
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

STARTERS
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

MExican street corn ✔   Roasted jalapeño corn, 
vegan chorizo, vegan cheese, sliced avocado, vegan 
sriracha mayonnaise, cilantro and lime juice. Served with 
tortilla chips.  |  12.49

CRAB ARTICHOKE DIP  Creamy blend of crab with 
artichoke hearts, Parmesan cheese, roasted garlic,  
and fresh spinach. Baked golden brown and served with 
warm pita slices. |  16.49

HOUSE MADE CHICKEN TENDERS  Southern-style  
hand-breaded crispy chicken tenders with honey  
mustard sauce.  |  13.49   Add fries or tater tots +1.99

Award Winning Smoked Wings    Our tender 
chicken wings are slow smoked to perfection  
with our signature 49er dry rub. Served with pickled 
carrot ribbons.  |  16.49

Crispy Cauliflower  ✔   Cauliflower dusted in 
chickpea flour and fried, then tossed in 49er hot sauce 
and served with housemade vegan blue cheese
sauce.  |  12.99

brewpub NACHOS  Crispy tortilla chips, black olives, 
melted cheddar and Monterey jack cheeses, salsa fresca, 
radish, pickled jalapeno and aji peppers, cilantro, 49er 
beer cheese sauce, freshly diced avocado and lemon sour 
cream.  |  15.49

Add chicken  +6.99       Add steak +9.99         

49TH STATE CALAMARI  Lightly breaded, tender  
calamari fried with sliced jalapeño and aji peppers, tossed 
with fresh parsley and our custom blend of seasoning 
Served with sweet chili aioli.  |  16.49

vegan jackadilla  ✔  Marinated jackfruit,  
spicy corn, black beans, roasted red peppers,
and caramelized onions, in a crispy, "cheesy"
quesadilla topped with salsa fresca, jalapeño
and aji peppers, and enchilada sauce.  |  11.99

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SOUP & SALAD
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

ADD A LAGER LOAF  |  2.99

Alaskan Seafood Chowder   Creamy  
chowder teeming with fresh Alaskan King  
salmon, Kachemak Bay halibut and  
baby clams.

BOWL  |  11.49        CUP  |  7.99

Garden Salad  ✔  Mixed greens, carrots, radishes, red 
onions, cucumbers and tomatoes.  |  8.99

Icepick Wedge   Iceberg lettuce, crispy bacon, tomato, 
blue cheese crumbles and scallions draped in our tangy 
blue cheese dressing.  |  10.49

World Famous
 YAK burger * 

         Locally raised Alaskan yak  
        has a delicate juicy flavor.  
     Housemade burger topped with   
caramelized onions, applewood    
smoked bacon, smoked Gouda    
cheese, with lettuce, tomato,  
onion, mustard, pickles, and mayo 
on a pretzel bun. Served with tater 
tots.  |  28.99

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

PUB FAVORITES
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

49TH STATE’S FAMOUS HALIBUT and CHIPS   
✪ Kachemak Alaskan halibut in our light  

and crispy beer batter, seasoned brewpub  
fries, creamy coleslaw, housemade tartar  
sauce and malt vinegar.  |  25.49  

3 piece  |  31.49

THAI HALIBUT BURGER Red curry halibut topped with 
a Thai pepper cilantro, cucumber and onion salad and 
lemongrass aioli served with sweet chili tots.|  23.49

Parmesan and Asiago Crusted Halibut  
Filet of fresh Kachemak Bay halibut topped with Parmesan 
and Asiago cheeses served with lemon butter sauce, garlic 
smashed potatoes, and seasonal vegetables.  |  34.49

Alaska Salmon Blackened B.L.T.  Sockeye  
salmon filet blackened and seared with honey pepper 
smoked bacon, lettuce, red onion, tomato, and lemon 
herb mayo. Served on a pub bun with brewpub
fries.  |  22.49

49er Ribeye    Hand cut ribeye in our 49er rub, grilled 
to order. Served with smashed potatoes and seasonal 
vegetables. |  36.49

49th State’s Famous Halibut Tacos  Blonde 
Eagle Ale beer battered Kachemak Bay halibut served in 
corn and flour blend tortillas with cabbage, Monterey 
jack and cheddar cheeses, salsa fresca, cilantro, and our 
homemade lemon sour cream. Served with chips  
and salsa.  | 25.49  

Baked Mac-n-Cheese   An American classic. Elbow 
macaroni noodles, creamy Alfredo and aged cheddar 
cheese sauce, topped with Parmesan breadcrumbs and 
baked in an iron skillet.  |  15.49 

