Appetizere
Calamari Steak
Our tender calamari steak can be prepared lightly battered, grilled, or both

$10.95
Baja Ceviche Tostada

Two halibut ceviche tostadas
$10.05

Shrimp Cocktail

Jumbo prawns served with our own special cocktail sauce

$12.05

Tenderloin Bruschetta
Thinly sliced filet mignon on a garlic crostini with herb cheese and bruschetta topping

$12.95
Sampler Platter

Chicken wings, potato skins, and calamari strips.
$14.95

Qowpe & Sukrete

Salad Dressings: Red Wine Vinaigrette, Ranch, Bleu Cheese, Italian, 1000 Island, Oil & Vinegar, Caesar
Salad add-ons: Chicken $6.00, Fresh Salmon/Grilled Shrimp $10.00, Sliced Prime Rib $7.00

Caesar Salad
Crisp romaine lettuce tossed with a creamy caesar dressing, croutons, and parmesan.

$9.95
Wedge Salad

Wedge salad with bleu cheese crumbles, bacon, tomatos, and candied pecans
$9.95

Alpine Inn Salad
Seasonal mixed greens, tomatos, onions, mandarin oranges, dried cranberries, and mango topped
with candied pecans and feta cheese.

$11.95
Spinach Salad

Fresh spinach adorned with bleu cheese, avocado, and dried cranberries
$11.95

Winter Berry Salad

Seasonal mixed greens, blueberries, raspberries, blackberries and strawberries topped with
candied pecans and goat cheese

$11.95
Soup of the Day

Ask your server about today's soup selections
Cup $5.05 Bowl $7.95

Pnetw

Fettuccini Alfredo

Served with a cup of soup or house salad

$12.95
Pasta add ons: Primavera $3, Chicken $6, Salmon/Grilled Shrimp $10, Sliced Prime Rib $7

Bread Awvailable Upon Request

I——
I.




Netrt Qetoetione

Served with your choice of two sides

Prime Rib

Alpine Inn's most popular item for over 50 years! Qur signature prime rib is char-seared, herb
crusted, and slow roasted for over 8 hours.

8 0z. $19.95 12 0z. $25.05 16 0z. $28.95
Teriyaki Flat Iron Steak

8 oz tender flat iron steak marinated in teriyaki sauce and topped with grilled pineapple
$17.95

Top Sirloin
8 0z lean, all-natural premium angus beef grilled over an open flame and brushed wtih steak
butter

$18.95
New York Strip

12 oz of fresh, all-natural premium angus beef

$28.95
Filet Mignon

The buttery tenderness of our premium, all-natural angus beef makes this our most popular
steak. Each is center cut and flame grilled

5 0z. $23.05 10 0Z. $29.95

Porterhouse steak
Between 18-20 oz, this clasic porterhous cut offers two unique steak flavors in one: The rich
taste of the NY strip and the tender, butter-soft filet mignon

$29.95
Bone-in Cowboy Rib Eye Steak

This premium, all-natural certified sterling angus beef is a full pound and is aged 21 days
$29.95

BBQ Baby Back Ribs

Slow-cooked, tender baby back ribs cooked using the Harris Family recipe

Half Rack $18.95 Full Rack $24.95
New Zealand Rack of Lamb

Full rack of fresh New Zealand lamb is lathered with garlic, rosemary, and demi-glaze
$29.95

Poutry

Served with your choice of two sides

Charbroiled Chicken Breast

Fresh chicken charbroiled in a lemon herb butter sauce

$17.95
Chicken Piccata

Tender chicken breast grilled and served with a sauce of lemon, butter, and capers
$18.95

Chicken Monterey Napoleon
Charbroiled chicken stacked with bacon, cream cheese, anaheim green chili, orange segments,
tomato, monterey jack cheese, and avocado

$19.95

Bread Awvailable Upon Request
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Freets Qemwtvord

Served with your choice of two sides
All fish selections can be prepared using one of the following butter sauces:

Tequila Lime  Basil & Garlic  Citrus Chili ~ Meyer Lemon & Dill

Fresh Salmon
Fresh Atlantic salmon

$19.95

Seasonal Fresh Fish
Ask your server for the season's fresh catch

$21.95
Alpine Inn Fish & Chips

Alaskan pollock dipped in batter and deep friend until golden. Served with tartar sauce and malt
vinegar. Comes with fries and one additional side item

$15.95
Grilled/Fried Shrimp

Large prawns grilled over an open flame or dipped in batter and deep friend.
$18.95

Shrimp Scampi
Seasoned shrimp sautéed with a Meyer lemon, white wine, and garlic sauce. Finished with
butter, fresh herbs, and roma tomatos

$19.95

Prawns Costa Azul
Large prawns stuffed with crab and wrapped in smoked bacon, garlic butter, and fresh herbs

$27.95
Alaskan King Crab Legs

An Alpine Classic for over 50 years! Steamed, succulent Dutch Harbor King Crab legs served
with drawn butter.

$45.95
Australian Lobster Tail

Steamed sweet, tender jumbo lobster served with drawn butter
Market Price

Alaskan King Crab & Prime Rib

A 1/2 pound of King Crab legs and 8 ounces of our classic prime rib. Substitute Filet for $10
$49.95

Australian Lobster Tail & Prime Rib

Our sweet, tender lobster tail and 8 ounces of our classic prime rib. Substitute Filet for $10
Market Price

Add 1/2 pound of Alaskan King Crab Legs to Any Entrée
$29.95

Bread Awvailable Upon Request
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Buryere & Swdlhvittoes

Served with your choice of one side

Alpine Inn Burger
1/2 pound burger made of premium, all-natural angus ground beef served with lettuce, tomato,
red onion, and pickles on a grilled house roll.

$10.95
Cowboy Burger

1/2 pound burger made of premium all-natural angus ground beef, served with BBQ sauce and
smoked bacon and topped with an onion ring on a grilled house roll.

$12.95
Bleu Cheese Burger

1/2 pound burger made of premium, all-natural angus ground beef served with bleu cheese
crumbles, smoked bacon, chipotle BBQ sauce, lettuce, tomato, red onion, and pickles on a grilled
house roll.

$13.95
New York Steak Sandwich

Fresh, all-natural premium angus beef served on toasted ciabatta break with horseradish cream
sauce, baby spinich, steak sauce, and topped with onion rings

$13.95
Grilled Chicken Sandwich

Charbroiled chicken breast with lettuce, tomato, red onion, and pickles served on a grilled house
roll. Served with either a pesto sauce or chipotle aioli sauce.

$10.95

Kike (12 & Uneter)

Served with your choice of one side
Cheeseburger
$6.95

Chicken Strips
$6.95

Grilled Cheese
$6.95

Extra side items are $3.25 each

House Salad Cup of Soup Steak Fries

Idaho Baked Potato Seasonal Vegetables Rice Pilaf

Bread Available Upon Request
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