STARTERS & BAR SNACKS
49th State Beer Cheese
Signature spicy cheese dip made with Baked Blonde
ale, served with crispy tortilla chips. | 9.99

49th State Calamari
Tender squid lightly seasoned and breaded, served with
our housemade remoulade and cocktail sauces. | 13.99

SOUP & GREENS
Icepick Wedge

Baja Steak Salad

Chicken Cobb Mixed greens, marinated grilled
chicken, avocado, cherry tomato, bacon, Colby Jack cheese,
roasted corn, and scallions. Served with housemade
Southwest ranch. | 16.99

Cache Kale Salad

Iceberg lettuce draped in our tangy
Bleu cheese dressing with chopped crispy bacon, fresh diced
tomato, Bleu cheese crumbles and scallions. | 10.49

Parkie Hummus

Housemade mashed
chickpeas, premium tahini, lemon juice, Zatar spice,
extra virgin olive oil, sliced radish, roasted garlic,
and Kalamata olives | 13.99

Alaskan Seafood Chowder

BOWL 11.99
_________

Creamy chowder teeming w/ fresh Alaskan
king salmon, Kachemak Bay halibut and baby
clams.

Award Winning Smoked Wings

CUP 7.99

Shredded romaine with marinated grilled filet, radish,
avocado, cabbage, roasted corn salsa, red onion, fresh
red peppers, pico de gallo, Cheddar and Monterey Jack
cheese and cilantro-lime vinaigrette. | 18.99
Fresh Kale, creamy peanut
ginger dressing, carrots, red bell peppers, cucumbers.
topped with fresh cilantro, basil, avocado, mint and
toasted slivered almonds. | 16.49

Caesar Salad Crispy chopped Romaine tossed with
fresh grated Parmesan cheese, garlic herb croutons and
our classic creamy Caesar dressing. | 11.99
+ GRILLED CHICKEN 4.99 | + GRILLED ALASKAN SALMON 9.99

Our tender chicken wings are slow smoked to perfection
with our signature 49er dry rub. Choice of Bleu cheese,
ranch, or 49er hot sauce. | 14.99

HOUSE FAVORITES

Crab-stuffed Jalapenos
Bacon-wrapped roasted jalapeños filled w/ blended crab,
cream cheese, Pepper Jack cheese and dried mango.
Served w/ poblano cilantro mayo and pico de gallo. | 15.49

FOR T Y N I N T H S TAT E

Halibut and Chips **
An Alaskan favorite, light and crispy beer battered,
Halibut, seasoned brew pub fries, creamy coleslaw,
housemade tartar sauce and malt vinegar. | 26.49

Brewpub Nachos

Crispy tortilla chips, black
olives, melted Cheddar and Monterey Jack cheese, pico de
gallo, red radish, jalapeños, cilantro, house queso, crushed
avocado and sour cream. | 15.99

+ GRILLED CHICKEN 4.99 | + CARNE ASADA 6.99

Brewpub Reuben
Beer-braised corned beef, marbled Rye, sauerkraut,
housemade 1000 Island and Dutch Swiss cheese. Served
with brew pub fries. | 16.99

Housemade Chicken Tenders
Southern-style hand-breaded crispy chicken tenders
with buttermilk ranch and honey mustard sauces.
Served with brew pub fries. | 13.99

Bavarian Handmade Pretzel
Our brewers favorite! This labor of love, handmade
pretzel is served with 49er Beer Cheese. | 10.99

McKinley

BURGERS
Our beef burgers are an 8oz
fresh ground blend of chuck and brisket, cooked to medium well.
Served with pickles and brew pub fries.
Sub Gluten Free bun +1.00

Moffitt Farms BBQ Pulled Pork Sandwich

DENALI BREWPUB

Mt. Dickey with Cheddar cheese , lettuce, tomato,
onion, pickles, mayo and mustard. | 14.99

Tabletop

Applewood-smoked bacon, aged Cheddar
cheese, onion rings, pickles, and BBQ sauce. | 16.99

ALASKAN WILD

Sugarloaf

Grilled mushrooms, caramelized onions,
truffle Gouda, and garlic aioli. | 15.99

WHERE’S THE BEEF VEGAN BURGER
Grilled Impossible Burger® with vegan chipotle aioli,
vegan cheddar, lettuce, onion, pickle, on a pub bun | 18.99

