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AVAILABLE AT 4 PM

HAPPY HOUR

MON - FRI
4 /o 6 PM

© = SELECTED TAPAS SO

e

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

alads

ADD GRILLED CHICKEN SKEWER +4
ADD GRILLED SHRIMP SKEWER +8
ADD AK GRILLED SALMON +8

GRILLED KALE CAESAR
SHAVED PARMESAN, CROUTONS, BUTTERMILK
CAESAR DRESSING 10

SOUTH CHOP GrF

TURKEY, SALAMI, MIXED GREENS, FETA, ROASTED
CORN, RED ONION, AVOCADO, CHERRY TOMATO,
GARBANZO BEANS, CUCUMBER, ARUGULA SPROUTS,
RED WINE VINAIGRETTE 15

ROASTED BEET Gr

RED AND GOLDEN BEETS, RED ONION, ORANGE,
FENNEL, MIXED GREENS, CHEVRE, TOASTED
ALMONDS, BALSAMIC VINAIGRETTE 14

TABOULEH

BULGUR, TOMATO, ONION, MINT, CILANTRO,
FETA, ARUGULA, CUCUMBER, TZATZIKI, LEMON
BASIL VINAIGRETTE 10

CURRY CHICKEN GFr*

ORGANIC CHICKEN BREAST, CURRY AIOLI, GRAPES,
CELERY, WALNUTS, RED ONION, MIXED GREENS,
LEMON BASIL VINAIGRETTE, CUCUMBER RELISH 14

GARDEN SALAD GF v
MIXED GREENS, CARROT, CUCUMBER, TOMATO 5

DRESSINGS: BALSAMIC, BLEU CHEESE, RANCH,
BUTTERMILK CAESAR, LEMON BASIL VINAIGRETTE, RED
WINE VINAIGRETTE

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.

SUN 8 AM - 9 PM
11124 OLD SEWARD HIGHWAY, ANCHORAGE, AK 99515 « TEL: 907.770.9200
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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
SHARP CHEDDAR, PARMESAN, BACON, PANKO 12

CROQUE MADAME

OPEN FACED, BRIOCHE, BLACK FOREST HAM,
GRILLED ASPARAGUS, CARAMELIZED LEEK,
GRUYERE MORNAY, FRIED EGG OVER MEDIUM,
ARUGULA SALAD 16

BUTTER BURGER

BUTTER BASTED NATURAL GROUND BEEF,
LETTUCE, TOMATO, ONION, THOUSAND ISLAND,
CHEDDAR, FRENCH OVEN BUN, FRIES 14
SUBSTITUTE SOUP OR SALAD +2

ADD BACON +2.5

SUBSTITUTE IMPOSSIBLE BURGER +2

REUBEN
CORNED BEEF, SWISS CHEESE, SAUERKRAUT,
THOUSAND ISLAND, CARAWAY RYE, FRIES 14

FRIED CHICKEN SANDWICH

LETTUCE, TOMATO, RED ONION, PEPPERJACK,
RANCH, FRENCH OVEN BUN, FRIES 14

ADD BACON +2.5 ADD AVOCADO +2.5

GRILLED BRISTOL BAY SALMON BLT
HONEY CURED BACON, LETTUCE, TOMATO,
HOUSEMADE LEMON AIOLI, TOASTED RYE, FRIES 17

FRENCH DIP

THIN SLICED FULTON FARMS PRIME RIB,
CARAMELIZED ONION, MELTED SWISS,
HORSERADISH SOUR CREAM, STEAK ROLL,
HOUSEMADE AU JUS 18

PLEASE ASK YOUR SERVER
ABOUT TODAY'S FRESH
SEAFOOD SPECIAL

GRILLED AK SALMON

ASIAN FRESH VEGGIE SAUTE, WASABI
EMULSION, SOY MAPLE REDUCTION, JASMINE
RICE, PICKLED GINGER, DAIKON SPROUTS 29

CHICKEN FRIED CHICKEN + PASTA
MARINATED AND HAND-BREADED ORGANIC
CHICKEN BREAST, AK PASTA CO. FRESH
PAPPARDELLE, CARAMELIZED LEEK, LEMON
AND ARUGULA, SUN-DRIED TOMATO HERB
CREAM SAUCE 24

