
GOOD EVENING!

9.10.21

SMALL PLATES 
BACON OF THE MONTH please ask your server 
 
VEGETABLE PLATE  please ask your server 
 
TATER TOTS 
smoked paprika aioli  6   
sub sweet potato tots   7  

SUPER TOTS 
cheddar & jack, bacon, green onion, sour cream  11  
sub sweet potato tots 1, tiny super tots   7 
 
FRIED CALAMARI 
chipotle aioli  15

 THAI CHICKEN LETTUCE WRAPS gf  ak 
bibb lettuce, ak bean sprouts, radish, lime,  
thai peanut sauce  14

MAC & CHEESE 
pasta shells, cream, parmesan,   
cheddar & jack, bread crumbs  12 
add bacon  3, add tomato  1, add broccoli  4,
sub gluten free pasta  3 

SCALLOPS & POLENTA  gf 
seared ak scallops, parmesan polenta,  
cowboy butter, green onion  15

BLISTERED SHISHITO PEPPERS  gf 
gochujang ranch, gremolata  10 
      
BASKET O' BISCUITS 
three scratch biscuits, honey butter  8 

BLACKENED FRIED BRUSSELS SPROUTS gf  v  9

GARLIC PARMESAN POPCORN gf   1 

SALADS & SOUPS   
add grilled or blackened chicken 6, ak scallops 12,
wild caught shrimp 10, ak salmon 10 

HOUSE GARDEN  gf v 
mixed greens, shredded carrot, radish,  
red onion, tomato, cucumber   8 | 12  
bleu cheese, ranch,  lemon basil vinaigrette, caesar,  
thousand island, maple balsamic vinaigrette  (gf all)
 
CAESAR SALAD 
romaine, parmesan, seasoned panko,  
caesar dressing   8 | 12

QUINOA SALAD  gf 
mixed greens, three bean medley,  
red onion, tomato, feta, carrot, radish,  
lemon basil vinaigrette   14.5

BEET SALAD  gf 
mixed greens, roasted red & golden beet,  
candied pecan, red onion, chevre,  
maple balsamic vinaigrette   14.5 

ROADHOUSE COBB  gf 
mixed greens, grilled chicken, bacon, avocado, 
hard boiled egg, red onion, bleu cheese crumbles, 
tomato, bleu cheese dressing   18

MEDITERRANEAN SHRIMP SALAD  gf 
mixed greens, wild caught shrimp, red onion, 
kalamata olive, tomato, mixed peppers, chickpeas, 
feta, cucumber, lemon basil viniagrette    25 

CREAMY TOMATO BASIL SOUP  
OR SOUP DU JOUR   housemade focaccia   7.5

OPEN DAILY 
9 AM - 10 PM

SANDWICHES 
 

 

BACON JAM BURGER
fresh ground beef, bacon jam, cambozola,  
grilled apple, arugula, housemade mayo,   
toasted French Oven Bakery sesame seed bun   20

HOUSEMADE BLACK BEAN BURGER
quinoa & mushroom black bean patty, pepperjack, 
comeback sauce, arugula, tomato, onion, 
French Oven sesame seed bun  18

ROADHOUSE BURGER 
fresh ground beef, lettuce, tomato, red onion,  
thousand island, toasted French Oven Bakery  
sesame seed bun  16.5  add bacon  3 
add cheddar, bleu cheese, pepperjack, swiss  2

CUBANO
slow braised pork, smoked ham, bbq sauce, swiss,  
dill pickle, pickled red onion, housemade mayo, 
ciabatta bun  17.5

 

SERVED WITH TOTS OR FRIES   

sub gluten free bread or bun  2  | sub mac & cheese  4, sub sweet potato tots, super tots  3,  
sub mug of soup, blackened brussels sprouts or small house garden salad  2

FRIED BOLOGNA
fried egg, dill pickle, tomato, red onion,  
cheddar, sriracha aioli, grilled French  
Oven Bakery sourdough  17

FRIED CHICKEN SANDWICH
hand breaded chicken breast, honey bacon,  
swiss, lettuce, dill pickles, housemade mayo,  
ciabatta bun  18.5    
sub grilled chicken

AVOCADO MELT  ak 
avocado, melted havarti, herbed cream cheese, 
tomato, cucumber, red onion, ak clover sprouts, 
chipotle aioli, toasted French Oven Bakery wheat  16 
add bacon  3

GRILLED CHEESE  
sharp cheddar, havarti, French Oven  
Bakery sourdough  12.5 
add grilled apple & bacon  4 

PIZZA 
sub cauliflower crust gf 4 | sub vegan cheese  2       
 
HAWAII 4-9 
shaved bacon, pickled jalapeno,  
marinated fresh pineapple, yellow onion,  
mozzarella, provolone, marinara   20 

