
BRUNCH BLOODY MARYS
You choose from our selected spirits and salts then let our bartenders create the perfect Bloody Mary for you! 12.95
ADD A BEER “SNIT” 1.75

THE SPIRITS
360 Vodka
Absolut Peppar Vodka
Anchorage Ghost Pepper Vodka
Hayman’s Gin
Jose Cuervo Tradicional Silver Tequila

THE SALTS
Spicy / Bacon / Kosher


brunch Libations

ORANGE JUICE 3.95
MIMOSA 11.95

IRISH COFFEE – Kaladi Brother’s Coffee, Jameson Irish Whiskey, sugar in the raw and house made whipped cream. 10.50

BEER-MOSA – Glacier BrewHouse Blonde Ale and fresh orange juice. 11.95

HARVEY WALLBANGER – 360 vodka, Galliano, and fresh orange juice. 10.50

BOTTLE OF TOCA BRUT CAVA served with a carafe of orange juice, pink grapefruit juice, cranberry or pineapple. 46.95
Enough for 4 glasses



BRUNCH PLATES
Brunch served Saturday and Sunday from 11:00AM to 3PM
Alaska Seafood Scramble•
Three fresh Wilcox Farms organic eggs, house smoked ALASKA salmon, shrimp, ALASKA crab, spinach, grape tomato, red onion and lime hollandaise served over house-made fluffy buttermilk biscuits with your choice of brunch potatoes or chipotle Gouda grits 21.95
Gluten Free Available 

Hunter Breakfast
Fresh Wilcox Farms organic eggs, pepper bacon, Alaska reindeer sausage, roasted red pepper, cheddar cheese, caramelized onions with tomato tomatillo salsa, chipotle sour cream and house-made fluffy buttermilk biscuit.  Choice of brunch potatoes or chipotle Gouda grits 17.95
Gluten Free Available

The Classic•
Three fresh Wilcox Farms organic eggs any style with hickory smoked pepper bacon or Alaska reindeer sausage with your choice of brunch potatoes or chipotle Gouda grits and a house-made fluffy buttermilk biscuit. 17.95 Sub Top Sirloin for $10.00
Gluten Free Available

Biscuits and Gravy
Rich breakfast sausage gravy with fluffy house-made buttermilk biscuits, hickory smoked pepper bacon and three fresh Wilcox Farms organic eggs any style. 16.95

