MAT-SU WINGS
Tossed in your choice of Buffalo, Sweet Thai Chili, BBQ,
or Smoky dry rub. Served with carrots, celery and your
choice of ranch or bleu cheese.

15.00

CHIPS & SALSA
Tri-color corn tortilla chips with our zesty

house-made salsa. /#

7.00
Add Queso 3.00

SMOKED SALMON CHOWDER
Alder-smoked Alaska salmon, with tender potatoes and
vegetables in a rich and creamy chowder.

14.00
CAESAR SALAD
with parmesan cheese

and garlic croutons. (4

14.00

Crisp romaine lettuce tossed in Caesar dressing and topped

STARTERS

ROASTED GARLIC HUMMUS
Creamy house-made hummus with roasted garlic,
served with warm pita bread,
cucumber, celery and carrots. 4

12.00

WHITE CHEDDAR CHEESE CURDS
Wisconsin white cheddar cheese curds with house
made ranch or marinara. #

8.00

SOUPS & SALADS

Salads come with your choice of Ranch, Bleu Cheese, Caesar or Balsamic Vinaigrette.
Add our @ Alaska Salmon for $13 or a chicken breast for $8 to our salads.

MIXED GREEN SALAD
Mixed greens with tomatoes, cucumbers, onions, and

croutons. Served with your choice of dressing. et
11.00

BROCCOLI CHEDDAR SOUP
A rich velvety cheddar cheese soup loaded with tender
broccoli florets. /7

11.00

BURGERS & ENTREES

Includes Alaska-made potato chips or fries. Upgrade to truffle fries for $4, side Caesar $5,

OPEN side mixed green salad $5 or bowl of soup $5.

DAILY
11A - 10P
ALASKA SMASH
A smash patty with lettuce, cheddar cheese, red
onion, tomato, house-made burger sauce.

20.00
Add thick-cut bacon (2) $4.00

MUSHROOM SWISS SMASH

A smash patty with a wild mushroom gravy and
swiss cheese.

21.00
Add thick-cut bacon (2) $4.00

RODEO SMASH

A smash patty topped with an onion ring, BBQ
sauce, thick-cut bacon and cheddar cheese.

23.00

@ MSC Logo

M Accomodates a vegetarian diet

Substitute with a black bean patty. Gluten free buns available.

SPICY DILL PICAKLE SANDWICH
Crispy fried chicken breast coated in a bold dill
pickle crust topped with a spicy mayo.
19.00

@© CRISPY FISH 'N' CHIPS
3 Beer-battered Alaska cod fried to a crisp golden
brown. Served with seasoned fries, lemon and
house-made tartar sauce.
22.00

TURKEY CLUB WRAP
Spinach-flour tortilla with smoked turkey,
provolone, bacon, sliced tomato, lettuce,

avocado spread and a pickle spear.

17.00

.’ This entree has been carefully curated leverageging local ingredients and proudly included in our North to Alaska program

Consuming raw or undercooked meat, poultry, shellfish, and eggs may increase your risk of food horne illness



