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Salads
Add Chicken 9 | Halibut 15 | Salmon 12

Caesar Salad 7
Romaine, Shaved Parmesan, Croutons, Pecorino 
Romano, Caesar Dressing

Cobb Salad 15
Romaine, Hard-Boiled Egg, Heirloom Tomato, 
Blue Cheese Crumbles, Bacon Bits, Scallions, 
Avocado

House Salad 7
Romaine, Button Mushrooms, Red Onion, 
Cucumber, Heirloom Tomato, Croutons

Entrees
Pacific Fusion Rice Bowl 26
Salmon or Chicken, Edamame, Bok Choy, Pickled 
Vegetables, Jasmine Rice, Sesame Ginger 
Sauce, Creamy Wasabi Sauce

Halibut and Chips 34
Alaskan Amber Beer Batter, Halibut, Pub Fries 

Poke Tower * 26
Avocado, Seaweed Salad, Tuna Poke, Wasabi & 
Sriracha Sauce, Wonton Chips, Pickled Ginger

Steak and Fries * 28
New York Steak, Pub Fries

Buttermilk Chicken Tenders 16
Hand-breaded Chicken Tenders, Pub Fries

Sandwiches 
Served with Pub Fries, or Substitute Soup or a 
House Salad for 2

Cubano 18
Ciabatta Roll, Capicola, Pulled Pork, Swiss 
Cheese, Banana Peppers, Mustard

Double Bacon Burger * 20
Applewood-Smoked Bacon, Pepper Jack, 
Cheddar, Arugula, Tomato, Red Onion, Burger 
Sauce

Bánh Mi 17
Baguette, Spicy Mayo, Cilantro, Pickled Veggies, 
Cabbage, Pulled Pork

New York Steak Sandwich * 28
Toasted Baguette, Sautéed Mushrooms, Blue 
Cheese Crumbles, Arugula, Horseradish Aioli

Desserts
Chocolate Budino 10
Italian Semi-Sweet Chocolate Pudding, Milk 
Chocolate Crumbs, Hard Orange Gusher Sauce

Double Chocolate Guinness Stoutwich  8
Double Chocolate Chip Cookie, Guiness Stout 
Custard Ice Cream

Crème Brûlée 10
Vanilla Bean Custard, Caramelized Sugar Crust

The Daily Scoop 6
Ask your server for our house-made frozen treat 
of the day.

Soup
Seafood Chowder cup 9 / bowl 13
Halibut, Salmon, Clams, Potatoes, Bacon

Soup of the Day  cup 7 / bowl 10
Please ask for our current preparation.  

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

Shareables
Curry Chicken Nachos 14
Wonton Chips, Pepper Jack, Pico De Gallo

Calamari Fritti 16
Crispy Breaded Calamari, Wasabi Aioli, 
Sriracha Aioli

Buffalo Chicken Sliders 14
Brioche Buns, Blue Cheese Crumbles, 
Buttermilk Breaded Chicken, House Buffalo 
Sauce, Arugula,Tomato 

Poke Tacos * 16 
Cripy Wonton Shell, Tuna Poke, Red Cabbage, 
Seaweed Salad, Avocado 

Raw Oysters on the Half Shell * 12
Three Oysters, Cranberry Mignonette Pearls 

Fire Cracker Salmon Rolls 14
Crispy Wrapped Salmon Rolls, Served with 
Sweet Thai Chili Sauce  

Reuben Rolls 15
Beef Pastrami, Swiss Cheese, Sauerkraut, 
1000 Island dressing

Charcuterie Plate 16
Assorted Dried Fruit, Meats and Cheeses





Specialty Cocktails
Elder Mint Twist 12
New Amsterdam Vodka, St.Germain, Lemon Juice, Mint, 
Black Tea Infusion

Apple Cider Sparkler 10
Bisol Jeio Prosecco, House Apple Cider Simple Syrup

Highland Heat 16
Johnnie Walker Red, Brûléed Pineapple, House-Made Hot 
Honey, Lemon Juice, Black Lava Sea Salt 

Pink-ante Margarita 14
Jalapeño & Cilantro-Infused Corazon Reposado Tequila, 
Agave Nectar, Lime Juice, Passionfruit, Cilantro, Black Lava 
Sea Salt Rim

Ginger Drop 14
New Amsterdam Vodka, Lemon Juice, Ginger Juice, Pear 
Syrup, Crystallized Ginger

Twilight Berry Fizz 12
New Amsterdam Vodka, Chambord, Lime Juice,                    
Blackberries

