
SALOON FOOD
North Slope Pizza - 7” $9.95

Slices of Alaskan Reindeer Sausage with a zesty red 
sauce topped with a blend of cheeses on crispy crust.

Mt. Jumbo Potato Skins $12.95
Loaded with melted cheese, salsa, jalepenos, 
green onion, and guacolmole and a side of sour cream
Add BACON! $1

Yakobi Smoked Chowder $5.95
Our famous clam chowder 
with Alaskan smoked salmon.

Kasaan Chicken Tenders $10.95
Love me tender with our famous Red Dog BBQ 
sauce and ranch dressing. 

Klondike Ribs $13.95
Nearly a pound of juicy pork ribs smothered in 
Red Dog BBQ sauce and served with cole-slaw, potato 
salad or chips. Just the way a hungry miner likes ‘em.

Hobart Bay Fish Basket $14.95
Four pieces of beer battered Alaskan Rockfish 
served with tartar sauce and your choice of 
cole-slaw, potato salad, or potato chips.

Kachemak Caesar Salad $9.95
Crispy romaine lettuce, croutons, and Caesar 
dressing. Add chicken for $3

Pt. Retreat Smoked Salmon Spread $9.95
Homemade with tender wild Alaskan smoked 
salmon. Served with crackers. Perfect for sharing!

Icy Strait Seafood Cakes $9.95
Eight mini cakes made with Alaskan Pollock and crab. 
Served with coleslaw and chipotle tartar sauce.

Copper River Queso and Chips $8.95
Creamy white cheddar dip topped with spicy 
Pico de Gallo. 

SANDWICHES 
All of our sandwiches are served with your choice of potato 

salad, cole-slaw, or potato chips.

Red Dog Saloon Motherlode Burger    $12.95
One-third pound Angus Beef, lettuce, mayo, tomato 
and cheese.*veggie burger available.

Avalanche Burger                                    $13.95

Denali BBQ Beef Sandwich                    $12.95
Thin-sliced beef drenched in our Red Dog BBQ sauce, with 
provolone cheese and served on a sourdough Hoagie roll. 

McKinley BBQ Pork Sandwich             $10.95
Our own Red Dog BBQ pulled pork, covered with 
cole-slaw and provolone. Served on a sourdough Hoagie roll.

Iditarod Dip                                             $12.95
Thin-sliced beef with provolone cheese served on a 
sourdough hoagie with our Au Jus dipping sauce.

Ninilchik Salmon Wrap                          $12.95
Beer battered and baked Alaskan salmon and our tangy 
cole-slaw wrapped in a tomato basil tortilla.

Chilkat Chicken Sandwich                  $12.95
Lightly breaded tenderloins served with lettuce, mayo, 
pickles, tomato and provolone cheese on a toasted bun.

Nunivak                                                   $12.95
Alaskan Reindeer sausage topped with grilled 
onions and served on a sourdough Hoagie roll.

Bristol Bay Fish Sandwich                     $13.95
Beer battered Alaskan Rockfish with lettuce, tomato, 
pickles and tartar sauce served on a toasted bun.

Treadwell Beer Brat   $9.95
Authentic bratwurst cooked in Alaskan Amber beer 
served open faced with sauerkraut.

Prices do not include taxSplit plate charge $320% Gratuity may be added to parties of 6 or more. Like Us on Facebook!Rate Us on Tripadvisor!

OPEN
FOR

Originating during the heyday of Juneau’s  
glorious mining era, this world famous  
saloon has provided hospitality and fellowship 

to weary travelers and local patrons alike. Early day pro-
prietors, Earl and Thelma (Pederson) Forsythe, provided 
dancing and entertainment. “Ragtime Hattie” played 
the piano in her white gloves and silver dollar halter 
top. Later in territorial days, Gordie Kanouse would 
meet tour boats with his mule and wore a sign say-
ing, “follow my ass to the Red Dog Saloon.” In the 

early seventies, the Harris family bought the Saloon and later 
moved it to its present location. In 2008 the saloon was 

purchased by a group of local residents and Red Dog 
Mercantile was added. Red Dog souvenirs are also 
available online at www.RedDogSaloon.com

BEER ON TAP
Souvenir Pint - drink the beer, get a glass!  $12.00
Pick your beer and pick your PINT glass to take home!

Alaskan Amber $6.50 
Malty copper colored alt-style ale
Alaskan KÖlsch Ale $6.50 
A crisp and light Kölsch-style ale
Alaskan Huskey IPA $6.50 
Golden IPA with a crisp Mosaic Hop profile
Coors Light $5.00

BOTTLES AND CANS
Alaskan White, Corona, Spire Dark n Dry    $5.50
 
Guinness                                              $6.50
O’Douls Amber       $4.00

Prices do not include tax

SALOON FAVORITES
$7.50

It’s the shot we’re known for!
$8.50

As blue as the glacier but more refreshing

Our own house-made lemonade and Tito’s Vodka, make it raspberry-add a Chambord f loat $1
$8.00

WINES BY THE GLASS
House Wine (Salmon Creek)      $6.00 
White, Blush or Red, it’s the best a strapped miner could afford!

Featured Wines (Robert Mondavi Private Selection) $8.00 
Chardonnay, Cabernet, Meritage, Sauvignon Blanc 
Bubbly! $8.00

LIQUOR
Cheap Shit (Pretty good stuff!) $6.50
Regular Shit $7.50
Expensive Shit $8.50
Really Expensive Shit                        $9.50

NON-ALCOHOLIC
Fountain Soda (One Free Refill!) $3.00 
Draft Rootbeer (Made in Alaska) $4.50 
Ice Tea, Juices & Hot Beverages $3.00

One-third pound Angus Beef, lettuce, mayo, tomato, grilled 
onions, cheese, bacon and Red Dog BBQ Sauce. 
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