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+ BEER <

BOTTLED BEER
Budweiser
Bud Lite
Coors Light
Michelob Ultra
Miller Lite
Corona
Guinness
Alaska Brewing Icy Bay IPA
Alaska Brewing White
Alaska Brewing Mandarin Seltzer
Kenai Brewing Honeymoon Hefe

DRAEFT BEER

Alaska Brewing Amber
Alaska Brewing Kolsch
Glacier Brewhouse Denali Daze Hazy IPA

NON-ALCOHOLIC BEER

Lagunitas Hazy IPNA
Denali Brewing Up The Tracks Golden Ale

< WINE <

Michael David Freakshow Chardonnay
Michael David Freakshow Cabernet
Misfits and Mavens Pinot Noir

Misfits and Mavens Sauvignon Blanc
Misfits and Mavens Pinot Grigio

Bear Creek Strawberry Rhubarb Wine
Coppola Diamond Collection Prosecco
Clean Slate Riesling

« COCKTAILS <

BLACK GOLD

Strike it Rich With this Espresso Martini
Old Forester Bourbon, Accompani coffee
liqueur, simple, chocolate bitters, bourbon
brown suger whipped cream

TWILIGHT MARGARITA

Chena’s Signature Blueberry Margarita
Milagro Silver, Triple Sec, blueberry puree,
house-made sour

SOURDOUGH OLD FASHIONED
Anchorage Distillery Small Batch
Whiskey, simple, molasses bitters

NORTHERN LIGHTS

An Aurora-Inspired Martini

Anchorage Distillery Blueberry Vodka,
Cointreau, Pallini raspberry liqueur, lime,
cranberry

MIDNIGHT SUNRISE

Beach vibes, Alaskan shores

Malibu Pink, Captain Morgan Pineapple,
orange juice, grenadine

SPRING BLOOM

A Delicately Floral Martini

Another Hendricks, Giffard Elderflower
Liqueur, lemongrass simple, lemon, egg
white, lavendar bitters

SOLSTICE SPRITZ

Bear Creek Strwaberry Rhubarb Wine,
Giffard Elderflower Liqueur, soda water,
fresh mint, lemon

90¢
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= SOUPS & SALADS <

ALASKAN SEAFOOD CHOWDER $12/%16
Alaskan salmon and halibut, clams,

and bacon

SOUP DU JOUR
Prepared daily by our chef, served with
sourdough bread

$9/812

CHENAS HOUSE SALAD
Mixed greens, grape tomatoes,
cucumbers, feta, red onion, carrots,
smoked tomato vinaigrette

$1/$15

CLASSIC WEDGE SALAD $16
Iceberg wedge, rendered bacon, red

onion, scallions, blue cheese crumbles,

choice of dressing

CHENAS CAESAR SALAD $12/$16
Romaine, garlic herb croutons, parmesan,
Caesar dresssing, [talian parsley

Add Chicken $6

« APPETIZERS <

CALAMARI $18
Panko-breaded strips, remoulade,

marinara

FISH AND CHIPS $26

Crispy ale-battered Alaskan cod, french
fries, remoulade, lemon

ROASTED BRUSSEL SPROUTS $16
Balsamic vinaigrette, spicy ailoi,
parmesan, parsley, sea salt

TRUFFLE FRIES $14
Crispy battered potatoes, roasted garlic

herb butter, white truffle oil, sea salt,

green onion

CHICKEN WINGS $16
House-seasoned, marinated carrots,

ranch or blue cheese, choice of spicy

buffalo or sweet barbeque sauce

< ENTREES <

RIBEYE* $54
Certified Angus Beef, Yukon Gold mashed
potatoes, mixed vegetables, whipped herb
butter, crispy onions

BLACKENED HALIBUT $46
Seared and blackened halibut filet, rice,
mixed vegetables, mango corn salsa

ALASKAN SALMON $39
Wild-caught Alaskan sockeye salmon,

Yukon Gold potatoes, mixed vegetables,

lemon beurre blanc

SEAFOOD ALFREDO $39
Shrimp, halibut and salmon, garlic

herb alfredo sauce, mushrooms, cherry
tomatoes, shallots

PORK CHOP* $32
Alaskan Ale-brined boneless loin, Yukon

Gold mashed potatoes, mixed vegetables,
dijon cream, crispy onions

CILANTRO LIME CHICKEN BREAST $31
Cilantro citrus marinated, rice, asparagus,
garlic cumin crema, tortilla strips, feta,
pickled red onion

THAI CURRY BOWL $26
White rice, coconut milk, Thai green
curry, carrots, onions, asparagus, broccoli

Add Chicken $6

CHEESEBURGER* $25
Half-pound patty, cheddar, lettuce,
tomato, onion, pickles, spicy aioli, fries

Add Bacon $4 | Sub Truffle Fries $5

-~ DESSERTS <-

NEW YORK CHEESECAKE $12
Mixed berry compote, fresh berries,
whipped cream

SKILLET COOKIE $14
Oven-baked white chocolate and peanut
butter cookie, vanilla ice cream, chocolate

and caramel sauce

ICE CREAM $8
Wild berry sorbet, butter pecan, vanilla
bean, or chocolate swirl

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Food Allergy Notice: Our kitchen prepares foods containing common allergens. If you have a food allergy or specific dietary
requirement, please notify your server before placing your order.
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