Chai Rouge 14
Hennessy, Chia-Infused Vermouth, Pomegranate Juice, 
Lemon Juice, Rose Buds

Paloma 12
Corazon Reposado Tequila, Lime Juice, Grapefruit Juice, 
House-Simple Syrup, Soda, Tajin Rim 

Yellowstone Old Fashioned  12
Yellowstone Bourbon, Simple Syrup, Angostura Bitters, 
Orange Bitters, Luxardo Cherry, Orange Peel

Strawberry Mai Tai 12
Captain Morgan Spiced Rum, Disaronno, Lime Juice, 
Orgeat, Strawberries

Espresso Trio
The Original Espresso 14
New Amsterdam, Disaronno, Butterscotch Schnapps, 
Kahlua, Cold Brew, Cream

Mocha Martini 14
New Amsterdam Vodka, Kahlua, Frangelico, Banana 
Liqueur, Demerara Syrup, Cold Brew, Cream

Carajllo 12
Corazon Reposado Tequila, Licor 43, Cold Brew, Orange 
Bitters, Nutmeg

Maker’s Mark Whiskey Flight
•	 Traditional Maker’s Mark
•	 Maker’s Mark 46
•	 Maker’s Mark Discovery –  

Enjoy 1 oz pours of Traditional Maker’s Mark, Mak-
er’s Mark 46, and our custom Private Select blend. A 
perfect way to taste and compare these three unique 
bourbons side by side. 22

Blend



Bottles & Cans

49th State 8 Star Lager 7
49th State 907 Pale Ale 7
49th State Blonde Eagle Ale 7
Alaskan Hard Seltzer 6
Amstel Light 7
Bluemoon 7
Budweiser 6
Bud Light 6
Corona Extra 7
Guinness Draught 8
Heineken 0.0 N/A 7
Miller Lite 6

Draft

Alaskan Amber 8
Alaskan Cherry-Grapefruit Seltzer 8
Alaskan White 8
Double Shovel Cider (Rotating) 8
King Street IPA 8
King Street Pilsner 8
Midnight Sun Sun Thief Porter 8
49th State Solstice IPA 8

Non-Alcoholic Beverages

Coffee 3
Hot Tea 3
Iced Tea 2.25

Soft Drinks 2.50
49th State Sodas 3.50
Root Beer, Blueberry Cream, Ripe Raspberry, Spruce Tip

Juice 4
Orange, Cranberry, Grapefruit, Pineapple, Tomato

Mocktails
Soursop Soda 7
Soursop Purée, Lime Juice, Cinnamon Simple Syrup, 		
Soda Water

Rendezvous Refresher 7
Elderflower Simple Syrup, Lemon Juice, Blueberries, Mint, 
Lemon, Soda Water

Black Shirley Temple 7
Lemon Juice, Lime Juice, Simple Syrup, Luxardo Cherry 
Syrup, Luxardo Cherry, Soda Water

Flap Jack Fizz 12
N/A Kentucky 74 Whiskey, Pomegranate Juice, Vanilla 
Syrup, Butterscotch Syrup

N/A Whiskey Sour 12
N/A Kentucky 74 Whiskey, Lemon Juice, Simple Syrup, 
Angostura Barrel-Aged Bitters, Fee Foam, Lemon Peel



Wines by the Glass 
Sparkling

Bisol Jeio Prosecco
Prosecco, Italy 8

Riesling
Dr. L 
Mosel, Germany  9

Sauvignon Blanc
Saveé Sea
Marlborough, New Zealand  9

Pinot Gris 
Willamette Valley 
Willamette Valley, Oregon 9

Chardonnay 
Cambria 
“Katherine’s Vineyard”, Santa Maria Vly, California 9

Sonoma-Cutrer 
“Russian River Ranches”, California  12

Rose
Domain De Couron 
Ardèche, France 7

Pinot Noir
Kings Ridge  
Willamette Valley, Oregon 9

Siduri  
Russian River Valley, California 16

Merlot
J. Lohr
Paso Robles, California 9 

Malbec
Catena Vista Flores 
Mendoza, Argentina 9

Cabernet Sauvignon
Justin 
Paso Robles, California 14

Red Blend
Marietta Old Vine Red
California, US 8

Novelty Hill Red
(Bordeaux blend) Columbia Valley, Washington 10

Wine by the Bottle
Sparkling

Bisol, Crede Brut			   8099
Conegliano-Badobbiadene Prosecco,Itali 50

Veuve Clicquot 				   8050
Champagne, France 125

Riesling
Dr. L 					     4914
Mosel, Germany  36



Wine by the Bottle- Continued
Sauvignon Blanc 

Saveé Sea 				    8619
Marlborough, New Zealand  29

Pinot Gris 
Willamette Valley  			   8257
Willamette Valley, Oregon 36

Chardonnay 
Cambria 					    6260
“Katherine’s Vineyard”, Santa Maria Vly, 	
California 32

