


        
casualhighbrow dining

available at 11 am  Lunch

Soups
ROASTED TOMATO & KALE SOUP gf v
housemade baguette and butter
bowl  7    cup  5

SOUP DU JOUR
housemade baguette and butter    
bowl  7    cup  5

FRENCH ONION SOUP
gruyere gratin, slow simmered
rosemary veal stock 9

Salads 
add grilled chicken skewer  +4 
add grilled shrimp skewer  +8
add grilled beef skewer  +7
add fresh ak grilled salmon  +8

GRILLED KALE CAESAR
shaved parmesan, croutons,
buttermilk caesar dressing  10

SOUTH CHOP gf
turkey, salami, mixed greens, cucumber, 
feta, roasted corn, red onion, avocado,
cherry tomato, garbanzo beans,
red wine vinaigrette  15

TABOULEH 
bulgur, tomato, onion, mint, cilantro,
feta, arugula, cucumber, tzatziki, lemon 
basil vinaigrette  10

CURRY CHICKEN gf* 
organic chicken breast, curry aioli, grapes, 
celery, walnuts, red onion, mixed greens, 
cucumber relish  12

ROASTED BEET gf
red and golden beets, red onion, orange, 
fennel, mixed greens, chevre, toasted 
almonds, balsamic vinaigrette  12.5

GARDEN SALAD gf v
mixed greens, carrot, cucumber, tomato  5

dressings: balsamic, bleu cheese, ranch,
buttermilk caesar, lemon basil vinaigrette,
red wine vinaigrette

Burgers and 
Sandwiches
with fries or housemade sweet potato chips
substitute soup or salad  +2

BUTTER BURGER
butter basted natural ground beef, 
lettuce, tomato, onion, thousand island, 
cheddar, french oven bun  14
add bacon  +2.5

GRILLED BRISTOL BAY SALMON BLT
honey cured bacon, lettuce, tomato,
housemade lemon aioli, toasted rye  17

GRILLED CHEESE
sharp cheddar, gruyère, sourdough  10
add prosciutto  +2

REUBEN
corned beef, swiss cheese, sauerkraut, 
thousand island, caraway rye  14

AVOCADO MELT
avocado, swiss, tomato, red onion, clover 
sprouts, basil pesto, open-faced, walnut 
multigrain  14

Sweets
FRESH BERRY PAVLOVA  gf

baked meringue, vanilla cream, 
raspberry sauce  9

CHOCOLATE MOUSSE  
milk and dark chocolate, 

hazelnut  9
 

SALTED CARAMEL CHEESECAKE 
pretzel crumble, maldon sea salt  10

BLUEBERRY SKILLET PIE FOR TWO
vanilla ice cream, pink peppercorns 12

OLIVE OIL CARROT CAKE
white chocolate cream cheese, orange curd, 

pistachio brittle  9

WILD SCOOPS ICE CREAM SANDWICH
locally made vanilla ice cream,

chocolate chip cookies,
ak pure sea salt  8

VANILLA ICE CREAM  gf   6 
   

   HOUSEMADE RASPBERRY SORBET  gf   6

FRENCH FRIES   6

HOUSEMADE SWEET POTATO CHIPS  gf  6

Favorites
STEAK FRITES gf
6 oz fulton farms ribeye, fries,
arugula salad, chimichurri butter  18

AHI POKE TOSTADAS  
avocado mousse, tomato, jalapeño, 
wonton chips  14

FRIED CALAMARI  
grilled lemon, roasted garlic herb aioli  14

VODKA BATTERED FISH AND CHIPS 
fresh alaska cod, fries, tartar 
sauce, grilled lemon  18

BACON MAC & CHEESE 
penne, sharp cheddar, 
parmesan, bacon, bread crumbs  12    

BOOMTOWN PASTA
roasted tomato, bacon, kale, mushroom, 
parmesan, chevre, cream, ak pasta company 
fresh pappardelle  18

RICE BOWL
roasted sweet potato, grilled red pepper,
purple cabbage, roasted carrot, thai 
peanut sauce, brown rice   14
  add grilled chicken skewer  +4 
  add grilled shrimp skewer  +8
  add grilled beef skewer  +7
  add fresh ak grilled salmon  +8
  add egg  +1.5
  add tofu  +3

you may also enjoy
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sun - thu 8 am - 10 pm  •  fri + sat 8 am - 11 pm
11124 old seward highway, anchorage, ak 99515  •  tel: 907.770.9200  •  www.southak.com

gin & tonics 
prepared barcelona style  13.5

GIN & JUICE 
muddled blackberries, lemon wheel, 

lime bitters, allspice, thyme 
new amsterdam gin

fever tree elderflower tonic

THE JACKALOPE
green cardamom, star anise,

grapefruit wedge, lemon + lime peel
drumshanbo gin

fever tree mediterranean tonic

BASIL RATHBONE
cucumber, basil, lemon peel, 

pink peppercorns 
bombay sapphire gin

fever tree bitter lemon tonic

MEDITERRANEAN 
lemon peel, lime wheel, orange zest,

juniper berries
the botanist gin 

fever tree mediterranean tonic

TOUCAN SAM
grape, blueberry, blackberry, 
strawberry, lemon + lime peel

uncle val’s botanical gin
fever tree elderflower tonic

JOE JUNEAU
strawberries, lemon wheel,

peppercorn blend, mint, orange peel
amalga distillery juneauper gin
fever tree bitter lemon tonic 

SITKA ROSE
spruce tips, rose petals, 

grapefruit peel, ak sea salt
50 fathoms gin

fever tree indian tonic

grilled cheese
or

reuben
or

avocado melt

roasted 
tomato + kale

or
soup du jour

kale caesar
or

tabouleh 
salad

or
garden salad

1/2 SANDWICH + SOUP OR SALAD  12
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CROQUE MADAME
open faced, brioche, black forest ham, 
grilled asparagus, caramelized leek, 
gruyère mornay, fried egg over medium, 
arugula salad  16

Mu�els
FRESH STEAMED MUSSELS  
butter, garlic, white wine, 

parsley, housemade baguette  gf*  16

all sauces + dressings housemade

gf = gluten free      v = vegan      
gf* = can easily be made gluten free

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,
 shellfish, seafood, or eggs may 

increase your risk of foodborne illness.

not all ingredients are listed in menu descriptions. 
please inform server of dietary restrictions.


