13605 E Main St., Talkeetna, AK 99676 907-733-ALES (2537) www.denalibrewpub.com

APPETIZERS

SOUP AND SALADS

Bavarian Pretzel Bites
Soft, warm Bavarian style pretzels baked fresh in house,
basted with butter, dusted with salt and
served with a roasted butternut cheese sauce. 9

House made dressings: Twisted Ranch, Blue
Cheese, Caesar or Denali Vinaigrette.
add grilled chicken 6|blackened chicken 7
grilled cod 7|blackened cod 8 | halibut 20
blackened halibut 21 | sautéed shrimp 12

Sweet Potato Wedges

Caesar Salad*

Thick cut, generously seasoned sweet potato wedges served
with a choice of spicy Sambal aioli or cool Twisted Ranch. 9

Smoked Provolone Wedges
Provolone cheese wedges dipped in our handcrafted beer
batter and fried golden brown. Served with
house made marinara sauce. 11

Curly Fries
Thin cut, seasoned potato curls fried golden brown. 7

Crisp romaine lettuce, parmesan cheese and
house made croutons tossed in our Caesar dressing
and garnished with
fresh lemon. full 12 | half 7

Brewpub Salad
Fresh mixed greens with house baked croutons,
red onion, julienned carrots and diced cucumber
and tomato. full 12 | half 7

Kale and Arugula Salad

Hummus Salad
Scratch made hummus topped with spiced garbanzos and
olive oil. Served warm, with our fresh cucumber parsley
salad. Comes with a side of house made pita. 12

Fresh kale and arugula tossed in a lemon poppy
vinaigrette with shaved parsnips, red onion, goat
cheese, walnuts and pickled blueberries 14

Endive and Pork Belly Salad

Braised Brussel Sprouts
Braised Brussel sprouts with soy, cashews, and basil. Topped
with miso aioli 12

Braised pork belly, warm Belgian endives, salsa
verde, pine nuts, basil, and goat cheese. Topped
with black pepper parmesan aioli 14

Craft Sandwiches
All served with house made potato chips and proudly featuring our fresh baked bread
sub curly fries or sweet potato wedges 2 | sub cup of soup 2.5 | sub side salad 2.5

Vegetarian

Fresh pickled slaw, arugula, goat cheese, creamy tahini sauce 16

Turkey

Thick sliced turkey, chipotle aioli, arugula, smoked gouda, on a house made focaccia 16

Ham

Cured ham, green chile, pickled red onion, arugula, queso fresco 16

Roast Beef

Thick sliced top round, house made tomato jam, onion straws and arugula 16

HOT CRAFT SANDWICHES
Served on fresh bread with house made potato chips and dill pickles.
sub curly fries or sweet potato wedges 2 | sub cup of soup 2.5 | sub side salad 2.5

Red’s Pulled Pork
Tender pork shoulder, seasoned and slow cooked for hours until perfect for shredding, then mixed with our
Single Engine Red BBQ sauce and served on a brioche bun topped with coleslaw. 15

The Aleutian
Alaskan cod filet dusted with blackened seasonings and grilled to order. Served on a brioche bun with lettuce,
tomato, sliced red onion, cheddar cheese and tartar sauce. 16

Ribeye Pretzel Dip
Prime rib, slow roasted in house, sliced thin and piled on a pretzel bun. Topped with melted cheese of your choice:
pepper jack, cheddar, swiss or provolone. Served with our signature Matt Porter au jus for dipping. 18

Pork Belly BLT
Fried pork belly, arugula, tomato, black pepper parmesan aioli, on a house made sourdough 16

Chicken Katsu
Panko breaded fried chicken, pickled slaw, miso aioli, served on a house made milk bread. 16

DENALI BREWPUB SPECIALTIES
Creamy Pesto Pasta
Linguini tossed in a creamy fresh basil pesto with cherry tomatoes and
red onions topped with parmesan cheese and toasted pine nuts.
Served with house made baguette. 16
add grilled chicken 6 | blackened chicken 7 | grilled cod 7
blackened cod 8 | halibut 20| sautéed shrimp 12