Chateau Montelena			   6229
Napa Valley, California  116

Rombauer				    3008
Carneros, California  80

Rose
Domain De Couron 			   8611

Ardèche, France 28

Pinot Noir
Au Bon Climat (Knox Alexander)	 8414
Santa Maria Valley, California 95

Domaine Drouhin 			   4838
Dundee Hills, Oregon 80

DuMol					     5944
Russian River, California 140

Kings Ridge 				    8397
Willamette Valley, Oregon 36

Siduri					     5964 
Russian River Valley, California 64

Merlot
J. Lohr 					     8784
Paso Robles, California 36

Malbec
Catena, Vista Flores			   4489
Mendoza, Argentina 36

Achaval-Ferrer 				   5030
Mendoza, Argentina 52

Cabernet Sauvignon
Justin 					     5694
Paso Robles, California 56

Silver Oak 				    5087
Alexander Vly, California 150

Woodward Canyon (Artist Series) 	 4075
Columbia Valley, WA 94

Red Blend 
Marietta Old Vine Red 			  8004
California, US 32

Novelty Hill Red 			   8665
(Bordeaux blend) Columbia Valley, 		
Washington 45



Liquor

Cognac
Hennessy VS 12
Remy Martin VSOP 14.50

Gin
Bombay London Dry 9.50
Bombay Saphire 12
Grey Whale 11
Hendricks 13
Tenqueray 11
Uncle Val’s 13

Rum
Bacardi Superior 10.50
Captain Morgan Spiced 10.50
Don Q Cristal 9.50
Malibu 9
Myers’s Dark 10.50
Sailor Jerry 10.50

Tequila
Banhez Ensamble Mezcal 10.50
Clase Azul Reposado 38
Casamigos Anejo 16
Casamigos Blanco 12
Casamigos Reposado 14
Corazón Reposado 9.50
Don Julio 1942 32
Don Julio Blanco 14.50
Komos Anejo Cristalino 28
Komos Extra Anejo 98
Komos Reposado Rosa 26
Partron Silver 13

Vodka
Denali Spirits 907 11
Grey Goose 14
Ketel One 12
Ketel One Citroen 12
Ketel One Oranje 12 
New Amsterdam 9.50
Smirnoff Blueberry 11
Stolichnaya Vanilla 10.50
Titos 11

Cordials
Absinthe 10.75
Aperol 8
Amaro Montenegro 10.50
Baileys 10.50
Campari 10.50
Cointreau 12
Fireball 8
Grand Marnier 11
Kahlua 8
Jagermeister 8



Whiskey Glossary
Barrel/Cask Strength/Proof: Barrel strength, cask 
strength, barrel proof, and cask proof all refer to the same 
basic concept — that a given liquor has not been altered or 
diluted following the aging process. This usually results in 
a higher ABV, which typically ranges from 58–66%

Single Barrel: A premium category of whiskey in which 
each individual bottle is comprised exclusively of an aged 
spirit from a solitary wood barrel or cask.

Whiskey

Bourbon
Angel’s Envy Port Barrel Finished 15
Basil Hayden 13
Basil Hayden Toast 13
Buffalo Trace 11
Bulleit 11	
Elijah Craig Small Batch 12
Four Roses 10.50
Jim Beam 9.50
Maker’s Mark 10.50
Maker’s Mark 46 12
Maker’s Mark Discovery 17
Widow Jane Decadence 22
Willett Pot Still Reserve 24
Woodford Reserve 11
Yellowstone Select 10.50 
Yellowstone Hand Picked Single 19

Canadian
Crown Royal Deluxe 10.50
Pendleton 11

Irish Whiskey
Jameson 10.50
Redbreast 12yr 16
Yellow Spot 14

Rye
Angel’s Envy Rye 21
Blood Oath Pact No. 9 30
Bulleit Rye 10.50

Scotch (Single Malt)
Highland Park 12yr 15.50
Highland Park 25yr 250
Lagavulin 16yr 19
Laphroaig 10yr 14
Laphroaig 25yr 105
The Balvenie Caribbean Cask 28
The Macallan Double Cask 12yr 17

Scotch (Blended)
Johnnie Walker Black 12
Johnnie Walker Red 10.50

Single Malt
Yellowstone American Single Malt 13

Tennessee Whiskey
Jack Daniels 10.50
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