
 



TO SHARE  
 

Smoke Salmon Mouse 15 

Sliced artisan bread  

 

Salt & Pepper Calamari 18 

Chipotle aioli  

 

Shrimp Cocktail 19 

Cocktail sauce 

 

Alaskan Crab & Artichoke Dip 20  

Spinach, parmesan cheese, artisan bread 

 

Chicken Quesadilla 16 

Sautéed bell peppers, onions, pepper jack cheese in a spinach 

tortilla served with salsa & sour cream 

 

Classic Chicken Wings 18 

Choice of buffalo, garlic parmesan or BBQ, served with carrots, 

celery sticks and ranch 

 

The Lake Front Nachos 18 

Choice of chicken l beef – black beans, jalapenos, black olives, 

house-made cheese sauce, pico de gallo, served with sour 

cream, salsa, guacamole  

 

Jalapeño Poppers 10 

Cream cheese stuffed jalapenos served with chipotle aioli  

 

Bavarian Pretzel 12 

Spicy mustard, house-made cheese sauce 

 

Hummus 15 

Black and Kalamata olives, red bell pepper, onions, feta cheese, 

pita bread 

 

SOUPS + SALADS 
 

Tomato Shrimp Bisque - Cup 7 l Bowl 10  

 

Soup of the Day - Cup 7 l Bowl 10 

 

House Salad – Side 8 l Full 12  

Arcadian greens romaine lettuce, cherry tomato, English  

cucumber  

 

Classic Caesar – Side 8 l Full 12 

Romaine lettuce, shaved parmesan cheese, croutons 

 

Caprese 15 

Fresh mozzarella, roma tomato, walnut pest, balsamic glaze 

with olive oil drizzle 

 

Nature’s Candy 16 

Caramelized pears, blue cheese crumbles, arcadian greens, 

romaine lettuce, candid walnuts, champagne vinaigrette  

 

Alaskan Seafood Cobb 29 

Alaskan crab, prawns, bacon bits, avocado, cherry tomato, bleu 

cheese crumbles, cherry tomatoes, arcadian greens, scallions  

 

Dressing: Italian, thousand island, raspberry vinaigrette, 

bleu cheese, ranch, Caesar, balsamic, oil & vinegar  

 

Add protein: grilled halibut 14 l salmon 10 l shrimp 10 l 

chicken 8 

HANDHELDS 
 

Street Tacos 12  

Choice of chicken l beef – served with pico de gallo, asian slaw, chili 

verde, miniature flour tortilla 

 

Seafood Tacos  

Choice of Cajun Halibut  20 l Espresso Salmon 18 – served with pico de 

gallo, coleslaw, chipotle aioli, flour tortilla, tortilla chips and salsa 

 

Roasted Chickpea Wrap 15 

Roasted chickpeas, roma tomatoes, cucumbers, onion, spinach,  

vegan mozzarella, pesto basil sauce wrapped in a vegan cilantro-

chickpea wrap, seasonal fruit cup 

 

Chicken Caesar Wrap 16 

Romaine hearts, shaved parmesan cheese, spinach wrap, seasonal fruit 

cup  

 

Burgers & sandwiches are served with French fries  

Upgrade any burger to a Bison patty $3 

Substitute fries for Cup of Soup $2 l Bowl of Soup $4 l Side Salad $2 l 

Side Caesar $3 l O-Rings $3 l Cup of Bisque $3 l Bowl of Bisque $5 

 

Club Sandwich 16 

Roasted herb turkey, smoked ham, applewood bacon, provolone 

cheese, cheddar cheese, mayonnaise, lettuce, tomato, onion, toasted 

sourdough bread 

 

Hot Honey Chicken Sandwich 17  

Toasted brioche bun, lettuce, tomato, red onions 

 

Lake Hood Burger 16 

Cheddar cheese, lettuce, tomato, onion, brioche bun 

 

Bacon & Bleu Burger 18  

Applewood bacon, bleu cheese, fried onion straws, tomato, coleslaw 

 

BUL-GO-BQ Burger 20 

All beef patty, sliced prime rib, onion straws, tomato, asian coleslaw 

 

The Denali Dip 20  

Thin sliced prime rib, applewood bacon, bell peppers,  

onions, chipotle aioli, provolone cheese, grilled hoagie roll, au jus 

 

Blackstone’s Reuben 18  

Corned beef, swiss cheese, sauerkraut, thousand island dressing, toasted 

marbled rye 

 

FORK + KNIFE  
 

Cajun Chicken Pasta 24 

Penne pasta tossed in a Cajun cream sauce with onion, peppers,  

tomatoes, spinach, parmesan cheese, chicken   

 

Pesto Penne Pasta 20 

Penne pasta tossed in a basil pesto sauce with yellow squash,  

tomatoes, zucchini, peppers, parmesan cheese 

 

AK Halibut & Chips 30 

Alaskan beer battered halibut, tartare sauce, chipotle aioli, coleslaw, 

french fries 

 

Sweet & Sour Halibut 28 

Alaskan beer battered halibut, onions, peppers, cilantro, Thai sweet chili 

sauce, jasmine rice  

 

Blackened Shrimp Skewers 24 

Creole hollandaise, jasmine rice  

 

Braised Beef Short Rib 40 

Red wine reduction, garlic mashed potatoes, seasonal vegetables 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

A gratuity of 18% will be added on for parties of six guests or more 

AVAILABLE AFTER 4:00PM 

Crab Stuffed Halibut 42 

Rice pilaf, seasonal vegetables, dill 

cream sauce 

Prime Rib l 12oz 34  l 16oz 40  

Herb roasted, served with garlic mashed  

potatoes, seasonal vegetables  

Alaskan Salmon 36  

Rice pilaf, seasonal vegetables, citrus        

hollandaise sauce 


