
StarterS

Garlic Bread
Grilled garlic bread with tomato dipping 
sauce. 6.99

Fried calamari
Crispy fried calamari with cilantro lime cream 
& chili plum sauce. 10.99

Fried Potato chiPs
House made potato chips topped with blue 
cheese, smoked bacon & scallions. 6.99

diP in crisPy Bread Bowl
Warm spinach & artichoke dip in crispy  
bread bowl. 9.99

sPicy chili in crisPy Bread Bowl
Spicy ground beef, onions, beans, herbs & 
spice in a rich sauce, served in a crispy bread 
bowl topped with shredded cheddar. 9.99

chilled cocktail shrimP
Four chilled jumbo shrimp with spicy  
horseradish cocktail sauce. 14.99

enGlish sausaGe roll
Savory sausage wrapped in flaky puff pastry 
served with caramelized pickle onions &  
hot mustard. 9.99

SOUPS & SaLaDS

Salad add-ons: 4 Jumb Shrimp 10, Angus Prime Rib Queen Cut 12, Grilled Chicken Breast 6. 
Choice of Dressings: House Balsamic, Ranch, Creamy Blue Cheese or Caesar

house side salad
Mixed greens, cucumbers, tomatoes, grated  
carrots, red onions & herb bread crumbs.

Small: 5.99
Large: 7.99

hail caesar
Hearts of romaine, herb bread crumbs,  
caramelized Parmesan cheese & house 
made Caesar dressing.

Small: 5.99
Large: 7.99

Borealis
Mixed baby greens, fresh strawberries,  
roasted red peppers, candied pecans, & 
crumbled feta. 8.99

alaskan salmon chowder
Roasted red pepper cream, potatoes, garlic,
onions, celery & wild Alaska salmon. Smoked
in the traditional Northwest style over native
hardwood.

Cup: 5
Bowl: 7

daily souP
Creatively prepared by the Chef.

Cup: 5
Bowl: 7

add Small House Salad: 3
add Small Caesar: 3

*Consuming raw or under cooked meat, poultry, shellfish & eggs may increase your risk of food borne illness.

BURGERS & SANDWICHES

All burgers & sandwiches come with choice of 
crispy fries or Delta Barley couscous & quinoa 
salad. Substitute soup or side salad for 3.

CHIPOTLE CHICKEN SANDWICH 
Pulled chicken, jicama slaw & cilantro-lime 
crema. Served on a brioche bun. 15

SALMON CAESAR WRAP
Grilled wild Alaska salmon, house Caesar, 
romaine hearts, Parmesan & diced tomato. 
Wrapped in a locally made spinach tortilla.  17

STEAK & CHEESE
Hand trimmed sirloin, pepper & onion, house 
cheddar sauce. Served on a hoagie roll. 16 

SOLSTICE CHEESE BURGER
Half pound burger, cheddar cheese, roasted 
garlic aioli, lettuce, tomato & onion. Served on a 
brioche bun. 15

Add: jalapeños, bacon. 1 each

PORTOBELLO BLUE BURGER
Smoked portobello, roasted pepper, blue cheese, 
balsamic glaze. Served on a brioche bun.  15

Add: Half pound beef patty. 5 

REINDEER BURGER
Hand packed half pound reindeer & beef patty, 
sun-dried tomato, feta & roasted garlic aioli. 
Served on a brioche bun. 17

CUBAN
Braised pork, Canadian bacon, pickles, provolone 
& mustard aioli. Pressed in a toasted roll. 15

DINNER MENU *AFTER 5 PM*

All entrees come with fresh vegetables 
&  starch du jour or fries.

