
Horseradish Salsa
with Marinated Peppadew & Kalamata Olives drizzled with Extra Virgin Olive Oil | 9.95

Crab Stack
Lump Crabmeat with Diced Avocado, Tomato & Onion Straws, Cilantro Oil | 12.95

Classic Caesar Salad
Crisp Romaine, Shaved Parmesan Cheese & Housemade Croutons tossed in Caesar Dressing | 9.50

fresh alaskan
   CUISINE
       --------------- SINCE 1985 ----------------

SMALL PL ATES

SOUP & SAL AD

OV E R L O O K  H O U S E  SA L A D
Pickled red onions, crumbled bleu cheese, candied pecans, 

sliced tomato and radish, served with housemade shallot
vinaigrette  |  14 

C A E SA R  SA L A D 
Chopped baby kale with creamy garlic parmesan Caesar

dressing, herb croutons, and shaved parmesan cheese  |  12

M T.  K I M B A L L  K A L E  SA L A D 
Shredded kale and arugula tossed in sweet white balsamic 

vinaigrette with edamame, sunflower seed, white wine
rehydrated blueberries, spicy chickpeas, shredded radish, sliced 

red onion, red peppers and sweet anise pickled rhubarb  |  15

A H I  P O K E  N AC H O S
Ahi tuna marinated in soy, sesame oil, and fresh green onions 

served with sweet onions, crushed avocado, bonito flakes, nori, 
sriracha aioli, and kabayaki sauce on crispy wontons  |  16

S P O T T E D  S H R I M P  C O C K TA I L 
Sweet and tender fresh Alaskan spotted shrimp, steamed and 

served with our housemade peppercorn cocktail sauce.  |  19

LUNCH MENU

S R I R AC H A  P E A N U T  F R I E S 
House-cut fries topped with hoisin sauce, sriracha, garlic aioli, 
pickled chilis and red onion, crushed peanuts, and cilantro | 12

*Alaskan potatoes when available.

C R A B  &  A R T I C H O K E  D I P
Creamy mixture of artichoke and crab meat blend served

in an iron skillet with warm pita  |  14

F R E S H  A L A S K A N  OY S T E R S  -
JA K A L O F  B AY

Delicious, fresh Alaskan oysters on the half shell with

peppercorn cocktail sauce, mignonette, and fresh lemon  |  19

LUNCH ENTREES

OV E R L O O K  C L U B 
Toasted bread with Boar’s Head ham, bacon, and turkey,
Vermont Cheddar with lettuce, tomato, and lingonberry mayo.
Served with our handcut fries.  |  18

B AC O N  AVO C A D O  B U R G E R  
Applewood-smoked peppered bacon, aged smoked Cheddar 
cheese, avocado, fresh lettuce and tomato  |  18

A L A S K A N  H A L I B U T  C H E E K S
Fresh, hand-battered, tender Alaskan halibut cheeks served with
handcut fries and pickle aioli   |  27 

S H O R T  R I B  B A H N  M I 
Plum jam and jalapeno braised short rib, shredded carrots,
cucumber, sweet anise pickled rhubarb, sweet Thai chili,
fresh cilantro, and lemon juice.  |  16
VEGETARIAN OPTION WITH CRISPY ALASKAN TOFU

ALASKAN SALMON 
Fresh Alaskan salmon seasoned with sea salt and cracked 
black pepper, lightly grilled and served with Arugula 
salad, spicy chickpeas, and shallot vinaigrette.   |  18

BEVERAGES
4 9 TH S TATE  DR AFT ROOTB EER  |  4.00

S ODA ,  I C E D TE A OR  LE MO N ADE  |  4.00

COFFE E  OR  HOT TE A  |  5.00

SAN P E L LE GRI NO 500ml 6.00   |   1L  11.00

AL AS K AN GL AC I AL WATER 5.00  /  7.00

SMOKED DUCKBREAST REUBEN 
Tender, smoked duck breast with thousand island, Swiss cheese, 
and saurkraut on toasted marbled rye bread.  Served with your 
choice of side caesar or our handcut fries |  20