ROADHOUSE CLASSIC 
pepperoni, ak reindeer sausage,  
shaved bacon, marinated wild mushroom,  
yellow onion, mozzarella, provolone,  
roasted garlic puree, marinara   22 

PESTO BIANCA 
spinach, garlic, sliced tomato, pesto,  
crushed red pepper, mozzarella, provolone, 
herbed cream cheese  18 
add pepperoni or shaved bacon  2 
 

REINDEER & ROASTED PEPPERS 
ak reindeer sausage, roasted  
mixed peppers, pesto, red pepper flakes, 
mozzarella, provolone, chevre, marinara  20

PROSCIUTTO FIG 
prosciutto, black fig, caramelized onion, arugula 
salad, lemon basil vinaigrette, mozzarella, 
provolone, chevre, rosemary garlic oil  21

WILD MUSHROOM 
marinated wild mushroom, roasted butternut 
squash, leeks, shaved brussels sprouts,  
mozzarella, provolone, chevre,  
roasted garlic puree  18 

PEPPERONI   15             CHEESE   12.5

LARGE PLATES
SALMON & RISOTTO  gf  ak 
pan seared salmon, fig & basil risotto,  
roasted ak beets, pomegranate reduction,  
ak beet microgreens   28

BEEF SHORT RIBS  gf 
red wine braised short ribs, parmesan polenta,  
roasted tri color carrots, parsnip crisps, gremolata  32

THREE CARNITAS TACOS  gf 
slow cooked seasoned pork, cucumber pico  
de gallo, salsa verde, ranchero crema, 
queso fresco, cilantro, corn tortilla  18

KOREAN RICE BOWL  ak 
black bean, mixed pepper, mushroom,  
ak bean sprout kimchi, cilantro, sriracha aioli,  
sesame-soy glaze, jasmine rice  19 
 pick one: tofu, chicken, pork 
sub wild caught shrimp add 5

FRIED CHICKEN DINNER 
hand breaded chicken breast, garlic mashed 
potatoes, grilled asparagus, housemade 
buttermilk biscuit, cowboy butter   26

NY STEAK  gf  ak  
12 oz marinated ny steak, garlic mashed  
potatoes, green beans, sherry mushroom  
cream sauce  38

JAMBALAYA  gf 
ak salmon, ak reindeer sausage, wild caught  
shrimp, mixed pepper, tomato, creole spices,  
jasmine rice  26

AK HALIBUT & CHIPS 
beer battered ak halibut, french fries,  
tartar sauce, lemon  30

WILD MUSHROOM & LEEK RAVIOLI
housemade wild mushroom, leek & ricotta filling; 
ak pasta co. ravioli, spinach, sherry cream sauce, 
toasted hazelnuts   24

SPICY RED CURRY  gf  ak
chicken, coconut red curry, mixed peppers,  
broccoli, ak potato, peanuts, jasmine rice  18 
*contains shellfish

SIMPLY GRILLED  gf
grilled chicken or salmon, jasmine rice, 
roasted broccoli, herb vinaigrette   20 | 24

ROASTED RED & YELLOW BEETS  gf v 
pomegranate reduction 

ROASTED TRI COLOR CARROTS  gf v 
herb vinaigrette 

ROASTED BROCCOLI  gf v 
rosemary garlic oil

BLACKENED FRIED BRUSSELS SPROUTS  gf v        

SEARED GREEN BEANS  gf  
garlic, butter 

GRILLED ZUCCHINI  gf v 
harissa marinated

GARLIC MASHED POTATOES  gf  ak 

GRILLED ASPARAGUS  gf v 
lemon herb marinated 

ROASTED BUTTERNUT SQUASH  gf 
leek, garlic butter

  Vegtopia 6 each  |  pick three for 15

ak  =  this dish includes Alaska grown products     gf = gluten free     v = vegan

GENERAL MANAGER CHRIS LAZARO  EXECUTIVE CHEF BEN BURBANK



Whiskey COCKTAILS 
 
WHISKEY GARDEN 
cucumber and celery infused george 
dickel rye, fresh grapefruit juice, muddled 
basil, black pepper dusting   14

BARTENDER’S MANHATTAN 
pick your whiskey and let your bartender 
surprise you with their  choice of vermouth 
and bitters     price of whiskey +5

CHAI AND RYE  
rittenhouse rye, zen chai tea, apple cider, 
whipped cream,  cardamom, lemon zest, 
served hot!   14

DEVIL’S BREAKFAST  
jim beam devil’s cut bourbon, kahlua, 
frangelico, espresso,  orange zest,  
served up!  12

RESURRECTION BAY  
knob creek, crème de cassis, angostura 
bitters,  muddled lemon   14

 

