
















  
 
 
               Starters   
                  

Alaskan Ale Battered Chunks   
Locally caught, lightly battered and fried 
with homemade tartar & cocktail sauce 

Halibut 18    Red Snapper 14    Salmon 15 
Crab Cakes 

Alaskan crab and sauteed veggies mixed with fresh  
herbs and just the right amount of bread crumbs  
Served with homemade cocktail sauce.    15 
(FYI  Crab cakes take and extra 10 minutes to cook) 

Coconut Crusted Prawns 
Five large prawns coated in shredded coconut and 
panko, fried to perfection served with a Major Grey 
mango chutney .     15  

 
 
 
 
 
 
Salmon Bake Dinner 

Our famous trademark dinner-fresh sockeye salmon 
broiled to perfection and finished with a slightly 
sweet and salty basting.   27 

Broiled Halibut 
      Fresh local halibut.  Basted and lightly spiced      32 
Broiled Alaskan Red Snapper 

Flaky Rockfish from the Gulf of Alaska. Basted and 
lightly spiced.      25 

Fish Tacos 
Three corn tortillas loaded with grilled red snapper 
and shredded cabbage, with a side of pico de gallo, 
& cilantro lime sour cream.      23 

Gulf Captain’s Platter          
Broiled sockeye salmon, beer battered halibut        
chunks, and deep fried jumbo prawns Served with 
homemade cocktail and tartar sauce   34 

 

  
Home of:    
CHEAP BEER & LOUSY   FOOD 
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Steamer Clams  

Steamer clams simmered in a white wine and lemon 
butter sauce. Served with a ½ round of sourdough 
bread       15 

Blackened Halibut Quesadilla  
Blackened halibut with black bean salsa, blue and 
cheddar jack cheeses.  Served with pico de gallo & 

      cilantro lime sour cream      13 
King Crab Legs (½ pound)  

One half pound perfecty steamed, served with warm 
clarified butter       20 

       
 
 
 
 
 
 
 
Alaskan Crab Cake Dinner 

Alaskan crab and sauteed veggies mixed with fresh 
herbs and just the right amount of bread crumbs  
Served with homemade cocktail sauce.        27 

Alaskan King Crab Dinner 
One pound perfectly steamed,  served with warm 
clarified  butter      43 

Panko Crusted Jumbo Prawns 
Seven large prawns dipped in our Alaskan ale batter, 
lightly coated in panko breading and fried  Served 
with homemade cocktail sauce      28 

Alaskan Ale Battered Halibut & Chips 
Served with cole slaw and homemade cocktail tartar 
sauce      28  

Ale Battered Red Snapper or Salmon & Chips 
Served with cole slaw and homemade cocktail tartar 
sauce       Snapper  21    Salmon    23 

From the Sea 
All dinners from the sea are served with a choice of two sides:                                    

Please pick any two - sautéed corn  or  baked beans, baked potato  or  garlic butter rice 
 

Each meal also comes with our daily baked cornbread and a side of fresh honey butter. 
 



 
 

 
 
 
 



For the Kids 
12 or Under 

 
Fruit Cup   $4 
 
Fish-n-Chips 
    Alaskan Red Snapper (Rockfish) with French Fries   $9 
 
Corn Dog with French Fries  $8 
 
Chicken Nuggets w French Fries   $8 
 
Pasta with Parmesan Cheese  $7 
 
Cup of Seafood Chowder  $7 
 
All kid’s meals come with a pickle from the pickle barrel 
 
 
 
Fountain Drinks:    $2.75 
Coke, Diet Coke, Sprite, Orange Soda, Iced Tea, Pink Lemonade   
 
Henry Weinhard’s    
Cream Soda, Black Cherry  Cream Soda             $3 
 
Juices  100% Apple or Cranberry    $2 ½  



 

         SANDWICHES & ½ LB. BURGERS 
All sandwiches served with choice of French Fries or Garlic Butter Rice or Cole slaw or Baked Beans.   

 Every sandwich or burger earns you one dill from our pickle barrel ( It’s over by the fireplace ) Choose the one you want

 

Salmon   15 

Our basted fresh red salmon makes a delicious 
sandwich. 

Halibut   17 

Fresh Alaskan seasoned halibut, broiled and 
unbeatable!  

Chicken Breast   13 

Tender chicken breast marinated and charbroiled to 
perfection. Served with ham and swiss. 

Vegi-Burger  13    

Topped with swiss cheese and homemade onion jam. 

Fish Tacos    16 

Two corn tortillas loaded with grilled red snapper and 
shredded cabbage, with a side of pico de gallo, & 
cilantro lime sour cream.    