Short Rib Dinner
Braised short rib served on a bed of rice in a traditional yellow curry
with potatoes, yellow onions, and red peppers. Garnished with green
onions and seasoned garbanzo beans. Served with a side of house made
pita bread. 20

Cajun Rice and Lentils
Vegetarian dirty rice with spiced lentil and grilled marinated squash.
Tossed with parsley, grape tomatoes and green onion. 14
add grilled chicken 6 | blackened chicken 7 | grilled cod 7
blackened cod 8 | halibut 20 |sautéed shrimp 12

The Bachelor
A generous portion of house made reindeer meatloaf served with
garlic green beans and peppercorn gravy. 18

Fish ‘n’ Chips
A hearty portion of Alaskan cod or halibut, hand dipped in our house
made beer batter, deep fried golden brown and served with zesty
tartar sauce and your choice of curly fries or sweet potato wedges.
cod 16 | halibut 28
sub cup of soup 2.5 | sub side salad 2.5

Seared Halibut

$9 Kid’s Menu
12 and under only, please

Butternut Mac ‘n’
Cheese
Elbow macaroni with melted
cheddar cheese, butternut squash.
add bacon 3 | add broccoli 2

Grilled Cheese
Classic grilled cheese sandwich on
house made sourdough. Served
with dill pickles and choice of carrot
sticks or curly fries. Add bacon 3

Fish ‘n’ Chips
Lightly battered Alaskan cod
served with carrot sticks or
curly fries.

Kid’s Burger

Pan seared halibut served on top of stir-fried rice noodles, seasoned
vegetables and cashew in a miso broth. Topped with chile oil,
red radishes, and local micro greens. 36

Our juicy all beef patty on a
soft bun served with dill pickles
and choice of carrot sticks or
curly fries.
add bacon 3 | add cheese 1

BURGERS

Chicken Strips

Served with dill pickles and your choice of
sweet potato wedges or curly fries.
Sub cup of soup or side salad 2.5
Add bacon 3 | sautéed mushrooms 1 | sautéed onions 1
fresh jalapenos 1

Twister Creek Burger
Thick, juicy, half pound house made all beef patty with your choice of
pepper jack, cheddar, swiss, or provolone cheese. Served on a fresh
sourdough bun with sliced tomato, lettuce and red onion. 16

Veggie Burger
Our signature veggie patty packed with fresh vegetables, tahini,
garbanzo beans, and rice. Served on a fresh sourdough bun with locally
grown micro greens, provolone cheese, Twisted Ranch, sliced tomato,
and red onion. 16

Lightly breaded chicken
served with carrot sticks or
curly fries and a side of ranch.

Non Alcoholic
Beverages
DBC Root Beer
Made here! No corn syrup!
(Sorry, no refills) glass 4 pitcher 16

DBC Root Beer Float
A scoop of vanilla ice cream in a big
mug of Denali Brewpub Root Beer. 7

Juice, Milk
small 2.5 | large 3.5

HOUSE MADE
DESSERTS

Peanut Butter Pie

Rich, creamy peanut butter mousse
in a Chuli Stout Brownie crust.
Drunken Bread Pudding
Topped with a dark chocolate
House made bread pudding
ganache, peanuts and
featuring Denali Spirits whiskey,
whipped cream. 8
infused with cranberries and
vanilla ice cream topped with a
Chuli Stout Brownie
whiskey sauce. 12
Our rich chocolate brownie made
with Chuli Stout and served with a
Ice Cream
scoop of vanilla ice cream,
A scoop of vanilla ice cream with
chocolate syrup and
whipped cream and your choice of
whipped cream. 9
chocolate or caramel. 6

Plant
Talkeetna’s own CBD infused
strawberry rhubarb soda water. 4.5

Other Drinks
(one refill please)

Coke, Diet Coke, Sprite, Lemonade,
Dr. Pepper, Ginger Ale,
Iced Tea, Hot Tea, Decaf Coffee 3

Dead Hopper Roastery Coffee
Talkeetna’s first ever coffee roastery
making a special
Denali Brewpub blend. 3.5
or try a cold brew 4.5

