
 Dinner Menu
served from 5pm daily

Welcome!
So often we are reminded by folks visiting Alaska's 
Capital City how fortunate we are to call Juneau 
"home".  Most of us never tire of the abundance of 
natural beauty, clean air and water resources, and 
prolific wildlife.  Every season holds 
something new.

We welcome you, locals & visitors alike, to sit back, 
relax, and enjoy the panaromic view of Gastineau 
Channel and the spectacular Douglas Island moun-
tains. And, our staff will be happy to answer any 
questions, while serving you the 
finest of food and beverages Alaska has to offer.

Sincere "thanks" for spending time with us at

the "Hangar on the Wharf"



Soups 'n Salads

 a Hangar favorite- 6 jumbo prawns served with orange marmalade
 Coconut Prawns     11 .95 

SHARE-ABLES

Soups 'n Salads

SHARE-ABLES

 Oysters on the Half Shell    13.50 

See Pub Menu for additional appetizers

 served with cocktail sauce

 Alaskan Crab Cakes     15.95
 Hangar family recipe - served with lemon basil aioli

 Salmon Chowder   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  
  Blackened Salmon    18.95   
  Blackened Halibut    18.95
  Grilled Chicken    15.95

 Small Caesar 4.95- Dinner Salad, choice of dressing   4.95
 

   
  Charred Ahi Spinach Salad    15.95
 fresh crisp leaves of spinach with water chestnuts & charred fillet 
 of Ahi ( traditionally served rare unless otherwise requested ) - 
 served with sesame dressing

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

  Hangar Cobb Salad            14.95
 traditional cobb with chicken, bacon, tomato, bleu cheese crumbles 
 & sliced egg, all served on bed of lettuce - choice of dressing

  Poached Pear & Gorgonzola Salad  13.95
 spring mix, candied walnuts, grape tomatoes in a  balsamic vinigarette

 Alaskan Steamer Clams    16.95 
 steamed with Alaskan Amber beer & fresh herbs & spices

 Edamame & Chilies     6.95
 sauteed with garlic & spices

 Teriyaki Salmon     8.95
 in a soy ginger sauce over shredded cabbage

 Alder Smoked Salmon Spread    7.95
 hint of horseradish, served with rice crackers

  The Wedge      10.95
 bacon, tomato, avocado & red onions - choice of dressing
 Add Bleu Crumbles 2.00  Add Chicken  4.00 Add King Crab  21.95



Hangar Crab Cocktail

Pasta, Pasta

Hangar Favorites
 Jambalaya      15.95
 our signature dish from the beginning!  cajun style sauteed
 prawns and Louisiana hot link sausage with spicy sauce,
 over fluffy rice

 Eggplant Parmesan     16.95
 made fresh, oven baked & served with penne aglio pasta & garlic bread

Hangar Favorites

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

 Seafood Di Mar & Shells    24.95
 crab & ricotta stuffed shells with a medley of seafoods -    
  finished in a choice of marinara or alfredo sauce

 Fettuccine Alfredo     11.95   
 tender noodles, cooked al dente - finished in a traditional cream
 sauce with fresh nutmeg and a hint of garlic

 Linguini & Clams     17.95  
 steamed little neck clams, whole baby clams in a white wine garlic sauce
   
    
   

Pasta, Pasta

Hangar Crab Cocktail

   Bucket of Bering Sea Red King Crab Legs   
 - served by the leg,
    
     Market Price
 

 ADD TO PASTA
 Add Chicken       4.00
 Add Smoked Salmon     7.00
 Add Tiger Shrimp      8.00

Full Portion 15.95
Half Portion  12.95

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



HANGAR PRIME RIB

 Landings 
All Hangar Landings served with broccoli and your choice of rice 
pilaf, garlic mashed potatoes, baked potato or Hangar steak fries 

Add Side Caesar, Dinner Salad or Soup of the Day 4.95 
Add Cup of Chowder 6.95

the red wine side
 Landings 

18% gratuity added to groups of 6 or more desiring separate tabs
& any groups of 8 or more

 Filet Mignon     32.95
 

 12 oz hand cut & charbroiled to perfection

 Top Sirloin     27.95
 

HANGAR PRIME RIB
served 'til its gone!