Meat Lovers Grilled Steak and Crispy Bacon ............ 18.49 
Seafood and Crab Meat Blend ....................................... 22.49

Brewpub Reuben  ✪ Beer-braised corned beef, 
sauerkraut, housemade thousand island dressing  
and Swiss cheese on marbled rye. Served with  
brewpub fries.  |  17.49

pecanwood smoked baby back ribs  "Best racks in 
town!" Baby back ribs smothered in our Spruce Tip  
Blonde Eagle Ale BBQ sauce. Served with brewpub  
fries and coleslaw.  |  Half Slab 24.99  Full Slab 32.99

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

BAR SNACKS
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

ALASKA 8 STAR CURRYWURST  ✪ Applewood 
smoked bratwurst made with Alaska 8 Star Lager from 
49th State Provisions in a warm smoked curry ketchup 
sauce on a bed of brewpub fries.  |  11.49

Blonde eagle ale beer cheese and chips   
Our Blonde Eagle Ale beer cheese topped with salsa fresca 
and served with housemade tortilla chips.  |  9.49

Alaska 8 Star Lager Loaf   Toasted, fresh 
baked mini loaf made with spent grain and our Alaska 
8 Star Lager served with honey butter made with locally 
sourced Snowbee Honey*.  |  4.49

firecracker shrimp  Crispy shrimp tossed in our 
signature sweet and spicy sauce on a bed of turmeric rice 
and red cabbage.   |  14.49

smōk lager and jalapeño beer popcorn  | 3.99

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

ENTRÉE SALADS
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

Classic caesar  A crispy romaine salad tossed in 
creamy Caesar dressing with shredded Parmesan cheese 
and garlic herb croutons. | 11.49

Add halibut  +17.99       Add chicken +6.99
Add salmon +12.99       Add steak +9.99

Baja Steak Salad  Filet steak skewer, radish, 
avocado, cabbage and shredded romaine, roasted  
corn, red onion, red bell pepper, salsa fresca,  
Monterey jack and cheddar cheeses and cilantro  
lime vinaigrette.  |  19.49

ANCHO CHILI AK SALMON BOWL     Ancho chili 
spiced Alaskan sockeye salmon, brown and red rice and 
quinoa blend, black beans, cotija cheese, crispy tortilla 
chips, roasted corn, tomatoes, house pickled red onions, 
avocado, and pickled jalapeño and aji peppers with spicy 
honey mustard dressing.  |  26.49

Crab -stuffed
   jalapeños ✪ 

Bacon-wrapped roasted jalapeños  
filled with blended crab, cream cheese,  
pepper jack cheese and dried mango.  
Served with poblano cilantro  
mayo and Pico de Gallo.  |  16.49
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Bering Sea
RED KING CRAB 

A POUND AND A HALF A POUND AND A HALF of real, world  
famous Bering Sea red king crab  
served with drawn butter,
seasonal vegetables, and garlic  
smashed potatoes.  |  MP
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Free range buffalo
meatloaf 

Meatloaf wrapped in bacon with
our Smōk Lager  and mushroom
demi-glace and topped with
onion strings.  
Served with garlic
smashed  
potatoes.  |  25.49

✪

Alaska wild
 king salmon * 

The best salmon in the world!  
This rich and buttery wild  
caught Alaskan King Salmon  
is grilled to perfection on a bed  
of brown and red rice, kale,  
red quinoa, black barley, roasted  
seasonal vegetables, and  
lemon cream sauce.  |  36.99

SPICY BUDDHA BOWL   ✔   A vegan delight!  
Brown and red rice and quinoa blend, fresh 
avocado, crispy sriracha chickpeas, arugula, 
roasted sweet potatoes, fresh red cabbage, 
cucumbers, and cashews drizzled with silan, 

DENALI PARK
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

* BASED ON AVAILABILITY             VEGETARIAN           ✔ VEGAN           ✪ PUB FAVORITE             GLUTEN SENSITIVE           MADE WITH SUSTAINABLE ALASKAN FOODS

King Crabby
grilled cheese 

✪

Grilled sourdough bread, crab meat  
blend, and Appenzeller Swiss and
cream cheeses. Served with
brewpub fries and our famous
Alaskan seafood chowder
for dipping.  |  22.49

ADD 1LB OF KING CRAB TO ANY ORDER

49th state's
 Handmade

 bavarian pretzel
 ✪ This labor of love, handmade  

pretzel is served with our 49er  
beer cheeese sauce. It's our  
brewer's favorite!  |  12.49
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We are a proud partner  
of the Alaska Grown  
Restaurant Recognition 
Program.

