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Salads
Add Chicken 9 | Halibut 12 | Salmon 9

Caesar Salad 7
Romaine, Shaved Parmesan, Croutons, Pecorino 
Romano, Caesar Dressing

Chop Salad 10
Romaine, Roma Tomatoes, Avocado, Bacon, Blue 
Cheese Crumbles, White Balsamic Vinaigrette

Cobb Salad 15
Romaine, Hard Boiled Egg, Heirloom Tomato, 
Blue Cheese Crumbles, Bacon Bits, Scallions, 
Avocado

House Salad 7
Romaine, Button Mushrooms, Red Onion, 
Cucumber, Heirloom Tomato, Croutons

Classic Comforts
Fried Chicken 26
Sage Gravy, Mashed Potatoes, Seasonal Vegetables 

Steak and Fries 28
New York Steak, Choice of Fries or Tots

Chicken Strips 16
Breaded Chicken Tenders, Choice of Fries or Tots

Starters
Curry Chicken Nachos 18
Wonton Chips, Pepper Jack, Pico De Gallo

Queso and Chips 13
Pepper Jack, Cheddar, Cayenne, Pico De Gallo

Charcuterie Plate 16
Assortment of Meats, Cheeses 

Loaded Tots 14
Pepper Jack, Cheddar, Apple Wood-Smoked 
Bacon, scallions, Ranch

Chips & Salsa 8
House-Made Salsa, Tri-Color Tortilla Chips

Sandwiches
Pastrami Reuben 18
Marble Rye, 1000 Island, Swiss, Sauerkraut, Choice 
of Fries or Tots

Double Bacon Burger 20
Apple Wood-Smoked Bacon, Pepper Jack, Cheddar, 
Arugula, Tomato, Red Onion, Burger Sauce, Choice 
of Fries or Tots

Focaccia Turkey Melt 18
House-Made Focaccia, Boar’s Head® Ovengold® 
Turkey, Pepper Jack, Cheddar, Apple Wood-Smoked 
Bacon, Arugula, Tomato Jam, Avocado, Choice of 
Fries or Tots

New York Steak Sandwich 22
Toasted Baguette, Sautéed Mushrooms, Blue 
Cheese, Arugula, Horseradish Aoli, Choice of Fries or 
Tots

Alaskan Seafood
Seared Halibut 38
Fingerling Potatoes, Broccolini

Grilled Salmon 36
Forbidden Rice, Blueberry Pico De Gallo, 
Asparagus, Blueberry Red Wine Gastrique

Halibut and Chips 30
Alaskan Amber Beer Batter, Halibut, Choice of 
Fries or Tots

Desserts
Crème Brûlée 9
Vanilla Bean Custard, Caramelized Sugar Crust

Tart Trio 10
Lemon Tart, Carmel Tart, Chocolate Tart

Blueberry Cheesecake 10
‘nilla Almond Wafer Crumble, White Chocolate 
Cream Cheese Filling, Blueberry Compote

Welcome to the Whale’s Tail 
Our laid-back lounge and restaurant offers 
a delightful mix of local seafood and classic 
favorites, complemented by an inviting selection 
of local beers, fine wines, and craft cocktails. 
Whether you’re a traveler exploring the tastes 
of Alaska or a local seeking a cozy dining spot, 
our friendly staff are here to ensure you enjoy a 
relaxed and satisfying experience.

Soup
Seafood Chowder cup 7 / bowl 10
Halibut, Salmon, Clams, Potatoes, Bacon

Soup of the Day  cup 7 / bowl 10
Please ask for our current preparation.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Split plate charge $3. Parties of 8 or more will be subject to a 20% auto gratuity.


