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Visit our Brewery, Winery and Distillery’s tasting room at Mile #2 of the
Talkeetna Spur Road offering a full line of craft beverages and
stone oven pizza. Open from 12pm-8pm daily.
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13605 E Main St., Talkeetna, AK 99676
907-733-ALES (2537) www.denalibrewpub.com

APPETIZERS
Chips and Salsa

House-made salsa served with chips. **VG | GF 6

Fish Cakes

Cod mixed with spinach, onion, garlic, celery and carrots.
Grilled and served on top of mixed greens and diced
tomatoes, drizzled with a savory aioli sauce. 18

Sweet Potato Wedges
Thick cut, generously seasoned sweet potato wedges served
with cool Twisted Ranch or Sambal. **VG 12

Curly Fries

Seasoned potato curls, fried golden brown. **VG 11

Sockege Salmon Spread

Smoked Alaskan red salmon blended with cream cheese,
garlic, lemon and jalaperios. Served with pita,
cucumber, tomato, arugula and red onion. 16

SOUP AND SALADS

House-made dressings: Twisted Ranch, Caesar,
Denali Vinaigrette and Bleu Cheese.

add chicken 10 | grilled cod 11| blackened cod 11 |
smoked salmon 12
Caesar Salad-

Crisp romaine lettuce, parmesan cheese and
house-baked croutons tossed in our
Caesar dressing. Garnished with
fresh lemon. half 8 | full 15

Brewpub Salad
Fresh mixed greens with house-baked croutons,
red onion, julienne carrots, diced cucumber
and tomato. half 7| full 13

Soup of the Day
Served with oyster crackers. Ask us about today’s
selection. cup 4.5 | bowl 6.5

HOT CRAFT SANDWICHES

Served with AK potato chips and
sub cup of soup 3 | sub side salad 3

sub curly fries or sweet potato wedges S |

ickles

Pulled Pork Sandwich

Tender pork shoulder dry-rubbed with house seasoning. Slowly smoked until ideal for shredding.
Served with coleslaw on a house-made bun. 15

Brisket Dip

Choice brisket smoked to perfection, trimmed and thinly sliced. Served with garlic aioli, provolone and Swiss
cheese, on a house-made bun, with Au Jus for dipping. 19

Cubano Sandwich
Smoked tender pork shoulder marinated in a mojo sauce. Served with corn cob smoked sliced ham, Swiss cheese,
dill pickles and mustard on a house-made bun. 19

The Aleutian

Grilled Alaskan cod, seasoned and blackened. Served on a brioche bun with lettuce, tomato, sliced red onion,
cheddar cheese and tartar sauce. 23

Twister Creek Burger
Thick, juicy, half-pound premium Kobe beef patty with your choice of pepper jack, cheddar, Swiss or provolone
cheese. Served on a brioche bun with sliced tomato, lettuce and red onion. 18

Veggie Burger
Our signature veggie patty packed with fresh vegetables, tahini, garbanzo beans and rice. Served on a brioche
bun with arugula, provolone cheese, Twisted Ranch, sliced tomato and red onion. **V 19

Vegetarian Dishes *V | Vegan Dishes **VG | | Gluten Free **GF | *Eating raw or undercooked food can increase the risk of foodborne illness




Denali Brewpub Specialty

Fish ‘n’ Chips
A hearty portion of Alaskan cod, hand-dipped in our house
beer batter, deep fried golden brown and served with zesty tartar sauce and your choice of curly fries or sweet
potato wedges. 24

Meatloaf Dinner

A hearty portion of traditional house-made meatloaf with
smashed potatoes and mushroom gravy. Served with broccoli. 24

EXTRAS

Bacon 3
Bleu Cheese Crumbles 3

Cheese 2
Cheddar, Provolone,
Swiss, or Pepper Jack

Extra Pickles 1
Fresh Jalaperios 2
Sautéed Onions 1
Sautéed Mushrooms 1
Grilled Chicken 10
Grilled or Blackened Cod 11
Smoked Salmon 12
Pulled Pork 7
Brisket 10
Coleslaw 4

DESSERT

Chuli Stout Brownie
Our rich chocolate brownie made with Chuli
Stout, served with a scoop of vanilla ice
cream, chocolate syrup
and whipped cream. 15

Chocolate Chip Ice Cream

Sandwich
A scoop of vanilla ice cream, sandwiched
between two fresh-baked chocolate chip
cookies. 8
Single cookie 2

Apple-Rhubarb Cobbler

Granny Smith apples with local rhubarb.
erved warm with ice cream
and whipped cream. 14

Ice Cream
A scoop of vanilla ice cream with whipped
cream and your choice of chocolate or
caramel. 6

BEVERAGES

Please take a look at our beverage menu for full list of craft
beverages made right here in Talkeetna at our Mile #2
Brewery, Winery and Distillery.

Milk or Juice
Apple, Cranberry, Orange

small 4 | large 5
DBC Ginger Soda

House-made soda with fresh ginger and
Denali Spirits Cassia Bark Bitters 4

Other Drinks

(one refill please)
Coke, Diet Coke, Sprite, Lemonade,
Dr. Pepper, Ginger Ale, fresh brewed
Iced Tea 4

Dead Hopper Roastery Coffee
Talkeetna’s first ever coffee roastery, making a special Denali
Brewpub blend 5

Warm Drinks
Hot Tea, Cider, Cocoa, Decaf Coffee 4

VISIT OUR BREWERY, DISTILLERY, WINERY AND
TASTING ROOM

AT MILE 2 ON THE TALKEETNA SPUR RD.
Offering select cans, growlers and kegs of beer,
cider and draft cocktails to go.

13605 E Main St., Talkeetna, AK 99676

907-733-ALES (2537)
www.denalibrewpub.com
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