- APPS & SNACKS -

Pork Green Chili| c: $5 b: $7 “option

soup du Jour I Cc: $5 b: $7 (Mmm.. that sounds good. Il have that.)
Side O Fries| $3.50 'a/” LV

House Dill Pickle Potato Chips | $4.50 Vy «7 @

Wy
WY
(4
¥

House Smoked Wings | six wings: $10 twelve wings: $14
House Rub medium: Chipotle Blackberry BBQ hot: Jamaican Jerk

Liquor Weiner ! hardly know ‘er!
The Raw Dog: Nothing but the dog and the bun.$1.50

with Condom*ints: served with our house made ketchup and beer mustard $2.50

The Glory Dog: An elevated dog. *ask your server for details* $4.00

Carne Asada Fries| $14

Braised beef short rib on side-winder fries. Served with pico,
guacamole, crema and smothered in a smokey adovada red
sauce.

Sidewinder Poutine |$12

Canadian/Midwestern influenced dish. Sidewinder fries
smothered in rosemary brown gravy with melted Wisconsin white
cheddar cheese curds.

Goat Cheese Spinach Stuffed p
Portobello Mushrooms (2) | $10 ~

Lemon-whipped goat cheese, spinach, tomatoes, bread crumbs
and herbs.

Lemon Pepper Hummus | $10 7 QD Voption
Served with wheat crackers and crudité (veggies).

Baked Brie| $14 \/

Creamy brie wrapped in phyllo pastry dough, dusted with brown
sugar and baked to a soft melt. Served with house jams and
crackers.

Crispy Brussel Sprouts | $12 \/” QD options
Seared brussel sprouts with crispy bacon, whole grain mustard
and white wine.

“Weluten Free \/Vegetorion ¥ vegan

*These items may be served raw or under cooked based on your specifications or contains raw or under-cooked ingredients.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.*

EVENING ENTREES

Monkey Burger| $13 "V} option

Half pound, all-natural beef patty* with house made pickles, American
cheese, AK.A. sauce, sauteed onions and fresh farm greens on a potato
bun. Served with you choice of side.

-Add bacon or bacon jam | $2
-Vegan Burger Patty | $2 « @

Tomato Pesto Burger|$14 “joption
Half-pound, all-natural beef patty, garlic-pesto spread, oven roasted
tomatoes, fresh greens and caramelized onions, served on a potato bun.

-Vegan Burger Patty | $2 «7 @

Chicken CordonBleu]| $15

All natural, farm-raised chicken wrapped in prosciutto and stuffed with
smoked provolone. Coated in an herb-breading and baked. Served with
sides of green beans and risotto.

Artichoke Dip Salmon| $16 */
Seared and roasted salmon filet smeared with a homemade artichoke dip,
rested on a bed of roasted potatoes, topped with fresh tomatoes and herbs.

Spicy Shrimp & Sausage Pasta| $16

Fresh sautéed shrimp and andouille sausage with mushrooms, marinated
tomatoes, in a spicy cream sauce. Rested on a bed of thick- cut linguini
pasta. Served with a side of garlic bread.

Braised Short Rib Stroganoff | $16

All natural ground bison in a classic stroganoff sauce with mushrooms,
rested on top of a thick-cut linguini noodle bed. Served with a side of garlic
bread.

Oven Roasted Cauliflower Steaks | $14 Y ~7 @

Thick-cut, oven roasted heirloom cauliflower on top of a season Arborio rice
and a side of sauteed tomatoes.

Choice of sauce: Mint Cilantro Chimichurri | Caper Brown Butter (this
option is NOT Q9 )

Pork Carnitas Tacos| $14 %y
Citrus and beer braised pork tacos with chili-tomatillo salsa verde, queso
fresco and guacamole.

Chicken PotPie| $14

Classic chicken pot pie with vegetables served with a puff pastry topping.

EVENING EATS MENU
WWW.AKAKITCHENNOCO.COM

- HAPPY HOUR-

Tuesday - Friday
3PM - 6PM

Discounted apps, house wine,

AKAritas &
Rock Coast Beers

- PRIME RIB SPECIAL -

Every Thursday & Friday

BBQ Chicken, Bacon & Ranch
Flatbread Pizza | $14

‘Nuff said.

House Salad | $8 <7 Q) options

Farm fresh greens, sliced apples, burrata cheese,

almonds, apple cider vinaigrette.

-Add chicken | $5

Chef's Special | TBD
Ask your server about our daily special.

DELIVERY AVAILABLE:
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