
 

You are Now Dining 40 miles 

away from the  

Tallest mountain in  

North America. 

 

 

 

 

Mile 133 George Parks Hwy 

Trapper Creek, AK  99683 

(907)733-8852 



The mountain is regularly climbed today, with just over 50% of the expeditions success.  Up to date Mt. McKinley 
climbing statistics are available for your review at the host stand and front desk. 

A thermometer left exposed at an elevation of 15,000 feet (4,600 m) on Mt. McKinley over 19 years recorded a  
temperature of -100 °F (-73.3 °C) at some point during its exposure. 

Mt. McKinley is commonly referred to by native Alaskans as Denali, which is the name currently recognized by the 
State of Alaska.  The U.S. Board on Geographic Names maintains the name Mt. McKinley, ostensibly  
to help visitors avoid confusion between the mountain and the park.  Use of the name "McKinley"  

remains common, particularly in the Lower 48.  

Buffalo Wings Spicy breaded chicken wings served with celery sticks and 
blue cheese dressing.  7.99 

Alaska Salmon Cakes Pan-seared, house-made Alaskan Salmon 
cakes.  Served with a citrus mustard sauce.  8.99 

Stuffed potato Skins Grilled chicken, blue cheese and bacon 
filled crisp potato skins.  7.99 

Fried Raviolis Filled with a blend of ricotta and parmesan cheese.  Served 
with our warm house-made marinara.  6.99 

Crab Artichoke dip Our creamy blend of crab and artichoke hearts 
served warm with grilled french bread rounds.  8.99 

Grilled Caesar salad  

A new version of a classic salad.  A grilled heart of romaine compliments this classic caesar salad.  
9.99/entrée, 4.99/side.       Add grilled chicken for 3.99       Add grilled salmon for 4.99 

Seafood Salad Crab and shrimp blended with our house-made 1000 island 
dressing.  Served over fresh greens with tomatoes, cucumbers, black olives and hard boiled egg.  12.99 

Side salad Our starter salad.  Fresh lettuce topped with tomato, cucumber and  
croutons with your choice of dressing.  4.99 

Soup Du Jour  

Prepared daily with the freshest ingredients.  4.99/Cup  6.99/Bowl       

Wild Alaskan Salmon chowder               

Roasted red pepper and cream with potatoes, garlic, onion, celery and wild Alaskan salmon, smoked in the 
traditional Northwest style over native hardwood.  4.99/Cup  5.99/Bowl                                                   

 starters 

Soups & Salads 



The big Alaskan burger                        

A 1/2 lb. beef patty topped with cheddar cheese.  Finished with onion, lettuce and tomato.  
Served with fries.  10.99  Add smoked bacon for $1 
 * Can be substituted with a black bean veggie burger at no charge. 

Hot Italian grinder  

Salami, pepperoni and ham with melted provolone on a toasted roll with a side of italian dressing.   
Finished with shredded lettuce and tomato.  Served with our house-made potato chips. 10.99 

The Tundra Turkey   

Served warm on a toasted kaiser roll with swiss cheese, bacon and avocado spread. Finished with lettuce and 
tomato.  Served with our house-made potato chips.  10.99         

Grilled salmon wrap                                                                     
A spinach tortilla stuffed with fresh grilled Alaskan salmon, cucumbers, julienne tomatoes and bell  
peppers.  Accented with roasted red pepper mayonnaise, capers and red onion.  Served with our  
house-made potato chips. 11.99 

Veggie Press   

A Mediterranean-style sandwich with grilled eggplant, tomatoes, roasted red pepper, fresh mozzarella  
and basil served hot off our panini press on foccacia.  Served with our  house-made potato chips.  11.99 

Beer Battered Fish n’ Chips                                

A Princess Signature recipe.  Alaskan cod hand dipped in Alaskan Amber batter, then fried to a golden  
brown.  Served with french fries and tarter sauce.  13.99 

Calzone  

A hand-stretched pizza dough, with three cheeses, pepperoni and house-made marinara. Served with our house
-made potato chips.  7.99         Add any pizza topping for 1.00                                                      

Double Pepperoni 

Pepperoni on top of pepperoni over provolone and mozzarella.  7.99 

Veggie combo  

Peppers, onions, mushrooms, tomatoes and olives.  7.99 

3 Cheese  

Zesty sauce covered with lots o’ cheese.  6.99                                                            

Add a topping                                                     

Choose from pepperoni, sausage, grilled chicken, peppers, mushrooms, onions, tomatoes and olives.  1.00 

Beginning in 1932 plane access to climb Mt. McKinley began saving the mountaineers a few months travel time.  
Twenty-two years later in 1954, pilot Don Sheldon flew the first commercial flight from Talkeetna to  

Kahiltna Glacier, which has become the normal route for climbers.             

   Substitute Sweet Potato Fries for 1.99 

Sandwiches, etc. 

solo Pizzas 

7” Personal Pies  



Flat Iron steak  

Grilled just how you like it.  Served with garlic chive mashed potatoes and fresh vegetables. Topped with  
sautéed mushrooms.  21.99 

Alaskan Fireweed salmon  

Grilled fresh Alaskan salmon brushed with a fragrant fireweed glaze.  Served with rice pilaf and  
fresh vegetables.  22.99 

BBQ Ribs   

Home-style ribs broiled and slathered with a smoky  BBQ sauce.  Served with garlic chive mashed potatoes 
and fresh vegetables.  19.99 

Reindeer Lasagna  

A traditional lasagna made with Alaskan reindeer sausage, ricotta and mozzarella cheese and Italian herbs.   
Served with fresh vegetables.  14.99 

Pasta primavera  

Penne pasta tossed in a creamy alfredo sauce with fresh garden vegetables.  Topped with shredded  
parmesan 13.99        Add grilled chicken for 3.99        Add grilled salmon for 4.99 

Rosemary Grilled Chicken 

Marinated and grilled, two boneless skinless chicken breast are seasoned with fresh herbs and  
accompanied by cottage cheese and fresh vegetables.  15.99 

Mt. McKinley climbers are charged a special use fee of $200.00 per climber.  In addition to the special use fee, a 60 day 
pre-registration regulation allows mountaineering rangers to have direct contact with climbers before they arrive in  

Talkeetna to begin their journey up the Mountain. 

Tuxedo Layer Cake  

A delicate layer cake with chocolate and vanilla mousse, topped with a semi-sweet ganache.  6.99 

Summer Berry Stack  

A citrus pound cake layered with fresh berries and white chocolate cheesecake.  6.99 

Alaskan Wildberry Pie  

Mixed berries baked in a flaky, lemon infused crust.  5.99 

Alaskan Ice Cream                                         

A scoop of our locally-made blueberry or vanilla ice cream.  Ask about our sugar-free option.  3.99 

  *Consuming raw or undercooked meat, poultry, shellfish and eggs may increase your risk of  
food borne illness. 

entrees 
     Entrees served from 4:30 PM to 10:00 PM 

desserts 


