Crab Napoleons - $11

Our classic coconut crab cakes on puff pastry

topped with fresh pineapple chutney and a sweet chili glaze.

Jumbo Prawn Cocktail - $13

Seasoned sweet white prawns served with our house made cocktail sauce.
Pair with Alaskan Brewing Co., Alaskan White - $5.75

Fried Portobello Mushrooms - $12

Tempura breaded portobello mushroom slices
with a citrus remoulade.
Ploughman’s Platter - $11

Wild game meat served with fresh cheeses,
red grapes, and crostini.
Pair with Alaskan Brewing Co., Alaskan Amber - $5.75

Salmon Dip - $11

Smoked salmon in a creamy dip topped with herb panko
and baked to a golden brown, served with crostini.

Soup of the Day
House made daily.
Cup - $5
Bowl - $7
Wild Alaska Smoked Salmon Chowder
Wild Alaska smoked salmon, roasted red pepper, potatoes,
garlic, onion, celery, and cream.
Cup - $5
Bowl - $7
Classic Caesar Salad - $6
Romaine, parmesan, and garlic croutons, tossed with Caesar dressing.
Add grilled chicken - $6
Add smoked salmon - $6  Add grilled salmon - $10
The Copper Spike - $6
Mixed seasonal greens, tomatoes, cucumbers, and carrots,
tossed with a raspberry vinaigrette dressing.
Add grilled chicken - $6
Add smoked salmon - $6  Add grilled salmon - $10

Sirloin Oscar - $30 

Eight ounce top sirloin, char-grilled to perfection and topped with Alaska crab and béarnaise sauce,
served with

Yukon gold mashed potatoes and fresh vegetable.
Pair with Lunetta Prosecco - $38

Copper River Salmon En Papillote - $26
Lightly seasoned Alaska salmon

baked in parchment with seasonal vegetables,
served with

Yukon gold mashed potatoes and fresh vegetable.

Pair with 14 Hands Hot to Trot White Blend - $8.5/$32
Herb Encrusted Rockfish - $27

Baked Kodiak rockfish crusted with an herb breading, topped with rich beurre blanc sauce,
served on a bed of seasoned rice pilaf with fresh vegetable.

Pair with Estancia Merlot - $38
Wrangell New York Strip - $36 

Fire grilled, twelve ounce Certified Angus Beef, topped with birch marchand de vin and frizzled onions,
served with herb roasted potatoes and fresh vegetable.

Pair with Disenio Malbec - $8.5/$32
Bering Sea Crab Legs - $52

Experience the difference. Split wild Alaska red king crab and Kodiak bairdi crab,
served with drawn butter, herb roasted potatoes, and fresh vegetable.

St. Elias Chicken - $21

Citrus honey glazed chicken breast,

flame grilled and served with wild rice pilaf and fresh vegetable.

Eggplant Rollatini - $25

Grilled eggplant stuffed with a mix of mushrooms, olives and parmesan cheese,
baked in a house made spicy marinara and served with wild rice pilaf.

Roasted Angus Prime Rib 

We proudly present the Copper River Valley’s best prime rib,

rubbed with our own blend of herbs and sea salt.

Slow-cooked daily in our oven

and accompanied by horseradish cream sauce, au jus, herb roasted potatoes, and fresh vegetable.

To ensure the quality of our slow-roasted prime rib, quantities are limited.
‘McCarthy’ Cut (12oz.) - $28  ‘Kennecott’ Cut (8oz.) - $24
 Consuming raw or undercook meats, poutry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

