
“The Most Westerly Highway 

Point in North America” 

www.anchorriverinn.com 

In 1959 Joe and Elisabeth Aprill purchased this Kenai Peninsula property from one of the early Alaska 

homesteaders. They converted the small cabin into a cafe and built a motel, calling the business Aprill's 

Anchor View Apartments. 

Julie Egbert purchased the business in 1965 and renamed it the Anchor 

River Inn. Later, when she was joined in partnership and marriage by 

Bob Clutts, they replaced the old cabin with a much larger restaurant, bar 

and liquor store. 

When Julie passed away in 1982 the Inn incorporated with Bob Clutts 

serving as president. Bob eventually married Simonne and adopted her two 

sons. The Inn is now being operated by Bob and Simonne’s son Jesse and 

his wife Jennifer as they raise their five children. 

 Since its incorporation the Inn has undergone many changes. The north 

side of the property, across the street from the restaurant, has been 

developed to include a year round liquor store and grocery store, and 10 

modern motel rooms. A fitness center was added later for the benefit of motel guests and members of the 

community. 

While very little, if any, of the original homestead cabin remains, the staff at the Anchor River Inn remain 

as committed as ever to serving weary travelers, hard working Alaskans, and fishermen with traditional 

Anchor Point hospitality. 



Omelets 

Our pan fried omelets nice and thick. Served with 

golden hash browns and choice of toast. Just like 

mom used to make (if you were lucky). 

Mega Meat 

This omelet has all of your favorite meats combined. Diced 

ham, strips of bacon and crumbled sausage with cheddar 

cheese. $10.95 

Denver 

The classic omelet with diced ham, green peppers,  onion 

and cheddar cheese. $9.95 

Meat & Cheese 

Pick  your favorite meat to fill the inside of this one. $9.95 

Spanish 

This omelet is filled with a grilled whole green chili and 

cheddar cheese. Served with sour cream, salsa, and guaca-

mole on the side. $9.95 

Veggie 

Green peppers, onion, mushroom, and sliced tomato with 

cheddar cheese. $9.50 

Cheese 

Use this basic cheese omelet as a base to build your own 

favorite or by itself for lighter breakfast. $8.50 

Add a meat $1.50 

Breakfast 
Most items served all day. 

Breakfast Platters 

Chicken Fried Steak & Eggs 

This classic favorite comes smothered in our homemade 

sausage gravy. Served with 2 eggs, hash browns and 

toast. $10.95 

Two Egg Breakfast 

Start with 2 eggs prepared  any style, add your choice of 

ham, bacon, or sausage, and finish off with golden hash 

browns and toast. $9.50 

Ham & Egg Scramble 

Try this skillet meal. Diced potatoes, ham, green peppers, 

& onions. Topped with cheddar cheese and served with 

toast. $9.75 

Favorites 

Biscuits & Gravy 

Two biscuits served open face and covered in our home-

made sausage gravy.  Served with golden hash browns. 

$6.50 

Breakfast  Croissant 

The perfect breakfast sandwich. A fluffy baked croissant 

with your choice of ham, bacon, or sausage, scrambled egg 

and cheddar cheese. $6.95 

Two egg light 

Two eggs prepared any style, served with golden hash 

browns and toast. $6.50 

Pancakes & French Toast 

In order to provide the best quality and service we must 

limit the sale of pancakes and French toast to 12:00pm. 

Buttermilk Pancakes 

Two large plate sized buttermilk pancakes grilled to a 

golden brown and served with plenty of hot maple syrup. 

$5.25 

Blueberry Pancakes 

Two large plate sized buttermilk pancakes with whole blue-

berries mixed into the batter and grilled to a golden brown. 

Served with plenty of hot maple syrup. $6.45 

Big Dipper 

Three slices of our homemade white bread dipped in egg 

batter and grilled to a golden brown. Served with plenty of 

hot maple syrup. $5.95 

Little Dipper 

For the smaller appetite. Two slices of our homemade white 

bread dipped in egg batter and grilled to a golden brown. 

