
DINNER
Monday–Saturday 

5:00pm–8:00pm

STARTERS
MAC ‘N’ CHEESE W													                		       13 
creamy house-made mac baked until bubbling 								               

MOZZARELLA STICKS W  
hand-breaded, Italian herb-seasoned, fried crisp, herb marinara  								            13

SPINACH & ARTICHOKE DIP W  
fresh spinach, artichoke hearts, greek yogurt, bubbling gratin, warm pita bread 		  	 			       14 
extra pita $5

CRISPY BABY BACK RIBS
braised tender, flash-fried, crackling crust, smoky house barbecue sauce 							           17

CHARCUTERIE BOARD • 
three cheeses, artisan meats, whole-grain mustard, cornichons, dried fruit, candied nuts, seasonal jam 		      24

SOUPS & SALADS 
served with fresh-baked bread · extra basket $5

SOUP OF THE DAY W
crafted daily from the freshest ingredients, ask your server 						                   cup 7 / bowl 11

MAJESTIC CAESAR
crisp romaine, house Caesar dressing, shaved Parmesan, herb croutons 				             side 8 / entrée 15  
add chicken,or shrimp $8 | wild Alaska salmon $15

ALASKA MIXED GREENS W•
kale, frisée, feta, quinoa, dried fruit, toasted pine nuts, balsamic vinaigrette 				            side 9 / entrée 17  
add chicken,or shrimp $8 | wild Alaska salmon $15 

ENTRÉES
SIRLOIN SMASHBURGER
served with French fries or a side salad 
two quarter-pound sirloin patties, deeply caramelized crust, Tillamook cheddar, crisp romaine,                                  24 
tomato, sweet onion on toasted brioche  
add bacon  $3 
FISH & CHIPS 
served with French fries or a side salad  
wild-caught Alaska cod, light golden beer batter, fried gloriously crisp, hand-cut fries, house tartar sauce   	               29

WILD ALASKA SALMON 
perfectly seared blush-pink center, asparagus, herbed quinoa, dill beurre blanc				                 	     48

GRILLED HANGER STEAK
grilled broccolini, roasted yukon gold potatoes, red wine demi glace, and chimichurri 					         54 
suggested temp rare to medium-rare

PAN-SEARED CHICKEN THIGHS 
boneless chicken thighs served over panzanella with marinated vegetables, and a lemon caper beurre blanc	     38 

SMOKED CAULIFLOWER STEAK W
thick-cut, slow-grilled over smoke until deeply caramelized, seasonal vegetables and chef’s starch 			       32

GRILLED CHEESE SANDWICH W			    										              13 
three cheese blend on toasted sourdough with french fries 		

Majestic Valley Wilderness Lodge  |  16162 W Glenn Hwy., Sutton, AK 99674  |  907-746-2930  |  majesticvalleywildernesslodge.com
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DIETARY KEY
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Please inform your server of any allergies or dietary requirements.

DESSERTS  
BROWNIE À LA MODE •				                 12 

 
CRÈME BRÜLÉE 						        12 

 
LEMON TART 					                	   12 

 
MILK & COOKIES 						        11