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

STONE FIRED FLATBREADS
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

Our flatbread dough goes through 48 to 72-hour fermentation for easier digestibility.  
The increased complex flavor profile also has less gluten while GMo-free grains replace heavy fats. No sugar added. 

ANCHORAGE BREWPUB  717 WEST 3RD AVENUE  ★  ted stevens C CONCOURSE AND PRE-SECURITY    ★  Denali BREWPUB  MILE 248 PARKS HWY

Prices and items subject to change. Normal kitchen operations involve shared cooking and preparation areas. We cannot guarantee that any menu item is free 
from any allergen. Consuming raw or undercooked meats, poultry, seafood, or eggs may cause illness. 

18% GRATUITY ADDED FOR DINE-IN PARTIES OF 6 OR MORE. A 1.9% SERVICE CHARGE IS APPLIED TO ALL ITEMS.

Vegan Jackfruit Taco
flatbread 

 ✔
 

Marinated jackfruit, vegan mozzarella,  
tomatoes, shredded lettuce, avocado, black  
olives, enchilada sauce, cilantro, and  
vegan poblano aioli. |  16.49

Signature
burgers

Sleeping Lady  Cheddar cheese, lettuce, tomato, 
onions, pickles, mayo, and mustard. Served with 
brewpub fries.  |  16.49

Mt. Magnificent  Applewood smoked peppered 
bacon, aged smoked cheddar cheese, smashed 
potatoes, crispy onions, and our Blonde Eagle Ale 
BBQ sauce. Served with brewpub fries. |  18.49 

Caribou smash  * Appenzeller Swiss cheese, 
caramelized onions, and chipotle aioli. Served 
with tater tots.  |  23.49

Elk Smash  * White American cheese, sautéed 
onions, pickles, chipotle mayo. Served on a 
pretzel bun with tater tots.  |  23.49

Impossible TM Summit Vegan Burger  ✔    
An Impossible BurgerTM with vegan cheddar, 
roasted garlic vegan aioli, lettuce, tomato, and 
caramelized onion. Served with a side 
salad. |  18.99

all premium burgers use a short rib, chuck,  

and brisket blend. Cooked to medium well. 
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Savage River
Flatbread  

Blonde Eagle Ale BBQ
sauce, grilled chicken,  
smoked gouda, red  
onion, mozzarella, and  
cilantro.  |  16.99

Teklanika  House red sauce, double pepperoni, 
mozzarella, and Parmesan.  |  15.99

Kantishna   Pesto sauce, sun-dried tomatoes, 
mozzarella and provolone cheeses, goat cheese and
basil.  |  17.49

East Fork  House red sauce, Italian sausage, onions, 
green peppers, mushrooms, mozzarella, provolone,  
and Italian herbs.  |  16.99

VEGETARIAN OPTION AVAILABLE. 

Nenana  Ranch, grilled chicken, applewood smoked 
bacon, mozzarella, and provolone.  |  16.99

Riley Creek  Pepper jack and cream cheeses,  
crab, dried mango, sliced jalapenos, bacon,  
mozzarella and provolone, pico de gallo, radish,  
and cilantro.  |  16.99

frontier soda by 49th state brewing  
Pint  |  3.99  
Tasting Flight  |  6.99
Ice cream float  |  6.99

Wild Blueberry Cream
Root beer
Cola
Spruce Tip

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

BEVERAGES
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

Premium Lemonade
Classic  |  3.99
With blueberries  |  4.49
With strawberries and thyme  |  4.49
With muddled raspberries  |  4.49

fountain Soft drinks
Coke, Diet Coke, Coke Zero,  
Sprite, Cherry Coke, Dr. Pepper,  
or orange soda  |  2.99

iced tea
Unsweetened tropical tea  |  2.99

juices 
Orange, grapefruit, cranberry,  
or pineapple juice  |  2.99

Frontier Lime Sparkling glacier water   |  3.49

Hot Tea, Coffee, Cocoa  |  2.99 

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

WINE & BUBBLY
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SERVED BY THE GLASS, 5OZ POURS

Skyside Cabernet Sauvignon ................................. 12.00
The Show Malbec ........................................................... 12.00
pike road pinot noir ....................................................11.00
Prayers for Sinners Red Blend ........................... 10.50

