
Dinner Menu
served from 5pm daily

Welcome, It’s Party Time!
When you are planning an event - such as a 
reception, birthday party or business dinner, 
consider the Hangar Ballroom.

Seated dinners & luncheons for up to 64
persons and standing receptions for 150. Find
a warm private atmosphere with full beverage
availability and state of the art sound system.

Chef Ron Burns will provide quality meal
service to fit most budgets. Call our events
coordinator to book your next party!



SHARE-ABLES
See Pub Menu for additional appetizers

Smoked Black Cod     14.95
Wakame salad and garlic chili paste

Fried Cheese Curds     7.95
With lime yogurt dip

Coconut Prawns      12.95
a Hangar favorite 6 - jumbo prawns served with orange marmalade

King Crab Cakes      14.95
Alaskan king crab, king crab & more king crab rolled in  
Hangar family recipe - served with saffron and lemon basil aioli

Alder King Salmon Spread   7.95
hint of horseradish - served with rice crackers

Alaskan Steamer Clams     15.95
steamed with Alaskan Pale Ale & fresh herbs

Aero Italia Calamari      9.95
Italian style squid, lightly battered

Edamame & Chilies      5.95

Soups ‘n Salads
Hot Chowder of the Day   Cup 6.95   Bowl 8.95

Hangar Size Caesars - fresh, crisp greens of romaine with 
parmesan and garlic in  a tangy caesar dressing
  Plane     10.95
  Grilled Chicken    13.95
  Blackened Salmon   17.95
  Blackened Halibut    18.95

Poached Pear & Gorgonzola Salad   15.95
spring mix, candied walnuts, grape tomatoes in a balsamic vinaigrette

Charred Ahi Spinach Salad    16.95
crisp leaves of spinach w/water chestnuts & charred fillet of Ahi (traditionally 
served rare unless otherwise requested) - served w/ sesame dressing

K.C. Steak Salad      15.95
fresh crisp romaine with candied walnuts & bleu cheese crumbles in a 
tangy vinaigrette dressing topped with char-grilled sirloin strips and 
tomato wedges

The Wedge       9.95
bacon, tomato, avocado & red onion  
- Add Bleu Cheese 2.00 / Add Chicken 3.00

Small Caesar 4.95 - Dinner Salad, choice of dressing 4.95
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Hangar Favorites
Jambalaya       15.95
our signature dish from the beginning! Cajun style sauteed prawns and 
Louisiana hot link sausage with spicy sauce

Chicken Fried Steak & Country Gravy  15.95
our standard old southern recipe, served with garlic mashed potatoes, 
Hangar cinnamon apples and sausage gravy
      half portion   12.95

Honey Roasted Squash     13.95
squash garnished with yellow & green zucchini & roasted red peppers-
served on a bed of brown rice

Eggplant Parmesan      14.95
Macadamia Nut Chicken     22.95
tender breast of chicken grilled with crushed macadamia nuts served with 
Hangar papaya chutney

Roasted Duck a l’ orange     24.95
Marinated and baked, finished with old world favorite sauce with a twist

Daily Specials  16.95
Sunday - Oregano Chicken
served with pesto orzzo

Monday - Old Fashioned Pot Roast
old fashioned, like mom used to make - potatoes, carrots, onions &  
garlic...roasted all day long

Tuesday - Crab & Shrimp Cannelloni
ricotta stuffed, house-made marinara & cheese blend

Wednesday - Really Good Meatloaf
Excellent house recipe-with a touch of molasses & hearth hunter gravy

Thursday - Pub Style Pork Chops
marinated in stout beer & spices -char-broiled - served with cinnamon 
apples & fried Yukon golds

Friday - Lobster Risotto
sauteed cold water lobster simmered in parmesan risotto

Saturday - Crosscut BBQ
slow roasted pork ribs in a smoky BBQ - with coleslaw & corn on the cob

Pasta, Pasta
Fettuccine Alfredo      12.95
tender noodles, finished in a traditional cream sauce with fresh nutmeg  
& hint of garlic - Add Chicken 3.00 / Add Tiger Shrimp  8.00