  Full Cut Dinner 14 oz 31.95
                Petite Cut Dinner 10 oz 23.95

 
   6.00 plate charge will be added to all split dinners

 Black & Bleu New York Steak  33.95
 

 New York Steak    31.95

rolled in fresh cracked black pepper, charbroiled & topped 
with bleu cheese crumbles and tasty demi glace - most excellent!

char-broiled, thick cut  "King" of steaks
(we recommend broiled on the rare side)

the "full of flavor" steak, charbroiled the way you like it

 BBQ Baby Back Pork Ribs  Rack 26.95
Half Rack 19.95Traditionally slow-cooked with side 

of sauce for dipping

 Macadamia Nut Chicken   20.95
tender breast of chicken grilled with crushed macadamia nuts 
-served with Hangar papaya chutney

 Add Oscar to Entree   10.95
sauteed king crab & asparagus, flamed in brandy and finished in 
sauce bearnaise

DRY AGE, PRIME GRADE
with 14 day aging process

RIB EYE     34.95
Hand cut 10oz steak, char-broiled & served with cauliflower puree, 
potato cakes & corn relish

 Compart Duroc Pork   26.95
12oz red meat chop, grilled and served with fried fingerlings 
& brussel spouts



Small PlatesSmall Plates

 Water Landings Water Landings
the white wine side

 Halibut Parmesan      30.95
 golden grilled in a tangy, seasoned parmesan coating

 Halibut Fillet (from Gulf of Alaska)  29.95
 Halibut, fresh in season - broiled to perfection, 
 cajun style or hand dipped tempura style

 Tempura or Coconut Prawns   18.95
 golden fried prawns, served with orange marmalade 

 Broiled Wild (from Taku Inlet Salmon)  26.95
 premium wild stock, served with dill aioli and lemon.
 blackened, cajun style -- add 1.00

 Captain's Platter     32.95
 a generous sampler of broiled salmon & halibut, with a golden   
 fried coconut prawn, clam steak & calamari, served with 
 cocktail & tartar sauce

 a smaller cut of our most tender steak, char-broiled to order, 
 served with steamed vegetables & choice of starch

 Char-broiled Wild Salmon    22.95

 
Add Side Caesar or Dinner Salad 4.95

 Filet Mignon      24.95 

 lighter portions for the lighter appetites

Parmesan crusted & sautéed, finished in a portabella veloute, 
served with brown rice salad

 Bering Sea Red King Crab  market price
 From icy pristine waters of Dutch Harbor fished by F/V Early Dawn 
 2 legs of king crab served with lemon & drawn butter   

All Hangar Landings served with broccoli and your choice of rice 
pilaf, garlic mashed potatoes, baked potato or Hangar steak fries 

Add Side Caesar, Dinner Salad or Soup of the Day 4.95 
Add Cup of Chowder 6.95

 served with poached pear gorgonzola salad & steamed vegetables

 Seared Citrus Salmon    22.95

 First Mate Plate           30.95
 portions of both halibut and salmon

 grapefruit & oranges in a tangy Asian inspired dish 
 served with rice and steamed vegetables

 Halibut Macadamia     31.95
 golden grilled and rolled in crushed nuts

 Garlic Chicken     17.95



Coffees & Teas

Hangar Pies, etc.

 Fresh Ground Coffee   2.50

 Assorted Stash Herbal Teas  2.50
  

 Hot Brewed Tea    2.50

 Brewed Iced Tea    2.50

 Soda Fountain   2.75
 coke,diet coke, sprite, dr. pepper, fanta orange, ginger ale

 
 Lemonade    3.00

 Draft  Rootbeer  4.50 (on tap)

other non-alcoholic drinks

Hangar Pies, etc.

 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

the Hangar proudly serves the finest in coffees and teas

Coffees & Teas

Hangar Apple Crisp     5.95
 fresh baked to order from our own house recipe - 
 Ala mode - add 1.00

 Vanilla Ice Cream     3.25

 Hangar Mud Pie     6.50
 mocha fudge ice cream pie with chocolate cookie crust

 Pellegrino, large bottle        6.95

Hangar Grasshopper Pie    6.50
 mint chocolate ice cream with fudge topping & almond slivers

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions

Nuts & Fudge available

House-Made Creme Brulee   6.25

Flourless Chocolate Cake    6.25
 served with raspberry coulis

Vanilla Panna Cotta     5.95
 served with raspberry coulis