WORLD FAMOUS

YAK BURGER

KING SALMON

Baked Mac-n-Cheese

The Best Salmon in the world! This rich
and buttery wild caught Alaskan King
Salmon is grilled to perfection on a
bed of brown and red rice, kale,
red quinoa, black barley,
asparugus and lemon
cream sauce | 28.99

______________________________________________________________

Fresh Alaskan halibut, hand-chopped and seasoned,
with lemon-herb aioli, and wasabi slaw, on a 49th State
pub bun. Served with brew pub fries. | 18.99

King Salmon Burger

Fresh 100% Alaskan King
Salmon house-made with dill, caper, shallots. Served
with lettuce, tomato, and lemon-herb aioli on a 49th
State pub bun. Served with
brew pub fries. | 17.99

An American classic... Elbow macaroni noodles,
creamy alfredo & aged Cheddar cheese sauce,
topped w/ herbed bread crumbs & baked in
an iron skillet. | 14.99

Meat Lovers ................................................. 17.99
marinated grilled filet tips and crispy bacon

Seafood with crab meat ............................... 21.99

Free-Range Buffalo Meatloaf
Applewood-smoked bacon wrapped meatloaf, garlic
smashed potatoes, roasted mushroom bourbon sauce,
crispy onion rings. | 24.99

14oz Aspen Ridge Organic Ribeye
Handcut ribeye steak with our signature steak
seasoning, grilled to perfection, served with garlic
smashed potatoes and grilled asparagus. | 38.99

Parmesan & Asiago Crusted Halibut
Halibut Cove Burger ®

Grilled sourdough bread, crab meat blend,
baby Swiss and cream cheese, served with
a side of The Bake’s Alaskan seafood
chowder for dipping. | 19.99

available daily after 4pm

cheese, pickles, and poblano cilantro mayo. | 15.99

Tender hand-shredded Alaskan pork cooked to
perfection and drizzled in our Baked Blonde sweet
and spicy BBQ sauce tossed with crispy onions, on
toasted ciabatta bread. Served with brew pub fries
and coleslaw. | 17.99

King Crabby Grilled Cheese

MAINS

Mt. Fellows Crispy jalapeños, double Pepper Jack

ST. ELIAS BURGER Locally raised Alaskan
yak! Yak has a delicious and delicate juicy
flavor. This ½ pound seasoned housemade
burger is topped with caramelized onions,
applewood-smoked bacon
and smoked Gouda
cheese, with lettuce,
tomato, pickles, onion,
mustard and mayo. | 24.99

Cheesesteak

Premium cut steak, white American cheese,
roasted peppers and onions, and mayo on a
Parisian roll. Served with brew pub fries. | 17.99

**

Fillet of fresh Kachemak Bay Halibut topped with a mix of
Parmesan & Asiago cheese served with lemon butter sauce,
garlic smashed potatoes & grilled asparagus. | 28.99

Moffitt Farms Pork Schnitzel

Lightly
breaded porkloin served with our garlic smashed
potatoes and mushroom bourbon gravy | 21.99

49er Famous Smoked Baby Backs
Fall-off-the-bone tender... Baked Blonde sweet
& spicy BBQ glazed pork ribs grilled to perfection.
Served with garlic smashed potatoes & creamy
coleslaw. A real WOW plate! | 27.99

Blackened Steak Frites

Handcut 8oz.
blackened American Wagyu sirloin steak grilled to
perfection, served with brew pub fries and roasted garlic
and herb butter. *Chef recommends medium-rare | 24.99

SIGNATURE TACOS
Grilled Shrimp Tacos
Two corn/wheat tortillas, tequila and lime shrimp,
chipotle sauce, pico de gallo, cabbage, Cheddar
and Monterey Jack cheese and cilantro. | 17.99 +
GUACAMOLE 1.99

Carne Asada Tacos

Two flour tortillas,
marinated grilled filet, lemon sour cream,
shredded lettuce, pico de gallo, Cheddar and
Monterey Jack cheese and guacamole. Served
with chips and salsa. | 17.99

Vegan Chicken Tacos
Blackened, Before the Butcher®
plant-protein-based “chicken”, with shredded
vegan cheese, cabbage, vegan chipotle aioli,
avocado, sliced radish and cilantro. | 14.99

WE SUPPORT SUSTAINABILITY AND

LOCAL FARMERS

We are proud to partner with the Alaskan farmers out at Mofﬁtt Farms who raise
our pork and beef. Our yak is raised speciﬁcally for us out in the Wrangell-St. Elias
area, and we work with farmers out in Delta Junction and Healy as well.

