angus beef brand,  
blue cheese crust, peppercorn 
glace, yukon gold mashed  
potatoes, seasonal vegetables 


