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Korean BBQ Wings 17
House-made Korean BBQ Sauce, 
Scallions, Sesame Seeds

Buffalo Wings 17
Classic Buffalo Sauce

Crispy Cauliflower 14
Mirin-Lemongrass, Fried Cauliflower 
Florets, Bang Bang Sauce

Crispy Warm Pork Rinds 5 
Flash-Fried Rinds, Smoked Paprika

Hibachi Chicken Tacos 16
Crispy Wonton Shells, Hibachi 
Chicken, Korean BBQ, Jicama 
Coriander Slaw, Sriracha Aioli 

Pork Belly Tacos 17
Crispy Wonton Shells, Korean BBQ 
Pork Belly, Jicama Coriander Slaw, 
Sriracha Aioli

Poke Tacos* 18
Crispy Wonton Shell, Tuna Poke, Red 
Cabbage, Wasabi Aioli

Calamari  17 
Crispy Breaded Calamari, Wasabi 
Aioli, Sriracha Aioli

Tuna Poke* 18
Wonton Threads, Red Cabbage, 
Wasabi Aioli

Bang Bang Shrimp 17
Lemongrass-Dusted Fried Shrimp, 
Bang Bang Sauce

Salad or Rice Bowl
Choose a crisp Salad Bowl or a warm Rice Bowl, both 
available with your choice of protein.

Salad Bowl 18
Crisp Romaine, Napa, and Red Cabbage, Sesame 
Ginger Dressing, Cilantro-Lime Jicama, Shaved Radish, 
Shaved Carrots, Edamame, Wonton Crisps

Rice Bowl 18
Steamed Jasmine Rice, Pickled Vegetables (Cucumber, 
Red Onion, Bean Sprouts), Shaved Radish, Edamame, 
Wonton Crisps, Soy-Sake Sauce

Protein Options
 
Tuna Poke — Wasabi Aioli 6  
Bang Bang Shrimp — Bang Bang Sauce 6 
Pork Belly — Korean BBQ Sauce & Sriacha Aioli 6 
Hibachi Chicken — Korean BBQ Sauce & Sriacha Aioli 6 
Crispy Cauliflower — Bang Bang Sauce (V) 6 
 
Rice Bowls also finished with Soy-Sake Sauce.

Soup
Soup of the Day  7/10
Please ask your server for our daily offering.

Entrées
Steak and Fries* 29
10 oz. Grilled New York Strip Steak, Pub Fries, Roasted 
Shallot Bourbon Butter

Buttermilk Chicken Tenders 17
Hand-breaded Chicken Tenders, Pub Fries, Buttermilk 
Ranch 

Sandwiches 
Sandwiches are served with Pub Fries 
Substitute Soup 2

Banh Mi Sandwich 18
Pork Belly or Chicken, Warm Baguette, Sweet & Sour 
Pickled Vegetables, Sriracha Aioli, Cilantro, Sliced 
Jalapeños 

Crispy Buffalo Chicken Sandwich  18
Crispy Buttermilk Ranch-Marinated Chicken, Arugula, 
Tomato, House Buffalo Sauce, Blue Cheese, Classic 
Bun

Double Bacon Burger* 22
High-Heat Seared Beef Patties, Applewood-Smoked 
Bacon, Pepper Jack and Cheddar, Arugula, Tomato, 
Shaved Red Onion, Burger Sauce, Classic Bun

Desserts
Grasshopper Ice Cream Sandwich 10
Double Chocolate Chip Cookies, House-Made Mint Ice 
Cream, Dark Chocolate Flakes

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.

*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.

Shareables

Dinner Menu

DINNER AVAILABLE 
5 - 10 PM MON-SAT

5 - 8 PM SUN

C u p / B o w l



Classic Eggs Benedict* 20
poached eggs, Canadian bacon, 
English muffin, topped with 
hollandaise served with your choice 
of roasted potatoes or hash browns

North Slope Omelet 20
reindeer sausage, applewood-
smoked bacon, white cheddar, and 
your choice of roasted potatoes or 
hash browns

Farmer’s Omelet 19
peppers, onions, mushrooms, white 
cheddar, spinach, served with your 
choice of roasted potatoes or hash 
browns

Alaska Breakfast* 19
two eggs any style, bacon, pork 
sausage, ham, or reindeer sausage, 
and your choice of roasted potatoes 
or hash browns

Reindeer Skillet* 19
roasted potatoes, caramelized onions 
and bell pepper trio, reindeer sausage, 
avocado, pico de gallo, and two eggs 
any style

Avocado Toast* 12
toasted spent grain bread topped 
with smashed avocado and feta 
cheese, served with two eggs any 
style Add salmon lox 8

French Toast 20
egg-battered French toast, powdered 
sugar, served with your choice 
of bacon, pork sausage, ham, or 
reindeer sausage

Alaska Salmon Lox & Bagel 24
bagel with cream cheese, salmon lox, 
sliced hard-boiled egg, capers, and 
diced onions

Biscuits & Gravy* 20
southern-style biscuit, reindeer 
country gravy, bacon, and two eggs 
any style

Pizza  
Pepperoni 16/22
pepperoni, marinara, mozzarella, provolone

Sicilian 17/23
pepperoni, Italian sausage, bacon, prosciutto, basil, 
marinara, mozzarella, provolone

Margherita 16/22
ovalini mozzarella, provolone, heirloom cherry 
tomatoes, marinara, fresh basil [V]

Chicken Bacon Ranch 17/23
chicken breast, bacon, mozzarella, provolone, Roma 
tomatoes, red onion, ranch dressing, Italian parsley 

Spicy Hawaiian 16/22
Canadian bacon, pineapple, fresh jalapeños, marinara,  
mozzarella, provolone

starters
Calamari Fritti 18
served with spicy jalapeño-cilantro aioli and roasted red 
pepper aioli

Artichoke Dip 18
Parmesan, garlic, artichoke hearts, rustic flatbread

Blackened Cod Street Tacos 16
flour tortillas, pico de gallo, spicy remoulade  
[GF Available]

Salad 
Add Chicken 9  | Shrimp 10  | Cod 10  | Salmon 12 

Caesar Salad 8/11
fresh croutons, romaine, Parmesan blend, Caesar 
dressing

Fletcher’s Chop Salad 12/16
romaine, Roma tomato, avocado, bacon, blue cheese 
crumbles, white balsamic vinaigrette [GF Available]

Arugula Berry Salad 8/11
arugula, strawberries, blueberries, red onion, feta, red 
wine vinaigrette [GF]

Soup      
Seafood Chowder	9/13
salmon, cod, clams, potatoes, and bacon

Five Star Chili 9/13
pinto and kidney beans, ground beef, Italian sausage, 
tomato, peppers, onion

Sandwiches
Served with Pub Fries or sub House Salad or Soup 2

Fletcher’s Burger*	22
8 oz. beef burger, chef’s special sauce, lettuce, red 
onion, tomato, Vermont Cheddar, brioche bun 		
[V Available]

Spicy Chicken Sandwich 20
blackened chicken breast, peppered bacon, garlic aioli, 
lettuce, red onion, tomato, Boar’s Head® Pepper Jack 
chesse, brioche bun

Focaccia BLT 18
applewood-smoked bacon, romaine, Roma tomato, 
garlic aioli, house-made focaccia

H a l f / W h o l e

S i z e  8 ” / 1 2 ”

C u p / B o w l

Lunch Menu

Breakfast Menu

BREAKFAST AVAILABLE
9 - 11 AM SUN

LUNCH AVAILABLE
11 AM - 5 PM SUN