_____________________________________________ 

 Alaskan Tap Beer 
 
Summer Rotating Tap Special   
   Pint  5.10   Pitcher  16.74 
Glacier Brewhouse Blond Ale- Anchorage, Alaska 
Moose’s Tooth Fairweather IPA- Anchorage, Alaska 
Glacier Brewhouse Amber- Anchorage, Alaska 
Kenai River Brewing Company Oatmeal Stout  

“Breakfast Beer”- Soldotna, Alaska 
   Pint  5.34      Pitcher  17.47 

Cans   Miller High Life    2.18 
Long Neck Bottles 4.37 
Budweiser, Bud Light, Miller Lite, Miller Genuine Draft, 
Coors Light, Non-alcoholic beer  
Specialty 
Woodchuck Raspberry Cider  4.37 
Woodchuck Granny Smith Apple 4.37 
 
Alaskan Root Beer on Tap    4.12/ pint    13.59/Pitcher 
 
Soft Drinks 
Henry Weinhard’s Long Neck Bottles 

Cream Soda, Black Cherry Cream Soda 3 
Juices 
100% Apple or Cranapple   2.50 
 
 
 
 
 
 

 

 

 

 

 

 

 

Hamburger  13 

1/2 lb burger. 

Cheeseburger  14 

Mushroom Cheeseburger  14.50 

With fresh grilled mushrooms. 

Teriyaki Cheeseburger  14.50 

With pineapple, cheese and teriyaki sauce. 

Exit Glacier Burger  16 

With grilled ham, mushrooms and cheese. 

Double any burger   3.50 

All Burgers are cooked medium unless otherwise 
specified. 

All sandwiches and burgers are served with lettuce, 
tomato and onion. 

_____________________________________________ 

White Wines    Glass Bottle 
 
Salmon Creek Chardonnay  5.95 20.00 
Rodney Strong Chardonnay  7.50 27.00 
Salmon Creek Pinot Gris    6.50 22.00 
Schmitt Sohne Relax Riesling  7.25 26.00 
Cono Sur Savignon Blanc  7.25 26.00 
Bear Creek Winery- Homer, Alaska  
Strawberry Rhubarb   7.95 28.00 
 
Red Wines 
Salmon Creek Merlot   5.95 20.00 
Penfolds Rawson’s Retreat 
Cabernet Sauvignon   6.50 22.00 
McWilliam’s Shiraz   6.50 22.00 
Salmon Creek Pinot Noir  6.50 22.00 
Menage a Trois (a blended red)  7.50 27.00 
Tomero Malbec    7.95 28.00 
 
Fountain Drinks 
Coke, Diet Coke, Sprite, Orange Soda, Iced Tea 
Pink Lemonade   2.75 
 
Hot coffee is always FREE at the Salmon Bake 
Hot Chocolate, Hot Cider & Tea 1.50 
 
 

 

                           

                   

 

 

 

 



 

               
 
 
 
 
 
                                                     



 

 
 

 

 

  
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



From the Farm 
All dinners from the farm are served with a choice of 
two sides:                                    
Please pick any two -      sautéed corn  or  baked beans,   
baked potato  or  garlic butter rice    

Each meal also comes with our daily baked cornbread and a 
side of fresh honey butter. 
 
Baby Back Pork Ribs 

Char broiled and slow cooked. Fresh and tender,          
served with our homemade pomegranate molasses 
BBQ sauce    26.50  

 
New York Cut Steak 

Mid-West choice 12 oz. steak, seasoned to 
perfection and broiled to your liking.      31 
 

 Chowder 
 
Seafood Chowder 

Northwest style seafood chowder 
A rich and creamy herbed soup with salmon, halibut, 
and red snapper.       Cup  7           Bowl  12  

 
Add to any entrée: 
Red Salmon Steak          9 
Halibut Steak      13 
Two Crab Cakes     15 
Three Prawns    9 
Red Snapper Steak    9 
½ Pound King Crab     20 

 
 
 
 
 
 
 
 
 
 

Pasta 
 
Each pasta entree is served with ½ a sourdough round 
and butter. 
 
Chicken Pesto Pasta 

Rigatoni pasta with mushrooms, artichoke and 
sundried tomatoes, served with a fresh pesto and 
grilled chicken.    22 
 

Seafood Tomato Pasta 
Salmon, red snapper, and shrimp in a tomato sauce 
over rigatoni pasta.        24 
 
     

 
Salads 

 
House Salad       small  6    large  11    

Romaine and green leaf lettuce mixed and  topped 
with sliced tomatoes, crisp English cucumbers and 
thin sliced red onion.  Topped with feta and your 
choice of dressing.  
 

House made dressings include: ranch, blue cheese, balsamic 
vinaigrette, wasabi vinaigrette  or  honey mustard  

 
Caesar Salad        small  6    large  11 

Crisp romaine lettuce lightly tossed in our 
homemade Caesar, topped with shredded parmesan 
cheese and croutons 

Black and Blue Flank Steak Salad 
A bed of house salad mix with blackened and seared       
steak, blue cheese, tomatoes, red onions, croutons 
and blue cheese dressing.    17 

 
Add to any salad:   salmon  9,  halibut  13,  chicken 8, 
           red snapper  9 
 
 
 
 
 

 

 
15% Gratuity added to groups of 8 or more                              Please no splitting of checks more than 2 ways 

 
Please be aware… eating raw or undercooked meats, poultry, fish or shellfish may increase risk of food borne illness 

Desserts  

Homemade Berry Cobbler      6 1\2 

Chocolate toffee cake  7 

Key Lime Pie 7 

Root Beer Float  6 

Ice cream / scoop 2 
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