Served with plenty of hot maple syrup. $4.45 

A La Carte 

One Egg $1.75 

Hash Browns  $2.95 

Ham, Bacon or Sausage $3.50 

Toast or Biscuit $1.95 

Oatmeal with raisins $5.25 

Cinnamon Roll  $3.95 

Beverages 

Soda Pop (free refills) $2.00 

Coke, Diet Coke, Sprite, Root Beer, Dr. Pepper, Lemonade 

Milkshakes $4.00 

Chocolate, Strawberry, Vanilla 

Root Beer Float $3.25 

Coffee (free refills) $1.45 

Iced Tea (free refills) $1.50 

Hot Tea $1.25 

Hot Chocolate $1.25 

Milk  $2.25 

Anchor River Inn coffee mugs and glasses can be purchased. 

Ask your server to add one to your guest check. 

Other souvenir items are available across the street in the gift 

section of our convenience store. 



Bacon Cheese Burger 

Flame broiled half pound burger with thick slices of bacon 

and cheese with shredded lettuce, onion, tomato,  pickles 

and mayonnaise, on a toasted Kaiser bun. $9.95 

Add guacamole $0.75 

Swiss Mushroom Burger 

Flame broiled half pound burger with grilled mushrooms 

and Swiss cheese, shredded lettuce, onion, tomato, pickles 

and mayonnaise, on a toasted Kaiser bun $9.95 

Extreme Chicken Burger 

A blackened chicken breast with bacon and Swiss cheese, 

shredded lettuce, tomato, and mayonnaise, on a toasted 

Kaiser bun. Also available without blackened seasoning for 

a milder burger $9.95 

Add guacamole $0.75 

ARI Burger 

This burger is an Anchor River Inn exclusive. 1/2 lb of 

ground beef, flame broiled and topped with Swiss cheese 

and grilled onions. Served on lightly grilled French bread 

and accompanied with Au Jus. $10.95 

Platters 

Platters are served with coleslaw and a choice of fries, 

onion rings, or green salad. 

Halibut Platter 

Alaskan halibut dipped in our classic beer batter and fried 

to a golden brown. Served with lemon and tartar sauce. 

$15.95 

Shrimp Platter 

Large shrimp dipped in our classic beer batter and fried to 

a golden brown. Served with cocktail and Thai dipping 

sauces.  $10.95 

Chicken Strip Platter 

Breaded chicken tenders served with barbeque or sweet 

and sour dipping sauces.  $10.95 

Soups & Salads 

Blackened Chicken Caesar Salad 

A broiled chicken breast with blackened seasoning cut into 

strips and rested on a bed fresh Caesar salad. $12.95 

Chef Salad 

A fresh green salad topped with sliced ham, beef, turkey, 

two kinds of cheese, and garnished with tomato and 

croutons. Your choice of dressing. $12.95  

Taco Salad 

This salad comes in the traditional fried tortilla bowl with 

plenty of seasoned ground beef and shredded cheese. 

Served with salsa, sour cream, and guacamole. $12.95 

Dinner Salad $3.75 

Soup of the Day $4.75 

Soup & Salad Combo 

Combine our soup of the day and our fresh green salad 

with a warm biscuit. $6.50 

Burgers 

Burgers come with a choice of fries, onion rings, potato salad, green salad, or soup. 

South Fork Burger 

This is the Anchor River Inn version of the classic cheese 

burger. Flame broiled half pound burger with cheese, 

shredded lettuce, onion, tomato, pickles and mayonnaise, 

on a toasted Kaiser bun. $9.95 

North Fork Burger 

A classic cheese burger for the smaller appetite. Flame 

broiled quarter pound burger with cheese, shredded let-

tuce, onion, tomato, pickles and mayonnaise, on a toasted 

Kaiser bun.  $6.95 

Favorite Sandwiches 

Most sandwiches come with a choice of fries, onion rings, 

potato salad, green salad, or soup. 

