
F l e t c h e r ’s 9 p m  -  1 1 p m  d a i l y

B A R  H O U R S
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E x p l o r e  t h e  f l a v o r s

P I Z Z A 	 S I Z E  8 ” / 1 2 ”

P E P P E R O N I 	 1 3 / 1 8
marinara, mozzarella, provolone

S I C I L I A N 	 1 5 / 2 0
pepperoni, Italian sausage, bacon, prosciutto,			 
basil, marinara, mozzarella, provolone 

M A R G H E R I T A 	 1 3 / 1 8
marinara, fresh mozzarella, basil, heirloom 			 
tomatoes

S T A R T E R S

C A L A M A R I  F R I T T I 	 1 8
served with spicy jalapeño cilantro aioli & roasted 		
red pepper aioli

S T U F F E D  P R A W N S 	 1 9
mozzarella, provolone, & spinach stuffed prawns 		
wrapped in apple wood smoked bacon

A R T I C H O K E  D I P  	 1 4
cheesy, garlicky, artichoke dip served with toast points

B L A C K E N E D  H A L I B U T  T A C O S 	 1 8
topped with Pico de Gallo, spicy mayo

A L A S K A  O Y S T E R S 	 4  E A
in the half shell with traditional mignonette

O Y S T E R S  R O C K E F E L L E R 	 5  E A
broiled in shell with parmesan, spinach, bacon

S A N D W I C H E S

S E R V E D  W I T H  Y O U R  C H O I C E  O F 
H O U S E  S A L A D ,  S O U P ,  O R  P U B  F R I E S

F R I E D  C H I C K E N  S A N D W I C H 	 1 6
fried chicken breast, chipotle mayo, romaine lettuce,              
tomato, 	red onion

P A S T R A M I  R E U B E N 	 1 6
sauerkraut, hot pastrami, Thousand Island 		
dressing, Swiss cheese

N E W  Y O R K  S T E A K  S A N D W I C H 	 1 8
toasted baguette, sauted mushrooms, blue cheese, 		
arugula, horseradish aoli, pub fries

H O U S E  F A V O R I T E S

A L A S K A  H A L I B U T  &  C H I P S 	 2 7
Alaskan Amber beer battered halibut, tartar sauce, 		
pub fries

L A S A G N A  B O L O G N E S E 	 2 2
spinach pasta, mozzarella, provolone, prosciutto,		
Alfredo & marinara sauce

B E E F  S T R O G A N O F F 	 1 8 / 2 4
flat iron steak, mushrooms, onion, caraway, 		
sour cream, egg noodles

D E S S E R T S

B A K E D  A L A S K A 	 1 0
devil’s food chocolate cake, milk chocolate mousse,                           
hand-fired meringue, pumpkin caramel

C R È M E  B R Û L É E 	 9
vanilla bean custard, caramelized sugar crust

M O L A S S E S  P E C A N  T A R T 	 1 2
shortbread tart shell, cranberry curd, whipped cream,         
berries

F L E T C H E R ’ S  M U D  P I E 	 1 0
vanilla ice cream, chocolate mouse, caramel, 		
bittersweet ganache, blended and fused together 		
over an oreo cookie crust	

C L A S S I C  B A N A N A  P U D D I N ’ 	 8 	
layers of banana and coconut custard, whipped 		
cream, ‘nilla wafers

S A L A D 	 H A L F / W H O L E 

Add Chicken 9 | Halibut 12 | Salmon 9 

C A E S A R  S A L A D 	 6 / 1 0
fresh croutons, romaine, shaved parmesan, 			 
Caesar dressing

F L E T C H E R ’ S  C H O P  S A L A D  	 9 / 1 5
romaine lettuce, Roma tomatoes, avocado, bacon, 		
blue cheese crumbles, white balsamic vinaigrette

S O U P 	 C U P / B O W L

S E A F O O D  C H O W D E R 	 6 / 1 0
halibut, salmon, clams, potatoes, bacon

F I V E  S T A R  C H I L I 	 6 / 1 0
pinto & kidney beans, ground beef, Italian sausage,                
tomatoes, peppers, onions

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Split plate charge $3	 Parties of 8 or more will be subject to a 20% auto gratuity.