SALMON
Grilled wild Alaska salmon, Alaska Pure 
smoked sea salt & gremolata butter.  29

HALIBUT
Seared Alaska halibut, rhubarb-fennel 
cream, citrus. 39

BERING SEA CRAB LEGS
Experience the difference. Wild Bering
Sea King crab & Kodiak Bairdi crab.  
Served with drawn butter & fresh 
vegetables. 52

GLACIER FILET
Seared 8oz hand cut filet mignon, blue 
cheese, smoked portobello Bordelaise 
& crispy onions. 42

PORK LOIN
Apple-fennel chutney stuffed pork loin, 
brie cheese, apple-sage cream. 28
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DESSERTS

OUTLAW BREAD PUDDING
Alaska Distillery Outlaw Whiskey bread pudding, 
caramel sauce, Tillamook vanilla bean ice cream, 
whipped cream. 9

CHOCOLATE PEANUT BUTTER PIE
Handcrafted peanut butter pie, chocolate 
ganache & whipped cream. 9

GLUTEN FREE CHOCOLATE NUTELLA TORTE
Flourless chocolate cake, hazelnuts, almonds, 
Nutella icing. 9

BLUEBERRY CHEESE CAKE 
House made blueberry cheese cake, graham 
cracker crust, fresh berries and whipped cream. 9

SORBET
Raspberry sorbet  4

ICE CREAM BY THE SCOOP
Moose Tracks, Tillamook vanilla bean  4



BeVeraGeS

Fresh Brewed coFFee 3.25

hot tea 3.25

soFt drinks 3.25

hot chocolate 3.25

Juices 3.25

milk 3.25

house made lemonade 4.50
Unlimited refills

eNtreeS

roast Prime riB
Roast Angus prime rib au jus: king cut  
served with American style Yorkshire  
pudding (pop over). 29.99

PhiladelPhia cheese steak made 
with roasted Prime riB
Shaved prime rib, caramelized onions &  
American cheese on crisp garlic bread  
with french fries. 15.99

BBQ caJun chicken Breast or  
Plain Grilled
Spicy BBQ Cajun grilled chicken breast 
served on a brioche bun with smoked  
jalapeño corn cream, creamy cole slaw, 
french fries & pickle. 12.99

rosemary roasted chicken Breast
Served with vegetable of the day & Yukon 
mashed potatoes. 12.99

maPle & Pecan crusted  
alaskan salmon
Served with vegetable of the day & Yukon 
mashed potatoes. 15.99

VeGetarian loVers
Grilled tomatoes, mushrooms, baby greens, 
topped with caramelized onion chutney on 
Yukon gold potatoes. 12.99

seaFood stuFFed cod
Alaskan cod stuffed with seafood stuffing & 
herb tomato cream sauce. 19.99

British Fish & chiPs
Local ale battered Alaskan fish served with 
tartar sauce & french fries. 15.99

shrimP & chiPs
Jumbo shrimp served with tartar sauce & 
french fries. 18.99

1/2 lB BeeF BurGer on a Brioche roll
(All Burgers are Cooked to Med Well)

Served with lettuce, tomatoes & pickles grilled 
to your liking plain or add American cheese, 
cheddar, feta , provolone, or crumbled blue. 
12.99

alaskan reindeer BurGer on a  
Brioche roll

(All Burgers are Cooked to Med Well)
Served with lettuce, tomatoes & pickles grilled 
to your liking plain or add American cheese, 
cheddar, feta , provolone, or crumbled blue. 
14.99

Sub soup or salad 3

British style Pot Pies 
Served to order in your choice of a crispy 
bread bowl or topped with puff pastry baked 
to golden brown. 

Beef, mushrooms, root vegetables & onion 
stew. 15.99

Chicken, carrots, peas, onions in a cream 
sauce. 12.99

add Salad 3
Or Starch Side: Yukon Mashed, French Fries or 

Baked Potato (after 5pm) 3.99

ask you server in regards to daily specials

DeSSertS

caPPuccino crème Brulee 
with whipped cream. 7.99

whiskey Bread PuddinG with caramel 
& hazelnut chocolate cream 7.99

rasPBerry sorBet with warm sweet 
honey rhuBarB, strawBerry stew 6.99

winter Berry coBBler/crisP: rasPBerry, 
BlueBerry & huckleBerry 
Served warm with vanilla ice cream & whipped 
cream. 7.99

alaskan stout chocolate mud cake 
Served with chocolate truffle sauce, vanilla ice 
cream & whipped cream . 7.99

assorted ice cream: see serVer 4


