
STARTERS 

Wings                          
 One pound  $20               1/2 pound  $11                    

Sauces: BBQ, Garlic Parmesan, Honey Hot, Mild or Extra Hot 

Bacon Wrapped Scallops           $22                    
Deep Fried w/ Spicy Remoulade   

Fried Shrimp                    $22       
Six Shrimp served with Hot Honey Sauce 

Charcuterie Board          $32 
Three Cheeses, three Meat variety with seasonal Chutney, 
Mustard and Nuts 

Dungeness Crab Cakes          $24          
Old Bay Remoulade, mixed Green Salad with Cherry Tomato, 

Red Onion, Carrots and Citrus Vinaigrette 

Dungeness Crab & Spinach Artichoke Dip   $22 

Creamy spread, served w/ Toasted Bread Points  

Salmon Bites                    $22                  
Tossed in Hot Honey and served w/ house Chili Aioli 

Calamari            $18             
Breaded with Sweet Cherry Peppers and a Sweet Cherry   

Pepper Butter Sauce 

Fried Mozzarella           $16           
Hand battered and served w/ Marinara Sauce OR Ranch 

Fried Pickles           $12           
Battered Dill Chips served w/ Ranch Dressing 

Appetizer Sampler          $44           
Choose any 3 items of Pickles, Fried Mozzarella, Calamari,  

Salmon Bites, Wings 

Soup & Salad          

Small Caesar:               $11                               

Soup of the day:   Cup  $8     Bowl $13  

House Salad:       Small $8    Large $13 

Dressing: Ranch, Balsamic Vinaigrette,     

 Thousand Island, Blue Cheese 

  SALADS                                
 Add:  Chicken $12     3 Shrimp $10     4 oz Salmon $14 

Ahi *____   __     ______       $26 

Seared Ahi over Mixed Greens w/ Cherry Tomatoes, Carrots,                

Red Onion and Cucumbers. Served w/ Ginger Soy Vinaigrette 

Grilled Caesar           $16    
Grilled Romaine, Shaved Parmesan, House made Caesar Dressing,      

Croutons and Crispy Bacon     

Summer Chop Salad          $22    
Baby Savoy Spinach Blend with Hard Boiled Egg, Bacon, Radish,     

Tomato, Cucumber, Red Onion & Candied Pecans             

Served w/ Pear Thyme Vinaigrette 

Parties of 6 or more have a mandatory 18% gratuity added 
**To our guests with food sensitivities or allergies: Kodiak Inn cannot ensure that menu items 

do not contain ingredients that might cause an allergic reaction. Please order with caution 

*Notice: This item is served raw or undercooked, or contains or may  contain raw or under-

cooked ingredients.  Consuming raw and/or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of food borne illness 

SANDWICHES & BURGERS 
Sandwiches served with fresh local Kodiak Bread 

Served with Fries or sub Salad or Soup $4,               

Sweet Potato Fries, Garlic Fries or Onion Rings for $2 

Alaskan Fish BLT Sandwich         

Romaine, Bacon, Tomato, Garlic Aioli                     
 Salmon $24  Halibut $30 

Prime Sandwich*               $24   
Thin sliced Prime w/ melted Havarti, Mushrooms, Onions,               

Worcestershire Sauce, Au Jus, Creamy Horseradish or Garlic Aioli 

Wagyu Burger*                    $26   
Havarti, Jalapeño Aioli, Caramelized Onions 

Bourbon BBQ Burger*                  $22  
Bacon, Bourbon BBQ Sauce, Onion Ring 

Salmon or Vegetarian Burger                  $15 
Lettuce, Tomato and Onion. Add choices below 

Beef Burger*    ___                  $18  
Hand Pattied w/ Lettuce, Tomato, Onion & Housemade Burger Sauce                                                              

   $.75    Cheddar, Swiss, Provolone or Pepper Jack                                

$1.50  Gorgonzola or Smoked Gouda                               

$2.50  Bacon     $1.50 Mushrooms      



Additional Sides      

Dungeness Crab Half Section w/ Drawn Butter  $18 

Tanner Crab Half Section w/ Drawn Butter         $22 

Shrimp—Sautéed or  Grilled 

 Three Shrimp     $10    Six Shrimp    $17 

Onion Rings    $8      Sweet Potato Fries         $5 

French Fries or Rice    $4.50      3 Chicken Tenders  $14    

Mac & Cheese   $7, add Bacon for $2 

ENTREES                                                                                   

 Most Entrees served with a choice of                                 

Garlic Mashed Potatoes, Rice, or French Fries 

Parties of 6 or more have a mandatory 18% gratuity added 

 

 

SPECIALS 
Prime Rib*—Friday & Saturday 

12oz  -  $42  or  9oz  -  $34                        
w/ Au Jus  

 Burger* & Brew—Wednesday 

  Burger w/ Fries and a 16oz Beer  $17 

DRINKS 

DESSERTS 
Cheesecake            $12         

 Chocolate or Four Berry 

Fudge Lava Cake       $12 

Divine Gluten Free Lava Cake     $10 

Wild Blueberry Lemon Cake     $12 

Soda/Iced Tea     $3.50 

Bottled Root Beer  $4.75 

Coffee/Hot Tea/Hot Chocolate  $3.75 

**To our guests with food sensitivities or allergies:  Kodiak Inn cannot  

ensure that menu items do not contain ingredients that might cause an 

allergic reaction. Please order with caution 

PASTAS                                                          

Fettuccini Alfredo                   

   Grilled Chicken  $30        Sautéed  Shrimp $34                                                                         

Seafood Linguini            $38 

Dungeness Crab, Scallops, Shrimp, Clams in a Cream or Red Sauce 

Shrimp Fra Diablo           $36                           

Sautéed Shrimp with Bell Peppers in San Marzano & Calabrian Sauce 
w/ Linguini 

Dungeness Crab Truffle Mac & Cheese                 $34  

Cavatappi Pasta, Bacon, Creamy Truffle Cheese Sauce, Herbs 

Hamburger & Fries    $12                     
Served w/ Pickle    Add American Cheese $1.00 

2 Chicken Tenders & Fries   $12     

Grill Cheese          $9    

Cod Fish & Chips    $12 

Macaroni & Cheese        $8 

KIDS                  
12 & Under 

*Notice: This item is served raw or undercooked, or contains or may  

contain raw or undercooked ingredients.  Consuming raw and/or under-

cooked meats, poultry, seafood, shellfish or eggs may increase your risk 

of food borne illness 

Ribeye*   _________      $44 

12 oz Ribeye seasoned & grilled w/ Truffle Tallow Butter 

Pan Seared Halibut _________      $38   
Smoky Blood Orange Sauce    

 Add option for $2:  Blackened or Hot Honey 

Crispy Pan Seared Salmon      $32   
Lemon Cucumber Dill Sauce  

 Add option for $2:  Blackened or Hot Honey 

Pan Seared Scallops       $34     
Lemon Garlic White Wine Sauce, topped w/ Bread Crumbs 

Rockfish & Crab  $34  

Pan Seared with Lemon Piccata Sauce, Capers and            

Artichoke, topped w/ Dungeness Crab 

Lemon Garlic Half Chicken      $26 

Lemon Garlic Sauce, Mash Potatoes and Demi Glace 

Fish & Chips                                             

w/ Lemon and Tartar Sauce.  Served w/ Fries                                  

 Cod  $20        Halibut $33             

Tanner Crab     Whole $44  

Dungeness Crab  Half $22  Whole $40  

King Crab 1 lb         $ Market 