 White WINE
CROFT SAUVIGNON BLANC    
Willamette Valley, OR 2018   13 | 52 

WITHER HILLS SAUVIGNON BLANC    
Marlborough, New Zealand 2020   12 | 48 

BONINA VINHO VERDE    
Minho, Portugal 2020   10 | 40 

CAMPUGET ROSE    
Rhone Valley, France 2020   10 | 40 

CHEHELAM PINOT GRIS 
 Willamette Valley, OR 2019   10 | 40

LUNETTA PROSECCO   
Veneto, Italy   8 | 32

WILLAMETTE VALLEY RIESLING 
Willamette Valley, OR 2021   10.5 | 42

DOUGH CHARDONNAY  
North Coast, CA 2019   10 | 40 

Favorite COCKTAILS
BORE TIDE  
koloa gold rum, john taylor’s velvet falernum, 
st. elizabeth  allspice dram, lime juice,  
simple syrup, brandied cherry  14

THE GIRL NEXT DOOR  
spicy jalapeño-lavender infused tequila,  
triple sec,  lime juice, agave, sparkling soda  12

PALOMA 
 corazon reposado, fresh grapefruit juice, 
simple syrup,  splash of sparkling soda,  
salted rim   12

EARL GREYHOUND   
summit spice & tea earl grey infused vodka,  
st. germain,  fresh grapefruit juice,  
hopped grapefruit bitters   12

RHUBARBRA STREISAND  
rhubarb infused vodka, lemonade, 
sparkling soda, strawberry ice cubes   12

Drinks ON THE CHEAP
KENTUCKY LEMONADE 
bourbon & housemade lemonade  7

BROWN BAG WHITE OR RED WINE   7.5 

Red WINE
ARGYLE PINOT NOIR   
Willamette Valley, OR 2018  14 | 56

NOVELTY HILL R.S.R. RED BLEND     
Columbia Valley, WA 2019  13 | 52  

DOMAINE DE COURON MERLOT     
Ardeche, France 2018   10 | 40 

MDZ MALBEC   
 Lujan De Cuyo & Uco Valley,  
Argentina 2020   10 | 40

EL PORVENIR AMAUTA  
CABERNET SAUVIGNON 
Calchaqui Valley, Salta, Argentina 2020   12 | 48

TINTO REY TEMPERANILLO    
 Dunnigan Hills, CA 2016   11 | 44 

OPOLO SANGIOVESE  
Paso Robles, CA 2018   15 | 60

Beer
ASK YOUR SERVER FOR TODAY’S LIST! 
we have eight rotating taps of local brews 
and an extensive collection of bottled  
and canned craft beer

Spenard ROAD SODAS 
SPICY GINGER POP 
ginger reduction, cayenne, lime,  
sparkling soda  6

LAVENDER LEMONADE  
lavender infused simple syrup,  
housemade lemonade,  
sparkling soda  6

RHUBARBIE 
rhubarb ginger vanilla syrup,  
fresh lemon, sparkling soda  6

ROSEMARY SPRITZER 
rosemary simple syrup, lemon,  
sparkling soda   6

INNOCENT LOVE 
fresh grapefruit, basil,  
simple syrup, sparkling soda  6

 

On the WAGON 
FRESH BREWED ICED TEA   3.5

HOUSEMADE LEMONADE   4

ARNOLD PALMER   4 

SIMPLY ORANGE JUICE   5.5 | 8

FRESH GRAPEFRUIT JUICE   7

SODA   3.5

KALADI BROTHERS COFFEE   3.5

ESPRESSO DRINKS AVAILABLE

SUMMIT SPICE & TEA CO. TEA   4 
earl grey, irish breakfast, peppermint, 
chamomile lavender, blood orange, 
blueberry lemongrass green,  
nirvana chai 

SWEETS
PEANUT BUTTER PIE 
oreo cookie crust,  
chocolate ganache   10.5 
 
BOURBON CHOCOLATE PIE 
bourbon infused dark chocolate,  
tart cherry sauce, vanilla whipped 
cream, chocolate crust   10.5 
 
OLIVE OIL CARROT CAKE  ak 
cream cheese frosting,  
orange curd   10.5 
 
BANANA CREAM PIE 
graham cracker crust,  
salted caramel, banana brulee,  
vanilla whipped cream   10.5 
 
S’MORE  
classic preparation: graham cracker, 
toasted marshmallow, chocolate   4 
 
SORBET  gf  v   
ask your server for today's flavor   6

you may also enjoy

CHEERS!

(907) 770-ROAD (7623) spenardroadhouse.com  IN THE      OF SPENARD 03.06.23

"Candy is dandy, but 
liquor is quicker.” 

— OGDEN NASH

gf = gluten-free   v = vegan 

please inform server of dietary restrictions. 
consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of foodborne illness.  normal kitchen operations 

involve shared cooking and preparation areas. we 
cannot guarantee that any menu item is free from 
other allergen. not all ingredients are listed in the 

menu descriptions.  

18% gratuity added for parties of six or more 