VEGETARIAN

GLUTEN SENSITIVE

BREWPUB FAVORITE

Normal kitchen operations involve shared cooking and preparation areas. We
cannot guarantee that any menu item is free from any allergen. Consuming raw or
undercooked meats, poultry, seafood, or eggs may cause illness. | 18% gratuity
added for parties of eight or more | Established 2006

SIDES

FLAT BREADS
Nenana Grilled chicken, applewood smoked bacon,
buttermilk ranch, fresh diced tomato, mozzarella and
provolone cheese. | 16.99

Dragonfly
BBQ sauce with Before the Butcher®
plant-protein-based “chicken”, vegan mozzarella, and fresh
cilantro. | 16.49

Yanert

Moody Creek

A simple and vegetarian classic... our
house red sauce with fresh mozzarella and basil. | 15.49

Side Salad

.................................................. 5.99

Garlic Smashed Potatoes

Pico de Gallo and Chips ................................... 6.99

A classic flatbread made with our
49er red sauce, mozzarella and provolone, Italian
seasoning and pepperoni | 15.99

Grilled Vegetables .................................................. 5.99
Brew Pub Fries .......................................................... 5.99
Onion Rings

ADD A FRESH

SIDE SALAD

...................... 4.99

............................................................... 8.99

TO ANY ENTREE
OR PIZZA FOR ONLY

499

to brew beer, grains must
be turned into mash

a great meal deserves
a great craft brewed beer

spent grains from
the brewing process are
given to local farmers for
feeding their livestock

that well fed livestock
becomes the quality protein we serve

ITS INDIGENOUS NAME MEANING
I N 2 0 1 5, T H E U. S . D E PA R T M E N T O F T H E
I N T E R I O R A N N O U N C E D T H AT M T. M C K I N L E Y
WA S O F F I C I A L LY
BEING RENAMED

DENALI

“GREAT ONE”

20,310 FT SUMMIT

BEVERAGES
FOR OUR GUESTS AGES 12 AND UNDER. INCLUDES A SOFTDRINK*

Chicken Tenders
Housemade chicken strips battered and fried. Served
with brew pub fries. | 9.99

Mac-n-Cheese
Elbow Macaroni baked in our creamy cheese sauce
topped with Goldfish Crackers®. | 9.99

Soft Drinks

................................................................... 2.99
Coke, Diet Coke, Cherry Coke, Dr. Pepper, Sprite,
Orange, Ginger Ale

Lemonade

..................................................................... 2.99

Unsweetened Iced Tea
or Raspberry Iced Tea ......................................... 2.99

Tender cod strips, battered and fried. Served with brew
pub fries and tartar sauce. | 12.99

San Pellegrino 500ml | parkling mineral water

Juices .............................................................................. 2.99
Orange | Pineapple | Cranberry

Our crispy and tender crust topped with red sauce and
our cheese blend. | 9.99

Hot Tea

PINT 3.99 | ROOT BEER FLOAT 6.99

............................................................................. 2.99

Black Coffee

Cheese Burger
Seasoned burger patty and cheddar cheese on a pub
bun. Served with brew pub fries. | 9.99

*EXCLUDES HOUSE DRAFT ROOTBEER

Natural Vanilla. (no refills)

4.99

Cheese Flatbread

Organic and Alaskan made | 9.99

with Cane Sugar, Sarsaparilla and

Arnold Palmer Half Tea / Half Lemonade ........... 2.99

Fish and Chips

Bambino’s Organic Baby Food

HOUSE ROOT BEER

( 6-18 mos )

................................................................ 2.99

SCAN TO VIEW MENU
IN OTHER LANGUAGES
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