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THE HOTEL ALYESKA

1000 ARLBERG AVENUE

GIRDWOOD, AK 99587

ENTREES

*SNAKE RIVER FARMS KOBE BEEF BISTECCA
GRILLED 100z NEW YORK, LEMON, GARLIC, EVOO, CIPPOLINI
ONIONS, ROSEMARY POTATOES AND ARUGULA SALAD 28.00

CHICKEN PARMESAN
BREADED CHICKEN BREAST WITH MOZZARELLA AND
MARINARA SAUCE, SERVED WITH SPAGHETTI 19.00

ALASKAN COD PICCATA
LIGHTLY FLOURED AND SAUTEED, WITH CITRUS FARRO AND
LEMON, CAPER, BUTTER, AND PARSLEY 23.00

BAROLO BRAISED OSSO BuccoO
CENTER CUT VEAL SHANK, ROASTED VEGETABLES, CREAMY
PARMESAN POLENTA, NATURAL PAN JUs 24.00

ZUPPA DI PESCE
SHRIMP, CLAMS, COD, ALASKAN KING CRAB IN A SAFFRON
SEAFOOD BROTH, WITH GARLIC TOAST AND LINGUINI 26.00

CLAMS LINGUINI
GARLIC HERB BUTTER, WHITE WINE, AND TOASTED
Focaccia 19.00

HAND ROLLED MEATBALLS WITH SPAGHETTI
HOUSE MARINARA, PARMESAN CHEESE AND HERBS 18.00

MUSHROOM LINGUINI
ROASTED GARLIC, CHIVES, WALNUTS AND SAGE IN A
PARMESAN CREAM SAUCE 16.00

SALADS

GRILLED SCAMPI SALAD
GRILLED ROMAINE HEARTS, SHRIMP, REGGIANO, AND
CREAMY ROASTED GARLIC AND LEMON VINAIGRETTE 16.00

CAESAR
HouUsE MADE CAESAR DRESSING, PARMESAN CHEESE,
CRISP ROMAINE, FRESH LEMON AND HERBED CROUTONS  7.00

BABY GREENS
PICKLED BEETS, CARROTS, CUCUMBERS, TOMATOES, SHAVED
RED ONION AND MAPLE BALSAMIC VINAIGRETTE 7.00

SANDWICHES

SERVED WITH YOUR CHOICE OF BABY GREENS SALAD, CAESAR SALAD,
OR FRENCH FRIES

*SNAKE RIVER FARMS KOBE BLEND BURGER
HALF POUND PATTY, GREEN LEAF LETTUCE, TOMATO,
ONION AND HOMEMADE PICKLES ON A PRETZEL ROLL 14.00

WITH CHOICE OF CHEDDAR, SWISS, PROVOLONE OR
GORGONZOLA CHEESE
WITH BACON OR MUSHROOM

ADD 1.00
ADD 1.00

GRILLED BALSAMIC PORTOBELLO MUSHROOM
GOAT CHEESE, BABY GREENS AND TOMATO ON A
PRETZEL ROLL 12.00

DIJON CHICKEN CLUB
BACON, GREEN LEAF LETTUCE, TOMATO, ONION, AND
DIJONNAISE ON A CIABATTA BUN 14.00

FOR PARTIES OF 6 OR MORE, A 15% GRATUITY WILL BE
ADDED TO YOUR CHECK FOR YOUR CONVENIENCE.

*THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

A

APPETIZERS

CITRUS POACHED SHRIMP COCKTAIL
TRADITIONAL COCKTAIL SAUCE
AND CITRUS AIOLI 9.00

GARLIC BUTTER STEAMER CLAMS
WHITE WINE, LEMON, PARSLEY,
TOASTED FOCACCIA 14.00

KING CRAB GRATIN
WARM PITA BREAD 14.00

TOMATO BASIL BRUSCHETTA
ROASTED GARLIC, REGGIANO
CHEESE AND BALSAMIC 10.00

ALASKAN SMOKED FISH PLATTER
ASSORTED SMOKED LOCAL
FIsH, HARD COOKED EGG,
CORNICHONS, CAPER BERRIES,
DICED RED ONION AND
SPECIALTY MUSTARD 16.00

TOASTED FOCACCIA
WHITE BEAN AND ROASTED
GARLIC HuUMMUS WITH OLIVE OIL
AND BALSAMIC VINEGAR 6.00

ANTIPASTI
ITALIAN MEATS, CHEESES AND
ROASTED PEPPER RELISH 15.00

SEASONAL CHEESE PLATE
|IRISH CHEDDAR, REGGIANO, TRIPLE
CREAM BRIE, DRUNKEN GOAT AND
AMERICAN BLEU CHEESES WITH
TOASTED WALNUTS, CRACKERS,
FRESH AND DRIED FRUITS

