
DRINKS
DUTCH 150 11
De Lijn Gin, Sparkling Wine, resh lemon
juice

SHIP SHAPE MANHATTAN 12
Bualo Trace Bourbon, Carpano Anca,
Noilly Pra Dry, Angosura Biters

THE APEROL SPRITZ 11
Aperol Aperivo, prosecco, club soda,
resh orange

CAZADORES MARGARITA 11
Cazadores Blanco Tequila, Lime, Coinreau

COSMOPOLITAN 12
Soli Ciros vodka, Coinreau, cranberry,
lime

FEATURED BEER 7.75
Alaskan Icy Bay IPA

STARTERS

VEGAN CROSTINI WITH FRESH TOMATO
AND BASIL
exra virgin olive oil, aged balsamic
vinegar

CLASSIC CAESAR SALAD
Parmesan cheese, garlic crouons, anchovies

CARPACCIO OF BEEF TENDERLOIN *
olive oil, Reggiano-Parmigiano, whole
grain musard sauce

SHRIMP TACOS, AVOCADO, LIME
cilanro salsa, mango and black beans

FRENCH ONION SOUP
gruyere cheese crouon

BOSTON LETTUCE WITH CRUMBLED
GORGONZOLA CHEESE
oased garlic crouons, chives, omao

I you have a ood allergy or inolerance, please inorm your server beore placing your order.
*Public Healh Advisory: Consuming raw or undercooked meas, poulry, seaood, shellsh, or eggs
may increase your risk or ood borne illness, especially i you have cerain medical condions.

Cheese may be non-vegearian.

An 18% service charge will be auomacally added o your bar and beverage purchases. Your check may refec an addi-
onal ax or cerain pors or ineraries. Prices are subjec o changes.

Dishes ha eaure auhenc Alaska speciales,
made wih resh local ingrediens.

We proudly serve susainable Alaskan seaood cered
by Responsible Fisheries Managemen.

BORLOTTI BEAN AND PASTA SOUP
parmesan and olive oil



MAINS

RIGATONI WITH CHICKEN MEATBALLS
basil, Parmesan

ROASTED SPICE CRUSTED PRIME RIB WITH
WILD MUSHROOMS*
vegeable sew, horseradish-musard mousse

CALF'S LIVER WITH APPLES AND
PANCETTA *
caramelized onion, sauéed spinach,
poao pancake

NEW YORK STRIP LOIN
STEAK FRIES *
garlic-herb buter

PARMESAN CRUSTED CHICKEN BREAST
basil-mashed poaoes, green beans,
honey-Dijon musard sauce

ALASKA TERIYAKI SALMON BOWL
caulifower rice, avocado, spinach, sesame
seeds

EGGPLANT CANNELLONI PARMIGIANO
asparagus risoto

5 OZ. FILET MIGNON & LOBSTER * 25
grilled asparagus, baked poao, garlic buter

12 OZ. PINNACLE GRILL STRIP LOIN STEAK * 25
shallo con, aged balsamic, green peppercorn, baked poao,
creamed spinach

BY IRON CHEF MORIMOTO

FRESH HALIBUT XO 25
Asian vegeables, dried shrimp,
scallop XO sauce

MORIMOTO EPICE LOBSTER TAILS 25
lemon oam, seasonal vegeables

DESSERTS
PEAR CRISP
French vanilla ice cream

ARTISAN CHEESE SELECTION
onna, Havar ,cheddar, brie

STROOPWAFEL CHEESECAKE
caramel

COOKIES AND CREAM SUNDAE
vanilla ice cream, chocolae cake crumbs,
Oreo cookies

OPERA CAKE IN A JAR
chocolae ganache, coee buter cream

CHOCOLATE DELIGHT
chocolae sponge, chocolae mousse

ESPRESSO 2.75 CAPPUCCINO 3.75

Vegearian Gluen Free No Sal No Sugar Added Non-Dairy

HALIBUT WITH PROSCIUTTO
lemon-poao puree, omao concasee, zucchini


