
The luminous glow of dancing lights in the northern latitude’s sky, known as the Aurora 
Borealis or Northern Lights, are a sight many travel to see. The light's colors and 
movements burst onto the skies and turn a dark night into a magical light show. 

Throughout history the lights have been a source for art, mythology and legends from all 
different cultures. In medieval times the aurora were seen as an omen of war or famine. 
The Maori of New Zealand shared a belief with many northern people of Europe and North 
America, that the lights were reflections from torches or campfires. The Inuit of Alaska 
believed that the lights were the spirits of the animals they hunted. Other aboriginal 
peoples believed that the lights were the spirits of their people.

The Northern Lights can be seen in the northern or southern hemispheres, near the 
magnetic poles. It is believed the northern and southern auroras are mirror-like images, 
occurring at the same time. The Northern Lights have been seen as far south as New 
Orleans, however they are best seen in northern Canada, Alaska, Greenland, Iceland, 
Norway and Siberia.

northern latitudes



STARTERS

SOUP AND SALAD 

ROADHOUSE SIDEWINDERS
A plate of scrumptious Sidewinder fries topped 

with our house smoked pulled pork. Covered 
with a blanket of cheese sauce & served

 with ranch dressing.  13.99

GARLIC HUMMUS & FETA
House-made hummus with smashed fresh 

garlic, drizzled with olive oil, topped 
with a crumble of Feta cheese. 

Served with warm pita.  7.99

CALAMARI
Dusted with rice flour & flash fried 

with fresh slices of jalapeño. Served with 
jalapeño dipping sauce.  12.99

BAKED BRIE & CRAB DIP
Rich blend of crab & French brie baked 

until bubbling hot. Served with warm pita & 
green apple slices.  13.99

GOLD RUSH WINGS
Chili lime seasoned crispy chicken wings.  16.99

CHICKEN & HAVARTI FLATBREAD
Diced chicken, green onions & melted 

havarti cheese. 10.99

SHRIMP ON THE ROCKS
Six large prawns, complemented with

 a fiery cocktail sauce.  15.99

ALASKA ENTRÉE SALAD
Alaska sized entrée salad of mixed greens, 
topped with a grilled petite sirloin steak, 
grape tomatoes, pickled onions, peppers,

 eggs, cucumbers & baby corn.  19.99  

Substitute: 
Grilled chicken- no additional charge

Grilled Halibut 8.99   
Smoked Salmon 5.99   

Prawns 5.99

SOUP OF THE DAY
Chef’s daily selection of house-made soup 
served piping hot!   Cup 4.99      Bowl  6.99

HOUSE SALAD 
Fresh greens, tomatoes, banana peppers 

& croutons. Served with your 
choice of dressing. 7.99

CAESAR SALAD
Crisp romaine, croutons, parmesan
 cheese & tangy Caesar dressing.  

Starter  9.99    Entrée  16.99 

Add: Chicken  5.99     
Smoked Salmon 10.99    

Halibut  13.99    
Prawns  10.99

STEAK, SALAD & FRITES
5 oz. petite sirloin steak topped with herb 

butter. Served with a Caesar salad & 
Sidewinder fries.  18.99

POTATO CROQUETTES
Mashed potatoes, sharp cheddar and bits of 

bacon shaped into balls and deep fried. 
Served with a dipping sauce. 6.99



ENTRÉES
RED LANTERN CHEESEBURGER

A half-pound, flame broiled beef patty topped with melted cheddar cheese,
 mayonnaise, lettuce, tomato, onion & pickles. Served with Sidewinder fries.  15.99 

Add: Bacon or sautéed mushrooms  .99 each
Substitute: Vegetarian patty  .99

SOLE & CHIPS 
Hand breaded sole with a touch of herbs. 

Accompanied with Sidewinder fries & coleslaw.  16.99

GOUDA MAC & CHEESE
Shell pasta, imported gouda from the Netherlands, chicken & 

artichoke hearts. Served brown & bubbly.  16.99

VEGAN MUSHROOM RISOTTO
Creamy risotto and earthy mushrooms. 14.99

For our guests that are not vegan we can finish with a handful of grated 
imported Pecorino Romano, an Italian sheep’s milk cheese for no extra charge!

Add: Chicken 5.99   5 oz. Sirloin   7.99     Prawns 9.99   

NORTH STAR REINDEER MEATLOAF
Ground reindeer & beef with a touch of bacon, topped with mushroom Madeira sauce.

 Accompanied with Sidewinder fries & coleslaw. Scrumptious!  18.99

GRILLED ANGUS RIBEYE
Well marbled cut of tender beef topped with an herb butter. 

Accompanied by mashed potatoes & vegetables. 39.99
 

HALIBUT OLYMPIA
Our most popular dish! Baked with a velvety sauce on a bed of onions. 

Served with rice pilaf & vegetables.  36.99

 SURF & TURF  
5 oz. petite sirloin steak topped with shallot butter, three large prawns & 
Bairdi crab legs. Accompanied by mashed potatoes & vegetables.  32.99

 
SALMON TANDOORI 

Baked Sockeye salmon in a spicy yogurt marinade 
accompanied by rice and root vegetables.  24.99

 RED LANTERN CHICKEN PARMESAN
Chicken breast breaded & deep fried served on a bed of pasta with a full flavored red sauce topped 

with whole milk mozzarella & shredded parmesan. Accompanied by garlic bread.  24.99 







813 Noble Street
Fairbanks, AK 99701
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