Wine of Substance Chardonnay ...........................12.00
ruffino pinot grigio.....................................................11.00
gerard bertrand change sauvignon ................... 11.50
day owl Rosé ....................................................................12.00

RIONDO Prosecco Extra Dry ...................................12.00
J Roget Brut Split .........................................................10.00

       cocktails 
Cosmo-polycurious  AK Proof Blueberry
Vodka, Triple Sec, fresh blueberries, lime juice,
sugar syrup. | 13.00

alaska mule  AK Proof Vodka, fresh lime, 
Gosling's ginger beer, candied ginger.  |  10.50

Parkside Fizz  AK Proof Fireweed Vodka, 
passion fruit, club soda, sugar syrup. | 12.00

★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

SIGNATURE COCKTAILS
★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★ ★

North to the Floor  Our signature take on a 
Margarita. Premium tequila, Cointreau, lime juice, sugar 
syrup, Tajin citrus-chili salt.  |  13.00

AK rum and frontier cola  Frontier Soda  
Cola with Cook Inlet White Rum (AK rum) served with  
a lime.  |  11.00

smoked Old Fashioned  House-made rootbeer
with hints of vanilla with Baby Buffalo Trace, Smōkshine,
orange bitters and a Luxardo cherry. | 10.50

3rd and G  Pimms, Elderflower liqueur, raspberry, mint, 
housemade lemonade.  |  11.00

Twig and Berries  Tanqueray Rangpur gin, strawberry, 
lime juice, sugar syrup, topped with lemon-lime soda, 
rosemary sprig.  |  11.00

Spruce Tip Rickey  Hendricks gin with Frontier 
Soda Spruce Tip soda.  |  10.50

Join the BREWER'S CIRCLE LOYALTY CLUB 
   TODAY AND START SAVING!

alaska 8 star lager ............. 6.50
A frontier-style lager brewed with  
pure glacial water featuring bready  
malt notes and hints of noble hops  
with a crisp, clean finish.
(4.9% ABV)

blonde eagle ale .................. 6.50
This insanely drinkable blonde ale was 
brewed with handpicked Sitka Spruce 
tips, giving it hints of red berries, 
citrus and wildflower honey. (5.2% 
ABV) 

907 pale ale ...........................7.00 
Crisp and effervescent, bursting  
with intense tropical notes of sweet 
tangerine, ripe pineapple, and 
açaí berry with a balanced, palate-
cleansing bitterness begs you to  
take another sip. (5.2% ABV)

golden dall ............................7.00
With spicy Belgian yeast and fruity 
esters, this beer has flavors as bold as  
the mythical golden dall sheep said to 
reign over Denali National Park. 
(9% ABV)

solstice ipa ............................6.75 
Our IPA with a Citra-forward hop  
profile, aromatics of juicy grapefruit 
and ripe melon balanced with the 
perfect level of bitterness. 
(6.8% ABV)

nitro McCarthy Stout ............6.75
Velvety, creamy and deceptively 
drinkable, this Dry Irish Stout is  
bursting with robust notes of chocolate 
and coffee from assertive use of dark 
roasted malts. 
(4.2% ABV)

smŌk lager .............................7.00
Brewed in the style of the traditional 
German Rauchbier, each sip of this 
smoky, crisp, exceedingly drinkable 
classic tastes better than the last.  
Smōk is our highest- 
rated and most  
awarded beer. 
(5.7% ABV)
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our print production 
requirements.

UPC INFORMATION
Below is a 100% full size 
Non-Truncated UPC with 
a white background and 
aluminum bars. This is 
what we recommend for 
optimal printing and 
scanability.  White counts 
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***NOTE***
In order to produce the 

highest quality can 
possible, Crown Cork & 

Seal, Inc. reserves the right 
to make minor 

adjustments to customer 
supplied artwork to meet 

our print production 
requirements.

UPC INFORMATION
Below is a 100% full size 
Non-Truncated UPC with 
a white background and 
aluminum bars. This is 
what we recommend for 
optimal printing and 
scanability.  White counts 
as one of the six colors.
  
UPC Box Measurements 
(1.0656” x 1.5058”)

UPC GENERATION
Crown Graphics will 
remake ALL UPCs to 
meet our production 
requirements. All that is 
required from the 
customer is the UPC #, 
bar color, human readable 
color, and the placement 
of the box within 
your design. 
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our print production 
requirements.

UPC INFORMATION
Below is a 100% full size 
Non-Truncated UPC with 
a white background and 
aluminum bars. This is 
what we recommend for 
optimal printing and 
scanability.  White counts 
as one of the six colors.
  
