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FRESH ALASKAN CUISINE WITH DENALI VIEWS SINCE 1985
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SALADS

CAESAR SALAD ..........oocovviiiiiicccccnns 10

Chopped romaine hearts and baby kale with creamy
garlic Parmesan Caesar dressing, herb croutons and
shaved Parmesan cheese.

ALASKAN CRAB SALAD ... 28

Alaskan crab, red pepper, red onion, tarragon, celery,
and orange segments tossed in a brown butter
tarragon vinaigrette. Served on a bed of lettuce with
warm grilled focaccia.

HOUSE SALAD I

Fresh spring lettuce mix topped with cucumbers,
tomato, carrots, onions and radish. Served with our
house balsamic dressing on the side.

SOUPS

THE OVERLOOK'S FRENCH ONION SOUP ...............10

Caramelized onion, garlic, fresh herbs, beef stack,
cognac and herb croutons topped with melted bubbly
golden brown cheese.

SMALL PLATES

FRESH ALASKAN OYSTERS .........ooooooirireccer s MP

Delicious fresh oysters on the half shell sourced from cold, Alaskan waters. Served
with fresh peppercarn cocktail sauce, mignonette, fresh lemons and crackers.

SRIRACHA PEANUT FRIES ............ooooooiiriiisccccece s 12

Crispy seasoned fries topped with hoisin sauce, sriracha, garlic aioli, spicy pickled
Fresno chilis, red onion, crushed peanuts and cilantro.

ENTREES

CATCH OF THE DAY: SIMPLY GRILLED ALASKAN SALMON...............ccoooocociiceic, 27

Fresh Alaskan salmon seasoned with sea salt and cracked black pepper then lightly
grilled. Served with our decadent, creamy mashed potatoes, seasonal vegetables and
grilled lemon.

CATCH OF THE DAY: SIMPLY GRILLED ALASKAN HALIBUT ..., 29

Fresh Alaskan halibut seasoned with sea salt and cracked black pepper then lightly
grilled. Served with our decadent, creamy mashed potatoes, seasonal vegetables and

IYAK SITORI ... s 19
Tender Alaskan yak skewers marinated in a sweet

and umami glaze, roasted over the grill and served /

with radish and sweet and sour cabbage. ‘y

CRAB AND ARTICHOKEDIP ...........cccoooooovrrrrrrrrnnnees 14

A decadent mixture of Alaskan crab, spinach,
artichoke, and our creamy cheese blend, served in
an iron skillet baked to golden brown perfection.
Served with warm grilled bread.

AT THE
CALAMARI ....oooovvvviiiicccicceeece s 14

Crispy calamari served with pineapple sweet Thai
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grilled lemon.
_ HAND-CUTRIBEYE ... 38
Cut by hand and quick cured with a coffee rub, then
topped with a bourbon cream sauce made with

mushrooms and maple bacon. Served with our creamy
mashed potatoes and seasonal vegetables.

i ALASKAN KING CRAB .............cccoooovimiiicccrnes 65

A pound and a half of premium Alaskan red king crab
served with clarified butter, mashed potatoes, seasonal
vegetables and grilled leman.

chili sauce CURRIED ALASKAN HALIBUT
: ALASKAN LOG CABINS
A sweet and spicy coconut curry with a crispy seared
WARM FOCACCIABREAD ...............cc.ooooooovvrins 7 halibut filet over forbidden rice and sautéed greens.
Served with oven roasted tomato butter and — Served with roasted carrot.
caramelized onion and bacon jam. ﬁ'
— f ALASKAN BEEF TENDERLOIN
Locally raised, Alaskan* beef tenderloin grilled to
FRESH HALIBUT SPRING ROLL ..............ccooovvoooii e 19 perfection and topped with a rich demi-glace. Served with creamy mashed potataes

Fresh rice paper ralls filled with grilled halibut, rice noadles, romaine hearts, basil and
cilantro. Served with sweet Thai chili and Bangkok peanut sauces.

TEMPURA GREEN BEANS

Crispy, light and lacy tempura green beans with spicy bloody mary aioli.

HOUSE MADE SALT AND VINEGAR CHIPS

*WHEN AVAILABLE.

Normal kitchen operations involve shared cooking and preparation areas. We cannot guarantee that any menu item is
free from any allergen. Consuming raw or undercooked meats, poultry, seafood, or eggs may cause illness.

and seasonal vegetables.

HALIBUT AND CHIPS ..........cccoiiiiiiei e 24

Fresh Kachemak Bay halibut hand battered in our chef's secret recipe batter and fried
golden. Served with homemade coleslaw, our signature tartar sauce, fresh lemon and
crispy, golden brown fries.

ALASKAN CRAB RAVIOLI ... 34

Fresh Alaskan king crab expertly blended with herbs and spices and folded
into fresh ravioli. Served with sautéed spinach and tomatoes in a rich tarragon
cream sauce.

SANDWICHES

CROW'S NESTCLUB ..........ccoooivicicciccnas 15

Toasted bread with Boar's Head ham, candied bacon,
turkey and Vermont cheddar cheese with lettuce,
tomato and lingonberry mayo. Served with our crispy,
golden brown fries.

OVERLOOK BURGER ..............cccccoovvviiiiiiinn, 24

Our custom, local Alaska beef grind with crispy pep-
pered bacon, Swiss cheese, fried egg, garlic aioli,
lettuce, tomato and onion. Served with our crispy,
golden brown fries.

SIDES

MASHED POTATOES 6
FRIES 6
SEASONAL VEGETABLES ..........ccoooovviiiiiiirriciirciis 6
FORBIDDEN RICE 6

DESSERTS

OVERLOOK'S FAMOUS BAKED ALASKA............... 12

Flambéed tableside! You'll never forget the
experience of a decadent chocolate brownie with
moose tracks ice cream encased in a toasted
[talian meringue.

VEGAN CHOCOLATE TART ... 9
APPLE TARTAN 9
WILDBERRY SORBET 6

Enjoy your park tour with
a hearty BOXED LUNCH.

Order from your server or
online here.

WWW.DENALICROWSNESTCABINS.COM

20% GRATUITY ADDED FOR PARTIES OF SIX OR MORE.




