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D inner

Large Plates 
GRILLED AK PORK CHOP
ak raised pork, soy ginger marinade*, 
pineapple compote, prosciutto wrapped
asparagus, shaved parmesan, 
roasted ak potatoes 24
*contains nuts

SEARED AK SALMON
crispy skin-on, wilted kale, roasted ak 
potato,chablis leek beurre blanc 25

SOPA DE MAR gf*
ak mussels, ak cod, ak salmon, tiger 
prawns, saffron tomato broth, 
housemade baguette  24

SLOW ROASTED CHICKEN MARBELLA
israeli cous cous, coriander 
roasted carrots & medjool dates, 
red pepper harissa, pan jus   24

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

STEAK FRITES gf
12 oz ribeye, fries, arugula salad, 
chimichurri butter  32

FILET MIGNON gf
8 oz filet, cambozola, crispy prosciutto, 
mashed potatoes, sauteed kale, 
roasted carrots, cognac jus  39

SPAGHETTONI AL PESTO
asparagus, shaved fennel, tomato, 
basil pesto, feta, shaved parmesan, 
white wine sauce, ak pasta company 
fresh spaghetti  18

RICE BOWL  v
roasted sweet potato, grilled red pepper,
purple cabbage, roasted carrot,
thai peanut sauce, brown rice   14

Favorites 
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, panko  12
petite  8

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

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

PATTY MELT
natural ground beef, grilled onion, swiss, 
spinach, mushroom, thousand island, 
caraway rye  14

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

FENNEL & ARTICHOKE HEARTS gf* 
cumin, coriander, lemon   5

HARISSA HUMMUS gf* v
spicy moroccan chickpea, carrot  5

TZATZIKI (taht-zee-kee) gf*
greek yogurt, fresh dill, cucumber  5 

  with grilled pita or veggies 

Spreads

TRIO OF SPREADS  gf  14

ALHAMBRA
fried artichoke hearts, chorizo + 
caramelized onion, tzatziki, crispy 

chickpeas, gambas,
 seared beef tips   38 

PICK TEN different tapas  95

RUN THE BOARD  135
take a tour of the entire tapas menu

Tapas Samplers

KEBOBS
beef  7   shrimp  7   chicken  gf  4

FRESH OYSTERS gf
three oysters, cava mignonette  12

SEARED BEEF TIPS   gf 
garlic and sherry pan sauce  12

FRIED ARTICHOKE HEARTS 
lemon herb aioli  8

CHORIZO EMPANADA  gf
roasted corn, potato, pepperjack,
cilantro lime crema  7

TRUFFLE POLENTA FRIES  gf
lemon herb aioli  7

HOUSE MARINATED SPANISH OLIVES  gf v   5

TUNA CRUDO 
ahi, soy, citrus, spicy cucumber  12

CHORIZO + CARAMELIZED ONION  gf*    
pepperjack cheese  8

CRISPY CHICKPEAS  gf  5

MUSHROOM AJILLO gf* v
garlic, olive oil, spanish paprika, 
guajillo chile, parsley, housemade 
baguette  7

GAMBAS gf*
shrimp, garlic, olive oil, spanish paprika,
guajillo chile, parsley, housemade 
baguette  12

CHARCUTERIE  BOARD  gf*
cured meats, artisan cheeses, fresh fruit,
nuts, dijon, housemade baguette  18

 

Tapas

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

Salads 
add grilled chicken kebob  +4
add grilled shrimp kebob  +8
add grilled beef kebob  +7
add grilled salmon  +8

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

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

ROASTED BEET gf
red and golden beets, red onion, orange, 
fennel, mixed greens, chevre, 
toasted almonds, balsamic vinaigrette  12

GARDEN SALAD gf v
mixed greens, carrot, cucumber, tomato  7

dressings: balsamic, bleu cheese, ranch,
buttermilk caesar, lemon basil 
vinaigrette, red wine vinaigrette
side garden salad  4

CURRY CHICKEN  gf*
chicken breast, curry aioli, grapes, celery, 
walnuts, red onion, mixed greens, 
cucumber relish  10