Stuffed Tortellini      12.95
cheese tortellini, sauteed with prosciutto & mushrooms in an alfredo 
sauce - seriously tasty pasta dish

Peppered Salmon Mac & Cheese  14.95
house made cheddar cream with elbow pasta
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Landings
the red wine side

All Hangar Landings served with soup of the day or 
dinner salad and your choice of rice pilaf, loaded mashed potatoes, 

baked potato or Hangar steak fries
Substitute seafood chowder or caesar salad - Add 2.00

New York Steak      28.95
del monico, 1 pound bone in thick cut & charbroiled

Black & Bleu New York Steak   30.95
rolled in fresh cracked black pepper, charbroiled & topped w/  
bleu cheese crumbles & tasty demi-glace - most excellent!

Filet Mignon       33.95
charbroiled, thick cut “King” of steaks  
(we recommend broiled on the rare side)
 
Top Sirloin       26.95
the “full of flavor” steak, charbroiled the way you like it- 
order it teriyaki style too!

BBQ Baby Back Pork Ribs  Rack  35.95 
Traditionally slow-cooked with side of sauce for dipping
      Half Rack  23.95
Chops        26.95
Thick cut & charbroiled lamb-minted jelly

Add Oscar to any steak 8.95
sauteed king crab & asparagus  

flamed in brandy & finished in sauce bernaise

 HANGAR PRIME RIB
served Friday & Saturday ‘til it’s gone!

Full Cut Dinner      35.95
Petite Cut Dinner      28.95

6.00 plate charge will be added to all split dinners
18% gratuity added to groups of 6 or more desiring separate tabs  

& any groups of 8 or more

Landings
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Water Landings
the white wine side

All Hangar Landings served with soup of the day  
or dinner salad,and your choice of rice pilaf, loaded  
mashed potatoes, baked potato or Hangar steak fries

Substitute seafood chowder or caesar salad - Add 2.00

Halibut Parmesan or Macadamia   30.95
Halibut Fillet       29.95
always locally caught, fresh in season. Broiled to perfection

Broiled Wild Salmon     28.95
premium wild stock, served with dill aioli and lemon.

First Mate Plate      28.95
portions of both halibut and salmon    
 
Tempura or Coconut Prawns    18.95
seven golden prawns, served with orange marmalade   
Captain’s Platter      34.95
a generous sampler of broiled salmon & halibut, with  
golden fried coconut prawn, clam steak & calamari, served with cocktail 
and tartar sauce

Alaskan King Crab     market price
a pair of jumbo king crab legs served with lemon and  
drawn butter 

Australian Lobster Tail    market price
half a pound & broiled - served with lemon wedges and drawn

Small Plates
lighter portions for the lighter appetites

Filet Mignon           23.95 
a smaller cut of our most tender steak, charbroiled to  
order, served with choice of side or pear salad

Salmon with Poached Pear Salad   20.95
favorite salad served with gorgonzola & grape tomatoes
in a balsamic vinaigrette alongside a 7oz grilled  
king salmon fillet

Halibut Picatta      22.95
7 oz Alaskan filet sauteed in lemon caper sauce over  
steamed fingerling potatoes & vegetable du jour

Seared Citrus Salmon     20.95
served with rice and steamed vegetable 
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Hangar Vegetarian Dishes
served with gluten-free bread

Portabella & Spinach Penne Pasta  14.95
portabella, spinach, tomatoes, herbs & spices finished with gluten-free 
penne & gluten-free bread  

  

Coffees & Teas
the Hangar proudly serves the finest in coffees and teas 2.50

Fresh Ground Coffee - Assorted Stash Herbal Teas - Hot Brewed Tea 
Brewed Iced Tea

other non-alcoholic drinks
Pellegrino, large bottle     6.95
Soda Fountain       2.50 
coke,diet coke, 7-up, dr. pepper

Glacier Brewhouse Rootbeer (on tap)  4.00

Milk         3.00

18% gratuity added to groups of 6 or more desiring separate tabs & 
any groups of 8 or more Hangar Gift Certificates are available from 

your server

We accept AMEX, Visa, Mastercard & Discover

Consuming raw or under-cooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness, especially if you 

have certain medical conditions
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