“The Most Westerly Highway
Point in North America”

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.

www.anchorriverinn.com

Breakfast
Omelets
Our pan fried omelets are nice and thick. Served with
golden hash browns and your choice of toast.
Mega Meat
This omelet has all of your favorite meats combined. Diced ham,
strips of bacon and crumbled sausage with cheddar cheese.
$11.95
Denver
The classic omelet with diced ham,
green peppers, onion and cheddar
cheese. $10.95
Spanish
This omelet is filled with a grilled
whole green chili and cheddar cheese. Served with sour cream,
salsa, and guacamole on the side. $10.95
Veggie
Green peppers, onion, mushroom, and sliced tomato with
cheddar cheese. $10.50
Cheese
This basic cheese omelet is the perfect base to build your own
creation. If we have it we’ll add it. $8.95
Additional ingredients $1.50 each

Breakfast Platters
Chicken Fried Steak & Eggs*
This classic favorite comes smothered in our homemade
sausage gravy. Served with 2 eggs, hash browns and toast.
$15.95
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. $11.95
Breakfast Skillet
Diced potatoes, ham, sausage, green peppers, mushrooms &
onions, scramble with eggs and topped with cheddar cheese.
Served with toast. $12.95
Biscuits & Gravy Platter*
Fresh biscuit served open face and covered in our homemade
sausage gravy and served with 2
eggs and golden hash browns.
$10.50

Pancakes & French Toast
Buttermilk Pancakes
Two large plate sized buttermilk pancakes grilled to a golden
brown and served with plenty of hot maple syrup. $7.50
Blueberry Pancakes
Two large plate sized buttermilk pancakes with whole blueberries mixed into the batter and grilled to a golden brown. Served
with plenty of hot maple syrup. $7.95
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. $9.95
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. $7.95

*Warning: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness.

Breakfast Croissant
The perfect breakfast sandwich. A fluffy baked
croissant with your choice of ham, bacon, or
sausage, scrambled egg and cheddar cheese.
$9.95

Burgers
Burgers are made with our own lean ground beef and come with a
choice of steak fries, onion rings, or homemade potato salad.
Premium Chip Steak
Burger*
This Anchor River Inn
exclusive sandwich
includes diced sirloin
steak, grilled mushroom
& onion, and pepper
jack cheese. Served on
our own homemade, dark onion bread. $12.95
ARI Burger*
This burger is an Anchor River Inn creation. 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. $12.95

Favorite Sandwiches
Most sandwiches come with a choice of steak fries, onion
rings, or potato salad.

Bacon Chicken Ranch Burger
A breaded chicken breast with bacon and Swiss cheese,
lettuce, tomato, onion, and ranch dressing, on a toasted
Kaiser bun. $11.95
South Fork Burger*
This is the Anchor River Inn version
of the classic cheese burger. Flame
broiled burger with your choice of
cheese, lettuce, onion, tomato,
pickles and mayonnaise, on a toasted Kaiser bun. $10.95
Add Bacon $1.50
Chili Burger*
Flame broiled burger served open face, smothered with our
homemade southwestern chili and topped with cheddar
cheese & onion. $12.95

Seafood
Served with coleslaw & a choice of steak fries or onion rings.

Gyro Sandwich
Seasoned beef and lamb meat,
onions, tomato, and tzatziki
sauce wrapped in pita bread.
$10.95
Cheese Steak Sandwich
Our own slow roasted beef, thinly sliced and served with
grilled onion, bell peppers, and swiss cheese on grilled
French bread with a side of au jus. $10.95
Hot Beef
Our own slow roasted beef, thinly sliced and served open
face on your choice of bread and covered with brown gravy.
Served with mashed potatoes. $9.95

Shrimp Platter
Large shrimp dipped in our classic beer batter and fried to
a golden brown. Served with lemon, cocktail and Thai
dipping sauces. $12.95

Jack Daniel’s™ Pulled Pork
Sandwich
Slow roasted in our Tennessee
whiskey barbeque sauce &
served on a toasted bun topped
with creamy coleslaw. $9.95

Grilled Crab & Shrimp Sandwich
A mixture of crab, shrimp, cheddar cheese and seasonings
on our own grilled homemade bread. $10.95

Classic BLT
Thick strips of bacon, shredded lettuce, sliced tomato, and
mayonnaise on your choice of toasted bread. $9.95
Chicken Platter
Deep fried chicken tenders served with coleslaw, BBQ or
Ranch dipping sauce, and your choice of steak fries or
onion rings. $11.95

Margarita Fajita Pita
Your choice of tender steak
or chicken, and fresh
vegetables cooked together
with a blend of tequila,
fajita and margarita
seasonings, and served on
hot pita bread. $12.95

Halibut & Shrimp Combo Platter
Halibut & shrimp dipped in our classic beer batter and
fried to a golden brown. Served with lemon, tartar, and
cocktail sauce. $17.95
Halibut Platter
Halibut dipped in our classic beer batter and fried to a
golden brown. Served with lemon & tartar. $23.95

