AFFETIZERS

Bruschetta $9.99

Vine ripened tomatoes, basil, garlic and virgin olive oil are bcau’chcu“y combined in this [talian

favorite served with toasted bread Poin’cs

Alaskan Crab and Artichokc DiP $1%.99

Alaskan crab, tender artichokes and melted Asiago and Parmesan cheeses served warm with

house baked garlic baguctte Points

(oconut Halibut Bites $11.99
Alaskan halibut smothered in fresh coconut and then baked. T his dish is served with traditional

cocktai] sauce and our own mango chutneg

Crab Cocktail $8.99

Alaskan crab served in a martini glass with house cocktail sauce and toasted baguet’ce Points with

garlic butter

Shrimp Cocktalil $7.99

Shrimp cocktail is served with chilled butter Poached shrimP and toasted Pita Points with gar]ic
butter

Crisp3 Salt and Fcppcr Calamari $1%.99

The crispg calamariis served with a cilantro cream diPPing sauce

Clams or Musscls $1%.99

Your choice of one Pounc{ Pacific babg clams or mussels, simmered in our special sauce with bell
peppers, onions and a few other secret ingredients to add a little kick that stands out from the

crowd!

Alaskan Crab Cakes $14.99

Alaskan crab Cai(CS SCI"VCC{ Wlth our hOUSC crab cake sauce

Alaskan Salmon Cakcs $1%.99

A]askan salmon cakes served with a golclen brown coating to add a delight?ul crunch with the lemon

CUI"d C}“ICCSC t}’lat is hOUSC macle

(Coconut 5hrimp $1%.99
Jumbo shrimp smothered in fresh coconut and baked. T his dish is served with traditional cocktail

sauce ancl our own mango chutney.

Raspbcrry and Bric qu: Fastrg $14.99
PBaked brie is combined with an all American fruit favorite to create this qu: pastry delight

Flummus $1%.99

Tﬂummus made in our sPeciaI way served with Pi’ca Points

Bcvcragcs

Gourmet (offee $2.99 Sodas $2.25
Hot Tea $2.50 Fe”egrino Water $3.25
T‘lot Cocoa $2.50 Bottlec‘ \/\/ater $3.00

Bottled Koot Beer $3%.25

Groups over six persons and room service may have 18% gratuity added. A c]-xarge of two dollars will be
chargcd to all room service, to £0, and 5Plit orders.
Toour guests with food sensitivities or a”crgics: Kodiak Jnn cannot ensure that menu items do not contain

ingrcclicnts that rnight cause an a"crgic reaction. FIcasc order with caution.



BLEF

Flank Steak $26.99

Chef carved flank steak with a port and sour cherry demi glace with a hint of saffron sauce.
Served with four cheese mashed potatoes and chef’s vegetable selection

Prime Rlb
Qlur “choice” grade Prime Rib is hand rubbed with our own aromatic rub and slow roasted for

I‘wours, cookedto 11 5 degreos and hand carved at the time of service. You Pick your thickness!
i inchcut $21.99, 2 inch cut $24.99, 3 inch cut $28.99

Our Housc Stcak $22.99

Seasoned and gri”eé to melt in your mouth PerFection while cooked to your sPeciFications.
Served with vegetab!e }Ju]gur and balsamic brussel sprouts

T enderloin ala Duxells $36.99
(Carved beef tenderloin rolled in a delighhcul mixture of mushrooms and sweet onions, toPPod with
veal red wine reduction. T his sPecialtg is served with rosemary garlic new potatoes and chef's

vegetab]e selection

Cranbcrry Tcndcrloin $3%9.99

Medallions of tenderloin sautéed and finished in a port wine, cream and cranberry sauce, toPPed

off with a gamish of Gorgonzo|a cheese

FORK

BDBQ Baby Back Ribs $24.99
QOurribs are gri”ed and braised for hours. Served with our house BBQAsauce

Port Balsamic For‘c | oin $21.99

Fork loin braised in port wine and balsamic vinegar. Served with garlic mashed, red skinned

potatoes, and wilted SPinach with carmelized onions

Lavcncler For‘c Chops $24.99

Lavcncier, thyme and rosemary rubbed pork chops served with mashed potatoes and red beets,
Y Y P P p
Mediterranean stgle

VEGE TAKRIAN

T rio of Stuffed FCPPCI‘S $26.99

Red, 3ellow, green or orange peppers c{elicatelg filled with a mushroom, bread, and rice clressing

Thai Coconut chctablcs with T hai SPice $21.99

Girilled peppers, onions, mushrooms, potatoes and carrots all cooked until fork tender, in a sPicg

T hai chile coconut sauce served over Pad T hai noodles

Cheese T ortellini $19.99

(Cheese tortellini served with a Gorgonzola cream sauce

Groups over six persons and room service may have 18% gratuity added. A c]-xarge of two dollars will be
chargcd to all room service, to 80, and sPlit orders.
Toour guests with food sensitivities or a”crgics: Kodiak Jnn cannot ensure that menu items do not contain

ingrcdicnts that migl‘\t cause an a”crgic reaction. Flcasc order with caution.



FOULTRY

Cherrg Pecan Chicken $26.99
Tl—le regiona] flavors of the NOI‘tl"I and South are married to create a delightFuI fruit chutneg
toPPing for a fresh, gri”ec{ chicken breast. (Green beans with pesto and rosemary garlic Fingerling

potatoes provide a striking accompaniment.