CHOICE OF 3 12.00
CHOICE OF 5 20.00
SOUPS

SOUP DU JOUR
YOUR SERVER WILL SHARE
TODAY’'S CREATION 6.00

SEAFOOD CHOWDER
SALMON, SHRIMP, & CLAMS ©6.00

BEVERAGES

SODA: COCA COLA, DIET COKE,
MELLO YELLO, FANTA,
DR. PEPPER, SPRITE, ICED TEA,
LEMONADE, FRUIT PUNCH 2.00

GLACIER BREWHOUSE DRAUGHT

ROOT BEER 2.50
JUICE: CRANBERRY, GRAPEFRUIT,

APPLE AND TOMATO 3.50

ORANGE 4.00
SAN PELLEGRINO OR

SMART WATER 5.00
MILK 2.00
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MARGHERITA

VEGGIE

ComMBO

ALASKAN SMOKED SEAFOOD

MEAT LOVERS

CHICKEN

GREEK

SELECT A SAUCE

PIZZA

10”7

13.50
ROMA TOMATOES, GARLIC, HOUSEMADE
MOzzZARELLA, BASIL, OLIVE OIL, WITH

YOUR CHOICE OF TOMATO OR PESTO SAUCE

14.00
PEPPERS, RED ONION, MUSHROOMS, BLACK

OLIVES, ROMA TOMATOES, WITH YOUR CHOICE

OF TOMATO OR PESTO SAUCE

15.00
ITALIAN SAUSAGE, PEPPERONI, MUSHROOMS,
BLACK OLIVES, TOMATO SAUCE

18.00
ASSORTED SMOKED LOCAL FISH, FETA,

PARMIGIANO CHEESE, SPINACH, TOMATOES,

RED ONION, GARLIC CREAM SAUCE

14.00
ITALIAN SAUSAGE, REINDEER SAUSAGE,
PEPPERONI, SMOKED BACON

15.00
BARBECUED CHICKEN, RED ONION, SMOKED
GOUDA CHEESE, BARBECUE SAUCE

15.00
RoOMA TOMATOES, PEPPERS, FETA, RED
ONION, KALAMATA OLIVES, ARTICHOKE HEARTS

CREATE YOUR OWN PIZZA
1 O’!

11.00
CHOICE OF TOMATO SAUCE,
PESTO SAUCE, OR OLIVE OIL

SELECT TOPPINGS

EACH ITEM 1.00

PEPPERONI ITALIAN SAUSAGE

REINDEER SAUSAGE COUNTRY HAM

SMOKED BACON CHICKEN
ARTICHOKE HEARTS FETA CHEESE
FRESH MOZZARELLA GORGONZOLA
PARMIGIANO MUSHROOMS
PINEAPPLE ROMA TOMATOES
SUN DRIED TOMATOES RED ONION

SPINACH JALAPENO PEPPERS

GARLIC RED PEPPERS

BLACK OLIVES GREEN PEPPERS

16”7

18.00

21.50

22.00

26.00

23.00

23.00

21.50

16”7

14.00

2.00

ALYESKA RESORT GIFT CARDS AVAILABLE NOW

ASK YOUR SERVER OR BARTENDER

A

BEER
ALYESKA ALE DRAFT 5.00
ALASKAN AMBER DRAFT 5.00
ALASKAN AMBER 6.00
ALASKAN WHITE ALE 6.00
BuD LIGHT 5.00
BUDWEISER 5.00
COORS LIGHT 5.00
CORONA 6.00
FISHTAIL ORGANIC IPA 6.00
GUINNESS 8.00
HAAKE BECKS, N/A 5.00
HEINEKEN 6.00
PYRAMID HEFEWEIZEN 6.00
SIERRA NEVADA PALE ALE 6.00
STELLA ARTOIS DRAFT 6.00

SPECIALTY BEER

UNIBROUE

EPHEMERE
(WHITE ALE & APPLE) 6.00

BLANCHE DE CHAMBLY

(WHITE ALE) 6.00
LA FIN DU MONDE

(GOLDEN ALE) 6.50
MAUDITE

(RED ALE) 6.50

WINE BY THE GLASS

SPARKLING
CHANDON BRUT ROSE,
(187 ML), MV 15.00
ASTORIA SPARKLING ROSE,
VENETO, ITALY 8.00

WHITE
STARBOROUGH, SAUVIGNON

BLANC, 2009 8.00
PAcCIFIC RIM, DRY RIESLING,

2009 8.00
DECoOY, CHARDONNAY,

2010 9.00
SANTA MARGHERITA, PINOT

GRIGIO, ITALY, 2002 11.00
MER SOLEIL, CHARDONNAY,

MONTEREY, 2010 10.00
SONOMA-CUTRER,

CHARDONNAY, 2002 12.00

RED

ARGYLE,

PINOT NOIR, 2009 12.00
BANFI, CHIANTI CLASSICO,

ITALY, 2005 10.00
RAVENSWOOD, OLD VINE,

ZINFANDEL, 2008 9.00
SOUVERAIN,

MERLOT, 2008 9.00
TILIA, MALBEC, ARGENTINA,

2009 8.00
ORNELLAIA, “LE VOLTE”,

ITALY, 2009 10.00
FOLIE A DEUX, CABERNET

SAUVIGNON, 2006 11.00