T H E  OV E R L O O K ’ S
F R E N C H  O N I O N  S O U P

Caramelized onions, garlic, fresh herbs, beef stock, cognac,
and Parmesan croutons  |  12

A D D  SA L M O N  10 . 0 0   |   A D D  S T E A K  8 . 0 0

ENJOY YOUR PARK TOUR
WITH A HEART Y

BOXED LUNCH
Order from your server or on
the Denali Life app

SCAN TO VIEW MENU IN OTHER LANGUAGES



Horseradish Salsa
with Marinated Peppadew & Kalamata Olives drizzled with Extra Virgin Olive Oil | 9.95

Crab Stack
Lump Crabmeat with Diced Avocado, Tomato & Onion Straws, Cilantro Oil | 12.95

Classic Caesar Salad
Crisp Romaine, Shaved Parmesan Cheese & Housemade Croutons tossed in Caesar Dressing | 9.50

SMALL PL ATES SAL ADS

OV E R L O O K  H O U S E  SA L A D
Pickled red onions, crumbled bleu cheese, candied pecans, 
sliced tomato and radish, served with housemade shallot
vinaigrette  |  17   

M T.  K I M B A L L  K A L E  SA L A D 
Shredded Kale and Arugula tossed in sweet white balsamic 
vinaigrette with edamame, sunflower seed, white wine
rehydrated blueberries, spicy chickpeas, shredded radish, sliced 
red onion, red peppers and sweet anise pickled rhubarb  |  18

C A E SA R  SA L A D
Chopped baby kale with creamy garlic parmesan Caesar
dressing, herb croutons, and shaved parmesan cheese  |  15

T H E  O V E R L O O K ’ S

FRENCH
ONION SOUP
Caramelized onions, garlic, fresh herbs, beef stock, 

cognac, and Parmesan croutons  |  12

A H I  P O K E  N AC H O S
Ahi tuna marinated in soy, sesame oil, and fresh green onions 

served with crushed avocado, bonito flakes, nori, sriracha aioli, 
and kabayaki sauce on crispy wontons  |  16

A L A S K A N  H A L I B U T  C A K E S
Two seared Alaskan halibut cakes, arugula salad, and a 

sweet and spicy red onion remoulade  |  18

S R I R AC H A  P E A N U T  F R I E S 
House-cut fries topped with hoisin sauce, sriracha, garlic aioli, 

pickled chilis and red onion, crushed peanuts, and cilantro  |  12 
*Alaskan potatoes when available.

C R A B  &  A R T I C H O K E  D I P
Creamy mixture of artichoke and crab meat blend

served in an iron skillet with warm pita.  |  14

W I L D  M U S H R O O M S 
Warm grilled focaccia with herb goat cheese, topped with

sherry wine vinegar sautéed coastal wild mushrooms, pine 
nuts, and spring truffle pecorino. Served with shaved

brussels gremolata  |  18

T E R I YA K I  B E E F  T I P S
Hand-cut beef tenderloin, seared and tossed in our soy teriyaki 

sauce served on a bed of our home-made Asian slaw  |  16

SIDES
F I N G E R L I N G  P O TAT O E S 
Sliced, seasoned, and skillet seared  |  6

W H I T E  Q U I N OA  P I L A F   |  6

S E A S O N A L  V E G E TA B L E S 
Ask your server for our current selection  |  6

P O TAT O  G R AT I N 
Sliced potatoes slow baked in cream and cheese  |  6

S H AV E D  B R U S S E L S
G R E M O L ATA 
with parsley and garlic, tossed in a lemon oil blend  |  5

Delicious, fresh Alaskan oysters on 
the half shell with peppercorn cocktail 
sauce, mignonette, and fresh lemon  |  19A L A S K A N  OY S T E R S