Western Baked Ham 

Grilled sliced ham, strips of bacon, and cheddar cheese on 

French bread. $9.95 

Turkey Bacon Croissant 

Tender slices of turkey breast, strips of bacon, lettuce & 

tomato on a baked croissant. $8.95 

Add guacamole $0.75 

French Dip 

Our own slow roasted prime rib, thinly sliced and served on 

grilled French bread with a side of au jus. $8.95 

Hot Beef 

Our own slow roasted prime rib, thinly sliced and served 

open face on your choice of bread and covered with brown 

gravy. Served with mashed potatoes. $8.95 

Classic BLT 

Thick strips of bacon, shredded lettuce, sliced tomato, and 

mayonnaise on your choice of toasted bread. $7.95 

Grilled Cheese 

Your choice of grilled bread and plenty of melted cheese. 

$5.95 

Add sliced tomato. $1.00 

Grilled Crab & Shrimp Sandwich 

A mixture of crab, shrimp, cheddar cheese and seasonings 

on our own grilled homemade bread. This is a seasonal 

favorite. Ask for availability. $10.95 

No Burger or sandwich is complete without a 

milkshake. 



Zippy Wings 

Need a little zip to your step? Try these 

juicy fried chicken wings, seasoned just 

enough for an enjoyable flavor. Served 

with hot sauce on the side. $6.95 

Calamari 

These large strips of deep fried 

calamari are a local favorite. Served 

with dill tartar sauce and lemon. $6.95 

Zucchini Wedges 

Large wedges of zucchini dipped in beer 

batter and fried.  Served with ranch 

dressing. $6.95 

 

Battered Mushrooms 

Whole mushrooms beer battered and 

deep fried. Served with ranch dressing. 

$6.95 

Miners Steak 

This flame broiled rib steak is a local favorite, smothered 

with sautéed mushrooms, onion, and garlic, then topped 

with port demi-glace  sauce. Mashed potatoes are the 

recommended complement for this plate. $24.95 

Barbeque Pork Ribs 

Tender pork ribs roasted and coated with our own 

barbeque sauce. $16.95 

Fried Chicken 

Crisp and juicy deep fried chicken. $13.95 

Rib Steak 

Classic no frills, flame broiled rib steak. $19.95 

Brandy Peppercorn Steak 

This tender 8 oz steak is flame broiled and drizzled with 

our  sweet brandy peppercorn sauce. $16.95 

Appetizers 

Shrimp Cocktail 

8 large chilled shrimp arranged 

around the edge of a stem glass 

with cocktail sauce & lemon. 

$9.95 

Seafood 

Alaskan Halibut 

The premier Alaskan steak is a 8oz halibut filet lightly 

floured and grilled with sliced lemon. Served with tartar 

sauce and lemon. $19.95 

Shrimp Dinner 

Try a dozen large shrimp prepared the way you like them. 

Choose broiled, sautéed, or deep fried in our beer batter. 

$15.95 

King Crab 

A full pound of hot, cracked king crab legs. Served with 

lemon butter. $34.95 

Dinner 

Dinners are served with your choice of soup or salad, sautéed vegetables, and your choice baked potato, mashed potato, 

or rice. 

Saturday Night Special 

Prime Rib 

We slow roast our lightly seasoned prime rib and carve it 

fresh from the oven. A Saturday night community 

tradition for over 30 years.  $23.95 

Pasta 

Pasta dishes are served with your choice of the soup of the 

day or a fresh green salad, and garlic bread. 

Alfredo 

Alfredo pastas are composed of our fettuccini noodles tossed 

with Alfredo sauce.  $14.95 

Add mushrooms, onions, zucchini, and your choice of chicken, 

shrimp, or Italian sausage. $19.95 

Pesto 

Pesto pastas are composed of fettuccini noodles tossed with pe-

sto sauce.  $14.95 

Add mushrooms, onions, zucchini, and your choice of chicken, 

shrimp, or Italian sausage. $19.95 

Supreme 

Large $19.95 

Small $11.95 

Hawaiian 

Large $17.95 

Small $9.95 

Veggie 

Large $17.95 

Small $9.95 

Pepperoni, Ham, or Sausage 

Large $16.95 

Small $9.95 

Cheese 

Large $15.95 

Small $8.95 

Additional Toppings 

Large $1.75 

Small $1.00 

Pizza 

Cook Your Catch 

Bring us a fresh filet or steak from your recent catch and 
we’ll prepare it and serve it to you with salad, vegetable 

and choice of potato. $11.95  

(State law: fish may be served only to the owner of the fish.) 