BOOMTOWN PASTA

ROASTED TOMATO, BACON, KALE, MUSHROOM,
PARMESAN, CHEVRE, CREAM, AK PASTA CO.
FRESH PAPPARDELLE 18

GRILLED FULTON FARMS RIBEYE

GRILLED ASPARAGUS, TRUFFLED PARSNIP PUREE,
ROASTED FINGERLING POTATOES + CIPOLLINI
ONIONS, BLEU CHEESE CRUMBLES 34

FILET MIGNON Gr

8 OZ FILET, CAMBOZOLA, CRISPY PROSCIUTTO,
MASHED POTATOES, SAUTEED KALE,

ROASTED CARROTS, COGNAC JUS 39

SOPA DE MAR GF*

AK MUSSELS, AK COD, AK SALMON, TIGER
PRAWNS, SAFFRON TOMATO BROTH,
HOUSEMADE BAGUETTE 24

RICE BOWL v

ROASTED SWEET POTATO, GRILLED RED PEPPER,
PURPLE CABBAGE, ROASTED CARROT, THAI
PEANUT SAUCE, BROWN RICE 15

ADD GRILLED CHICKEN SKEWER +4

ADD GRILLED SHRIMP SKEWER +8

ADD AK GRILLED SALMON +8

ADD EGG +1.5 ADD TOFU +3

MON - THU 9 AM - 9 PM

preads

WITH GRILLED PITA OR VEGGIES

FENNEL & ARTICHOKE HEARTS GF*
CUMIN, CORIANDER, LEMON 6

HARISSA HUMMUS GF* v
SPICY MOROCCAN CHICKPEA, CARROT 6

TZATZIKI (TAHT-ZEE-KEE) GF*
GREEK YOGURT, FRESH DILL, CUCUMBER 6

TRIO OF SPREADS 14
DUO OF SPREADS 10 ©

\

24

I’4

CLAMS + CHORIZO
MANILA CLAMS, CHORIZO CLAM BROTH,
PICO DE GALLO, FRESH CILANTRO,
TOASTED BAGUETTE GF* 16
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SKEWERS
SHRIMP 8 CHICKEN GF 4

CAULIFLOWER TACOS v

CORNMEAL CRUST, SOFRITO, ROASTED POBLANO,
AVOCADO, CILANTRO, FLOUR TORTILLAS

TWO FOR 7 ADDITIONAL TACOS 3 EACH

BAKED OYSTERS
BACON, GARLIC AND SPINACH CREAM,
BRIOCHE BREAD CRUMBS 12

SEARED BEEF TIPS cF ©
GARLIC AND SHERRY PAN SAUCE 12

FRIED ARTICHOKE HEARTS ©
LEMON HERB AIOLI 8

LAMB POPS
CHIMICHURRI MARINATED, TZATZIKI, GRILLED
LEMON 14

FRIED TRUFFLE POLENTA GF
LEMON HERB AIOLI 8

HOUSE MARINATED SPANISH OLIVES GF v 5

AHI POKE TOSTADAS ©
AVOCADO MOUSSE, TOMATO, JALAPENO,
WONTON CHIPS 14

CHORIZO + CARAMELIZED ONION DIP GF*
PEPPERJACK CHEESE 8

&)
SPICY CHICKPEAS GF 5

MUSHROOM AJILLO GF* v ©
GARLIC, OLIVE OIL, SPANISH PAPRIKA, GUAJILLO
CHILE, PARSLEY, BAGUETTE 8

GAMBAS GF*
SHRIMP, GARLIC, OLIVE OIL, SPANISH PAPRIKA,
GUAJILLO CHILE, PARSLEY, BAGUETTE 12

GRILLED VEGGIE BOARD Gr 12 ©

CHARCUTERIE BOARD Gr*

CURED MEATS FROM BUTCHER BLOCK NO. 9
AND ALASKA SAUSAGE & SEAFOOD, ARTISAN
CHEESES, FRESH FRUIT, NUTS, STONEGROUND
MUSTARD, BAGUETTE 18

SLOW ROASTED AK PORK WRAPS

BUTTER LETTUCE, GREEN ONION GINGER SAUCE,
GOCHUJANG, KIMCHI, BROWN RICE, CILANTRO 13

© = HAPPY HOUR (DINE IN ONLY)

ALHAMBRA
FRIED ARTICHOKE HEARTS, CHORIZO AND

CARAMELIZED ONION DIP, TZATZIKI, SPICY
CHICKPEAS, GAMBAS, SEARED BEEF TIPS 38

PICKTEN DIFFERENT TAPAS 95

RUN THE BOARD 135

FRI + SAT 8 AM - 11 PM

¢ SOUTHAK.COM 12.03.18



