
Salt & Pepper Calamari  15                                                                                      

Served with a Thai chili aioli 

Salmon Mousse   13                                          

Silky and smooth served with sliced artisan bread 

Tomato Shrimp Bisque 
Cup 6    Bowl 9 

Starters 

Alaskan Crab & Artichoke Dip  18                                              

Delicious Alaskan Crab and artichoke mixed with spinach,                   

Parmesan cheese and served with sliced artisan bread 

Classic Shrimp Cocktail  17                                                           
Jumbo prawns with Bloody Mary cocktail sauce  

Caprese Salad   13 

Roma tomatoes, mozzarella, fresh basil, balsamic glaze                                      
and extra virgin olive oil 

Enhance any salad with grilled: 

Halibut*  12   Salmon* 8  Blackened Shrimp* 8   Chicken* 6   

Caesar Salad    Side 7    Full 12                      

Romaine hearts, garlic croutons, lemon, Parmesan cheese                       
with classic Caesar dressing  

Entrées 
Add half a pound of King crab to any Entrée  $25 

*Consuming raw or undercooked meats, poultry,                                                             

seafood, shellfish or eggs may increase risk of foodborne illness  

*A gratuity of 18% will be added on for parties of 6 guests or more  

Soup du Jour  
Cup 6    Bowl 9 

Please be sure to inform our service team of                                                            

any allergies or special needs you may have.  Our mission is                                              

to ensure that your dining experience with us is memorable.  

House Salad  Side 7    Full 12                               

Arcadian greens, Romaine, cherry tomato and                                      
English cucumber 

Salads 

Seafood 

Steaks 

Seafood Cobb Salad   25 

Red crab, prawns, Roma tomatoes, smoked bacon, avocado,             
gorgonzola, scallions, and eggs on Mat-Su Valley mixed greens 

Nature’s Candy Salad    13 

Caramelized pears, Arcadia greens, Romaine, herb rolled goat 
cheese, candied walnuts and pecans with champagne vinaigrette  

Bacon Wrapped Bison Meatloaf  25 

Bison meatloaf wrapped in bacon, with a whiskey demi glace, 
garlic mashed potatoes, vegetable medley  and onion straws 

Pesto Penne Pasta  18                                                

Zucchini yellow squash, tomatoes, bell peppers, basil pesto,   

penne pasta with sprinkled Parmesan, served with artisan bread   

Add on: Halibut*  12   Salmon* 8  Chicken* 6   
Wild Mushroom Chicken  24                                  

Herb marinated chicken breast pan seared then topped with                
mushroom and tomato demi glace with garlic mashed potatoes 
and seasonal vegetables 

Alaskan Seafood Mac & Cheese  36                                              

Crab, and scallops sautéed with white wine, lemon, cream                      

and white cheddar cheese  

Alaskan Cioppino  39                                                                              

Scallops, clams, crab, halibut and shrimp in a spicy tomato                    

and white wine sauce served with garlic bread 

Alaskan Red King Crab Legs  49                                                                     

One pound served with drawn butter, vegetable medley                        

and garlic mashed potatoes                            

Alaska Wild Salmon  36 

Fresh salmon served over rice pilaf, vegetable medley               
and citrus hollandaise                                                                                                       

Crab Stuffed Halibut 38                                                                     

Cook Inlet fresh halibut stuffed with Alaskan Red King crab                 

served over rice pilaf and vegetable medley 

Espresso Rubbed Ribeye Steak  39                                                      

16 oz. Ribeye cooked to perfection, served with garlic mashed 

potatoes, onion straws, red wine black pepper demi glace and 

vegetable medley 

Prime Rib  38                                                                                
16 oz. encrusted in salt and served with a vegetable medley                     
and garlic mashed potatoes  

New York  36                                                                            
Served with chimichurri Steak butter, garlic mashed potatoes   
and vegetable medley  

Garlic Hummus   13                                                                  

Garbanzo beans, roasted garlic, olive oil and tahini blended 

smoothen topped with Kalamata and black olives, roasted red 

peppers, feta cheese and served with pita points 
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Millennium Chocolate Mousse                 7  

Light and fluffy dark and white                             

chocolate mousse fresh berries                                   

and tuile cookie antlers 

 

Denali Ice Cream Sundae                            7  

Vanilla ice cream, topped with                             

chocolate sauce, sliced almonds                           

whipped cream and strawberry 

 

Crème Brule        7  

Delicious vanilla bean custard                                

topped with caramelized sugar  

 

Caramel Bread Pudding       8  

With our whiskey cream sauce                                           

and whipped cream 

 

Alaskan Mixed Berries Cobbler    8  

Sweet Alaskan berries served hot                            

with a crumble crust and topped                                     

with vanilla ice cream 

 

Alaskan Blueberry Cheesecake      8  

Velvety cheesecake made in house and    

mixed with plump Alaskan blueberries  

 

House Chocolate Cheesecake     8  

Rich and decadent with a                                      

chocolate cookie crust  

Desserts 

BEVERAGES 
 Coffee….$3.00  

Juice….SM $4.00  LG $5.00                                                          

Orange, Cranberry, Apple, & Passion Orange Guava 

Milk….SM $4.00 LG $6.00 

Soda…$2.50 