B E V E R A G E S

S O F T  D R I N K S 	 2 . 5
J U I C E 	  4
C O F F E E ,  T E A 	  3
I C E  T E A 	 3

S C A N  H E R E 
F O R  C O M P L E T E 
L I S T  O F  W I N E  & 
S P I R I T S



C O C K T A I L S
F R O S T E D  B L U E  B E R R Y  L E M O N D R O P 	 1 3
fresh blueberries, blueberry vodka, triple sec, 		
house sweet & sour with a cane sugar rim

B L O O D  O R A N G E  M A R G A R I T A 	 1 2
Corazon Reposado tequila, triple sec, blood orange           
puree, agave nectar

B L A C K  M A N H A T T A N 	 1 9
Port Chilkoot rye whiskey, Amaro Averna, black 		
walnut bitters, angostura bitters, Luxardo cherry

C R A N B E R R Y  M U L E  C R U S H 	 1 2
Denali Spirits 907 vodka, Cranberry simple syrup,            
lime juice, ginger beer, fresh mint

Y E L L O W  S T O N E  O L D  F A S H I O N E D 	 1 2
Yellowstone bourbon, Angostura bitters, Luxardo 		
cherry, orange peel

P A P E R  P L A N E 	 1 8
Four Roses bourbon, Amaro Nonino, Aperol,                      
fresh lemon juice

P A R I S I A N  P E A R  7 5 	 1 1
Procecco, Bombay london dry gin, fresh lemon juice,      
pear simple syrup

S W E A T E R  W E A T H E R  T O D D Y 	 1 3
Bulleit bourbon, fresh lemon juice, jasmine honey               
syrup, cinnamon stick

M O C K T A I L S
B U Z Z  F R E E  M U S H E R 	 7
muddled red raspberries, orange juice, sweet & 		
sour, grenadine, soda water 

R I T U A L  M U L E 	 1 1
Ritual N/A Whiskey, ginger beer, fresh lime, 		
soda water

B L A C K B E R R Y  L E M O N A D E 	 7
house made blackberry syrup, sweet & sour, 		
lemonade, fresh blackberries, lemon

B L U E B E R R Y  R E F R E S H E R 	 7
house made blueberry syrup, fresh rosemary, 		
lemon, soda water

L O C A L  T A P S 	 P I N T  8

ALASKAN 		  -AMBER
			   -WHITE

DENALI		  -TWISTER CREEK IPA

DOUBLE SHOVEL	 -(ROTATING) CIDER

KING STREET	 -HEFEWEIZEN
			   -IPA
			   -PILSNER

MATANUSKA	 -ASTRO PHUZ IPA
			   -LONG TRACK IPA

MIDNIGHT SUN	 -OKTOBERFEST

B R E W S  B Y  T H E  N E C K

ALASKAN HARD SELTZER	 7
AMSTEL LIGHT	 7
BLUE MOON	 7
BUD LIGHT	 6
BUDWEISER	 6
CORONA	 7
GUINNESS STOUT 	 8
HEINEKEN	 7
MICHELOB ULTRA	 6
MIDNIGHT SUN SOCKEYE RED IPA	 7
MILLER GENUINE DRAF T	 6
MILLER LIGHT	 6
MOOSEHEAD	 7
O’DOULS AMBER	 5
PILSNER URQUELL	 7 
SIERRA NEVADA	 7
ST. PAULI 	 6

W I N E S  B Y  T H E  S T E M
S P A R K L I N G

B I S O L  J E I O  P R O S E C C O 	 8
Veneto, Italy

W Y C L I F F  B R U T 	 8
California, US

R I E S L I N G
D R .  L 	 9
Mosel, Germany

S A U V I G N O N  B L A N C
S A V E É  S E A 	 9
Marlborough, New Zealand

P I N O T  G R I S
W I L L A M E T T E  V A L L E Y 	 9
Willamette Valley, Oregon, US

C H A R D O N N A Y
C A M B R I A  	 9
“Katherine’s Vineyard”, Santa Maria Vly, 			 
California, US

S O N O M A - C U T R E R 	 1 2
“Russian River Ranches”, California, US	

L O C A L  F E A T U R E D  C H A R D O N N A Y
B E L L ’ S  V I N E Y A R D 	 1 0
(Unoaked), Anchorage, Alaska, US

								      
							     

R O S E

D O M A I N  D E  C O U R O N 	 7
Ardèche, France

H O U S E  R E D

M A R I E T T A  O L D  V I N E  R E D 	 8
California, US

P I N O T  N O I R
K I N G S  R I D G E 	 9
Willamette Valley, Oregon, US 

S I D U R I 	 1 6
Russian River Valley, California, US

C H I A N T I 
V I L L A  D A  F I L I C A J A 	 8
Tuscany, Italy

M E R L O T
D O N A T I 	 9
Central Coast, California, US

M A L B E C
C A T E N A  V I S T A  F L O R E S 	 9
Mendoza, Argentina	

C A B E R N E T  S A U V I G N O N 
J U S T I N 	 1 4
Paso Robles, California, US

R O C K  &  V I N E 	 1 0
Central Coast, California, US

Split plate charge $3             Parties of 8 or more will be subject to a 20% auto gratuity.
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