UPC Box Measurements 
(1.0656” x 1.5058”)

UPC GENERATION
Crown Graphics will 
remake ALL UPCs to 
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requirements. All that is 
required from the 
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***NOTE***
In order to produce the 

highest quality can 
possible, Crown Cork & 

Seal, Inc. reserves the right 
to make minor 

adjustments to customer 
supplied artwork to meet 

our print production 
requirements.

UPC INFORMATION
Below is a 100% full size 
Non-Truncated UPC with 
a white background and 
aluminum bars. This is 
what we recommend for 
optimal printing and 
scanability.  White counts 
as one of the six colors.
  
UPC Box Measurements 
(1.0656” x 1.5058”)

UPC GENERATION
Crown Graphics will 
remake ALL UPCs to 
meet our production 
requirements. All that is 
required from the 
customer is the UPC #, 
bar color, human readable 
color, and the placement 
of the box within 
your design. 

M
AXXXX

INK #1 = PANTONE 2422 C

INK #2 = PANTONE 548 C

INK #3 = PANTONE 110 C

INK #4 = PANTONE 9184 C

INK #5 = PANTONE BLACK C

INK #6 = PANTONE 7743 C

DOWNLOAD ARTWORK SPECIFICATIONS HERE: https://www.crowncork.com/sites/default/�les/CrownGraphicsDesignSpeci�cations.pdf

Customer Name : Customer to Fill Out
Is there Material Available for Color Matching : Yes or NoDesign Name : Customer to Fill Out
Has Type Been Converted to Outlines : Yes or NoDate : XX/XX/XX
Are All Support Files 300dpi Photoshop Files? : Yes or No

What is the Varnish Type : Gloss or Matte
Have Spot PMS Colors Been Assigned? : Yes or No

Is this a New Design: Yes or No
Replace Existing Design #: XXXXXX

UPC #: X-XXXXX-XXXXX-X

CGS032519

TYPE LIMITS (7.6891”)
LITHO LIMITS (8.3785”)

TY
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)

OVERLAP (0.4029”) OVERLAP (0.2868”)

FLAT AREA (3.8688”)

NECK (0.5390”)

12oz Beverage Can Template
Customer is to Fill out ALL Information Prior to Art Submission

***NOTE***
In order to produce the 

highest quality can 
possible, Crown Cork & 

Seal, Inc. reserves the right 
to make minor 

adjustments to customer 
supplied artwork to meet 

our print production 
requirements.

UPC INFORMATION
Below is a 100% full size 
Non-Truncated UPC with 
a white background and 
aluminum bars. This is 
what we recommend for 
optimal printing and 
scanability.  White counts 
as one of the six colors.
  
UPC Box Measurements 
(1.0656” x 1.5058”)

UPC GENERATION
Crown Graphics will 
remake ALL UPCs to 
meet our production 
requirements. All that is 
required from the 
customer is the UPC #, 
bar color, human readable 
color, and the placement 
of the box within 
your design. 

M
AXXXX

INK #1 = PANTONE 2018 C

INK #2 = PANTONE 7572 C

INK #3 = PANTONE 123 C

INK #4 = PANTONE 9184 C

INK #5 = PANTONE 2612 C

INK #6 = PANTONE BLACK C

DOWNLOAD ARTWORK SPECIFICATIONS HERE: https://www.crowncork.com/sites/default/�les/CrownGraphicsDesignSpeci�cations.pdf

Customer Name : Customer to Fill Out
Is there Material Available for Color Matching : Yes or NoDesign Name : Customer to Fill Out
Has Type Been Converted to Outlines : Yes or NoDate : XX/XX/XX
Are All Support Files 300dpi Photoshop Files? : Yes or No

What is the Varnish Type : Gloss or Matte
Have Spot PMS Colors Been Assigned? : Yes or No

Is this a New Design: Yes or No
Replace Existing Design #: XXXXXX

UPC #: X-XXXXX-XXXXX-X

See the beer menu for full draft selection

Please be advised we have added a 1.9% service fee to all checks  
to support our kitchen staff. 100% of the money is distributed 
to our kitchen staff. This service fee, added on top of their 
competitive wage combats the challenges our industry has  
faced due to Covid-19. Complicated federal labor laws prohibit  
us from requiring waitstaff to tip out the kitchen. We believe  
this 1.9% service charge makes for a better team culture at 49th 
State Brewing. If you are unhappy with the quality of your meal, 
please ask for a manager so we can make it right. 

      David and Jason