FRESH JAKALOF BAY

A D D  SA L M O N  10 . 0 0   |   A D D  S T E A K  8 . 0 0

fresh alaskan
   CUISINE
       --------------- SINCE 1985 ----------------

ENJOY YOUR PARK TOUR
WITH A HEART Y

BOXED LUNCH
Order from your server or on
the Denali Life app

your experience



Horseradish Salsa
with Marinated Peppadew & Kalamata Olives drizzled with Extra Virgin Olive Oil | 9.95

Crab Stack
Lump Crabmeat with Diced Avocado, Tomato & Onion Straws, Cilantro Oil | 12.95

Classic Caesar Salad
Crisp Romaine, Shaved Parmesan Cheese & Housemade Croutons tossed in Caesar Dressing | 9.50

AL ASKAN
BEEF & PORK

FRESH ALASKAN
SEAFOOD
B L AC K  C O D
Miso black cod, on garlic sesame sautéed greens, with white
quinoa pilaf, fried wasabi shallot, nori and turmeric foam.   |  32

K I N G  SA L M O N
Fresh Alaskan King salmon, served with fingerling potatoes,
seasonal vegetables, and grilled lemon  |  29 

T R U E  A L A S K A N  B U R G E R 
Our ground chuck and brisket blend patty with crispy
smoked Moffitt Farms bacon, truffle Pecorino cheese,

garlic aioli, fried egg, butter lettuce, red onion, and tomato.
 Served with hand-cut fries.  |  24

ASPEN FARMS  H A N D - C U T  R I B E Y E
14oz Prime cut beef, coffee rubbed and cast iron seared

with cabernet demi-glace, served with potato gratin,
and seasonal vegetables  |  41 

D O U B L E - C U T
A L A S K A N  P O R K  C H O P

Moffitt Farms locally grown pork with a mushroom bacon cream 
sauce, served with sweet potato puree and sautéed greens  |  30

BUDDHA BOWL
Crispy chick peas with roasted sweet potato, pickled 
red onion, baby kale and spinach, over white quinoa 

pilaf. Served with our sweet tahini and maple
syrup sauce  |  19

A D D  SA L M O N  10 . 0 0   |   A L A S K A N  T O F U  8 . 0 0

HOUSE ENTREES

SWEET TOOTH
B A I L E Y ’ S

I R I S H  C R É M E 
B R Û L É E

A rich and creamy custard
made with Bailey’s Irish Cream,

topped with a caramelized
sugar crust.  |  10

OV E R L O O K ’ S 
FA M O U S  B A K E D 

A L A S K A
Chocolate brownie, moose
tracks ice cream, toasted

 Italian meringue  |  12

C O C O N U T
M A N G O  PA N N A 

C O T TA
Our vegan panna cotta made
with coconut milk and sweet

mangoes, served with
raspberry coulis  |  9

A P P L E
TA R TA N

Puff pastry stuffed with
vanilla pastry cream and
sliced apples, topped with

vanilla bean gelato and a salted 
bourbon caramel sauce  |  12

4 9 T H  S T A T E  D R A F T

ROOTBEER
------------------------   4.00  ------------------------

SODA ,  ICED TEA OR LEMON ADE  |  4.00

COFFEE OR HOT TEA  |  5.00

SAN PELLEGRINO 500ml 6.00   |   1L  11.00

AL ASKAN GL ACIAL WATER 5.00  /  7.00

A L A S K A N  H A L I B U T  C H E E K S
Fresh, hand-battered, tender Alaskan halibut cheeks served with
handcut fries and remoulade   |  30 

A L A S K A N  K I N G  C R A B
A pound and a half of premium Alaskan Red King crab with
clarified butter, grilled lemon, potato gratin, and seasonal
vegetable mix   |  65 

K I N G  C R A B  R AV I O L I
Tossed in a tarragon créme with roasted shitake mushrooms,
blistered cherry tomatoes, seared spinach, and topped with
Parmigiano-Reggiano.  |  32

fresh alaskan
   CUISINE
       --------------- SINCE 1985 ----------------

SCAN TO VIEW MENU IN OTHER LANGUAGES
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