Tarragon Chicken $19.99
Girilled herb crusted chicken breast crowned with subtle tarragon cream sauce. [Tinished with
potato flan and honey glazed baby carrots.

Parmesan Crusted Chickcn $27.99

A tender chicken breast is cloaked in our secret sauce and combined with a Farmesan seasoning.

Served with marinara sauceon a bed of penne pasta and accomPanied }35 chefs vegetabie selection

Ali’s Brandg Gingcr Chickcn $2%.99

A brandg and fresh ground gingerglaze onapan scared sic ounce chicken breast. (Cooked so
tender and moist that it melts in your mouth. Served on an Asian ['ad T hai noodle salad with
fresh sliced green apples and wasabi. T he green apple and wasabi is so suprising, clean and fresh,
it rounds this plate out perfectly.

FISH & SEAFOOD

King Crab chs $%8.99
A]askan Ked King Crab Legs served with lemon butter and chefs vegetable selection—a must havel

Gri“cd Honcg Maplc Salmon Fi“ct $28.99

An eighbounce hand cut Alaskan salmon fillet is enhanced with our own blend of honeg and maple
flavors. Parmesan risotto and cauliflower with Paprika garlic sauce make this a memorable dining

exPerience.

Fccan Crustcd Halibut $29.99
A subtle pecan crust cnveiops an eight~ounce Alaskan halibut fillet. T his dishis completccl with

mushroom ]onggrain rice and gri”ecl zucchini and squash.

Baked Salmon $25.99

Servec{ onabed of creamy Polenta and chefs vegetable selection

Baked Halibut $25.99

Baked halibut with a butter sl‘xerrg sauce, served with Bu]gur and baked zucchini strands with mint

Citrus Scented 5ca"op5 $28.99

Scauops marinated in citrus and sPices and baked to Perf:ection. T his unusual dish is Presented

with black beans and stewed tomatoes

Fish and Chips $14.99
Starting with Alaskan caught halibut, we hand diP it in our local brewed Liquicl Sunshine IFA beer
batter and éeep )Crg ittoa goléen brown, aclcling a crunch to a sweet, moist fish. Served with fries

Groups over six persons and room service may have 18% gratuity added. A c]-xarge of two dollars will be
c‘wargcd to all room service, to £0, and sPlit orders.
Notice: Consuming raw and/or undercooked meats, Poultrg, seafood, shellfish or eggs may increase your

risk of food borne i”ncss, csPcciang if you have a medical condition.



FRESH CRISFSALADS

Gri”ccl Cl’rickcr\ Caesar Salad $15.99

Juicg gri”ed chicken breast atop a bed on crisp romaine lettuce tossed in ourgarlic (aesar

dressing. Topped with croutons, shaved Farmesan cheese and a Farmcsan crisp.

Gri”cd Salmon Cacsar Salad $1%.99

Moist Alaskan salmon atop a bed of crisP romaine lettuce tossed in ourgarlic (aesar clressing.

Topped with croutons and shaved Farmesan Cheese and a Farmesan crisP

Oricntal Cl-liclccn Sa]ad $15.99

Fresh Asian greens tossed in tasty Oriental vinaigrette and ’coPPecl with crispg noodles, toasted
almonds and crispg, goldcn fried chicken breast

Scalcoocl | ouis Salad $18.95

Mixed lettuce with fresh herbs, toPPed with ourlocal caught seafood that has been sautéed in gar|ic
butter to let the natural flavor Promc to shine. We add chilled mandarin orange slices, avocado,
tomato weclges, toasted Pine nuts and a few crunchy chow mein noodles to round this great salad

out. Served with house baked baguctte Points with garlic butter

(Cobb Salad $15.99

Marinated gri”eé chicken breast, avocado, tomato, crumbled bacon, Gorgonzola and hard-boiled
eggatop mixed lettuce. Served with Bleu cheese clressing

BURGERS e MORE
Build your Burgcr

All our burgers come with lettuce, tomato, red onion and a Pickle spear. Oerved on a toasted corn
dusted Keiser roll. A choice of one side, [French fries or house made potato salad.

2 Pouncl of lean hamburger $1%.99

3 Pouncl omcgrouncl buffalo $ 14.99

a Pouncl of turkeg $1%.99

i Pouncl of lean hamburger $18.99
Choice of cheese: Cheddar, Pepper Jack, Monterey Jack, Gorgonzola or American

Beer battered, hand diPPcd Chickcn Breast with White Tru{:ﬂc oil, and Black
T ruffle oil French [ries $14.99

Thisis a must have! | he T ruffle flavors are so heart warming and relaxing as one, but Putting them
toget!‘wer is like a dream.....

Prime Rib Sandwich $1%.95

QOur slow roasted Prime ribis cuttoa heartg Portion of seven ounces. Warmed in aujus and served

on house baked baguettes with a side of aujus and ]:rench fries

Stcak Chart

Rare: H"O"]: (60°C), center of the steak is very red and cool
Medium Rare: 150°] (65°C>, center of steak is red and warm
Medium: 160°f" (71 °C), center of steak is Pin‘( and hot
Medium Well: 165°] (74°(), center of steak is Piﬂkish and hot
We” Done: i 70+°f: (77+°C), steak is thoroughlg cooked

At the K odiak [nn, we would love to help you and Fami]g friends and business associates with their sPecial
dietar3 needs. [lease inform the wait staff hcgou have special needs and the chef will do his best to

accommodate those requests.