Soups & Salad
Chicken or Shrimp Caesar Salad , Choose between
chicken or shrimp, freshly sautéed with wine and lemon
pepper seasoning, to top a fresh mix of romaine, Caesar
dressing, croutons, and shredded parmesan. $14.95
Clam Chowder, Our own homemade, thick and creamy
chowder with bacon and lots of clams. $6.95
Southwestern Chili, This is our homemade, mild, black
bean chili. $6.95
Caesar Salad, a fresh mix of romaine, Caesar dressing,
croutons, and shredded parmesan. $6.95

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Appetizers
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 or ranch on the side. $7.95
Calamari
These large strips of deep fried calamari
are a local favorite. Served with dill tartar
sauce and lemon. $7.95
Battered Mushrooms
Whole mushrooms beer battered and deep
fried. Served with ranch dressing. $7.95

Steamer Clams
Tender steamer clams cooked in
garlic butter sauce. Served with
garlic bread $13.95
Shrimp Cocktail
Large chilled shrimp served in a
stem glass with our cocktail
sauce & lemon. $9.95

Southwestern Eggrolls
A spicy appetizer that includes chicken,
black beans, and corn. Wrapped in a tortilla
and served with avocado sauce. $7.95
Clam Strips
These large strips of breaded, deep fried
clams are the best. Served with cocktail
sauce and lemon. $7.95
Fiesta Poppers
Fiesta Bold Poppers™ Cream Cheese
Breaded Stuffed Jalapeños $7.95

Dinner
All dinners are served with your choice of our homemade clam chowder or chili and garlic bread.

Rib Steak*
Flame broiled bone-in rib steak, arguably the best and most flavorful of all the cuts of beef . Comes
with your choice of mashed potato, steak fries, or onion rings. $39.95
Add five shrimp $5.00
Steak & Shrimp*
Flame broiled sirloin steak and shrimp deep fried in our classic beer
batter or sautéed. Comes with your choice of mashed potato, steak
fries, or onion rings. $24.95
Seafood Platter
A perfect combination of our beer battered Alaskan halibut, shrimp, and tender breaded clam strips.
Served with sautéed vegetables and your choice of mashed potato, steak fries, or onion rings. $27.95
Grilled Alaskan Halibut
Grilled with our lemon butter seasoning. Served with tartar sauce, fresh
lemon and a choice of mashed potato, steak fries, or onion rings. $34.95
Grilled Alaskan Salmon
Grilled with our lemon butter seasoning. Served with tartar sauce, fresh
lemon and a choice of mashed potato, steak fries, or onion rings. $24.95
Shrimp Fettuccini Alfredo
Our Shrimp Alfredo is composed of our fettuccini noodles tossed
with rich Alfredo sauce, large tender shrimp and fresh mushrooms
and onions. $20.95
Chicken Fettuccini Alfredo
Our Chicken Alfredo is composed of our fettuccini noodles tossed
with rich Alfredo sauce, tender chicken and fresh mushrooms and
onions. $20.95
Chicken Fried Steak
This classic favorite comes smothered in our homemade sausage gravy and served with mashed
potatoes. $17.95
Beef Liver & Grilled Onions*
A hard to find classic done right. Smothered in onions and drizzled with demi-glace. Served with
mashed potatoes. $17.95
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
vegetable and choice of mashed potato, fries or
onion rings. $12.95
(State law: fish may be served only to the owner of
the fish. We cannot split a filet on 2 plates.)

*Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Pizza
Supreme
Large $23.95
Small $15.95
Hawaiian
Large $21.95
Small $13.95
Veggie
Large $20.95
Small $12.95
Pepperoni, Ham, or Sausage
Large $20.95
Small $12.95

Cheese
Large $18.95
Small $11.95
Additional Toppings
Large $2.50
Small $1.75
Specialty Pizzas

Southwestern, made with black bean
chili, 2 different cheeses and topped with fresh
cilantro.
Large $23.95 , Small $15.95

Shrimp Alfredo, made with alfredo

sauce, diced shrimp, shredded parmesan, and
fresh cilantro.
Large $27.95 , Small $20.95

Beverages
Soda Pop (free refill) $2.50
Coke, Diet Coke, Sprite, Root Beer, Dr.
Pepper, Lemonade, Orange
Milkshakes

Draft Beer $4.75
Goose Island, IPA, Budweiser, Bud Lite
Busch Draft $3.75
Bottle Beer
Domestic $4.75
Import/Premium $5.50

$4.00

Chocolate, Strawberry, Vanilla
Coffee, Iced Tea (free refill) $2.00
Hot Chocolate, Hot Tea $2.00

House Wine $5.00/glass
Carlo Rossi: Merlot, Chardonnay, Paisano

Milk, Juice

Beringer: White Zinfandel

$3.00

Desserts
Salted Caramel Brownie A La Mode $6.50
Fudge Chocolate Lava Cake (gluten
free) $6.95

Ice Cream Sundae $5.95
Chocolate, Strawberry, Caramel
Milkshakes $4.00
Chocolate, Strawberry, Vanilla
Cinnamon Roll $5.95