CHOCOLATE THUNDER CAKE 

Dark, dense cake exploding with deep, 

bittersweet chocolate and a riot of chocolate 

morsels. $6.50 

IRISH CREAM BASH PIE 

White chocolate mousse and delicate 

chocolate cake crumbles, tipsy with the finest 

Irish Cream. $6  

KEYLIME PIE 

Authentic Florida Key Lime...tartly 

refreshing in a granola'd crust. $5.25 

APPLE PIE 

A classic family favorite is served heated by 

itself or add a side of our rich soft serve ice 

cream. $5.25 

With ice cream $6.25 

Sweet Desserts 

“Life is uncertain—Eat dessert first.” 

~Ernestine Ulmer 



Senior Menu 

This special menu has been designed with our senior customers in mind (over 60 years). We have loaded these smaller 

traditional favorites with great value. Please inform your server that you are ordering off of the senior menu. 

Breakfast 

Buttermilk Pancakes 

A single plate sized buttermilk pancakes grilled to a golden 

brown and served with plenty of hot maple syrup. $2.55 

French Toast 

Two slices of our homemade white bread dipped in egg 

batter and grilled to a golden brown. Served with plenty of 

hot maple syrup. $4.45 

Biscuits & Gravy 

A large biscuit served open face and covered in our 

homemade sausage gravy.  Served with golden hash 

browns. $5.95 

Lunch 

Cheese Burger 

Flame broiled quarter pound burger with cheese, shredded 

lettuce, onion, tomato, pickles and mayonnaise, on a 

toasted bun. Served with fries or potato salad. $6.45 

Chicken Strip Platter 

Breaded chicken tenders, coleslaw, and fries, served with 

barbeque or sweet and sour dipping sauces.  $6.95 

Soup & Salad Combo 

Combine our soup of the day and our fresh green salad with 

a warm biscuit. $6.25 

Dinner 

Dinners are served with your choice of soup or salad, 

sautéed vegetables, and your choice baked potato, mashed 

potato, or rice. 

Rib Steak 

A smaller version of our classic flame broiled rib steak. 

$18.95 

Ham Steak 

A seared ham steak complimented with grilled pineapple. 

$13.95 

Salisbury Steak 

8oz of ground beef mixed with diced bell peppers and 

onions and topped with a demi-glace. $13.95 

Wine List 

Our lounge offers a wide selection wines and spirits to enhance the flavor and enjoyment of your meal. The following is a 

list of available wines, ask your server for availability of other alcoholic beverages. 

Red Wines 

Gato Negro ~Merlot $18 

Woodbridge ~Merlot $20 

Woodbridge ~Cabernet 

Sauvignon $20 

 

Rose Wines 

Beringer ~White Zinfandel $18 

Sutterhome ~White Zinfandel $19 

Woodbridge ~White Zinfandel $16 

 

White Wines 

Kendell Jackson ~Chardonnay 

$25 

Beringer ~Chardonnay  $23 

Woodbridge ~Chardonnay  $22 

Meridian ~Chardonnay $22 

Chateau Souverain ~Sauvignon 

Blanc $23 

Fetzer ~Riesling $18 

Glass $5 

Fetzer ~Gewurztraminer $18 

Glass $5 

House Wine 

Carlo Rossi 

Chardonnay, Merlot, Cabernet 

Sauvignon 

Glass $5 

1/2 carafe $9 

Carafe $17 

Champagne 

Cooks $20 

Brut or Extra Dry 


