CORKS & HOPS

12551 Old Glenn Hwy
Unit A Eagle River

corksandhopseagleriver
907 726 0530
corksandhops.com

STARTERS

STUFFED MUSHROOMS

Four Cheese Blend | Cream Cheese | Crushed Pecans

Bread Crumbs

RUSTIC TOMATO SOUP

Roma Tomatoes | Cream | Sundried Tomato Pesto

FRENCH ONION SOUP
Caramelized Onions | French Bread | Gruyere

@ ALASKAN SCALLOPS*¥*

Alaskan Scallops | Prosciutto | Spinach | Sauteed
Onions | Wine White Beurre Blanc

CRAB RAGOON

Cream Cheese Filling | Wonton | Crab | Sweet Chili Sauce

BEET AND GOAT CHEESE SALAD

Roasted Gold and Red Beets | Mixed Greens | Citrus
Vinaigrette | Supreme Oranges | Candied Pecans

BLUE CHEESE & PECAN SALAD

Blackened Chicken | Blue Cheese Crumbles and
Dressing | Dried Cranberries | Candied Pecans

@ CLASSsIC WEDGE

Iceberg | Blue Cheese Dressing and Crumbles | Red
Onions | Tomatoes | Balsamic Glaze | Bacon

THE G.O.A.T.

Fresh Herb & Panko Breaded Goat Cheese |
Strawberry Jam | Balsamic | Hot Honey | Panko

CHARCUTERIE BOARD

Gruyere | Gouda | Sharp Cheddar | Jam | Berries
Pecans | Dried Cranberries | Honey Goat Cheese

CRAB CAKES

King Crab | Apple Salsa | Cajun Remoulade | Aji Verde |
Panko

DESSERTS ALL DESSERTS ARE MADE IN HOUSE

LEMON RICOTTA CAKE

Lemon Ricotta Cake | Powdered Sugar Glaze | Blueberries

NEW YORK CHEESECAKE
Strawberry Sauce | Whipped Cream

WARM SKILLET CHOCOLATE CHIP COOKIE 13 @CHOCOLATE TORTE

Chocolate Sauce | House made Vanilla Ice Cream

A 20% service charge will be
added to parties of 6 or more.

Corks & Hops is locally
and family owned.
We are an original and
independent restaurant.
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CORKS & HoPS
EAGLE RIVER ALASKA
— WINE+«+FOOD+ BEER ——

ENTREES
18 @ SEAFOOD RISOTTO* 46
Sauteed Shrimp | Alaska Scallops | Risotto | Buerre Blanc
ALASKAN SALMON 30
12 Copper River Red Salmon | Marinated in Soy and
Honey | Roasted Carrots | Asparagus | Risotto
HoOoUseE MAPLE GLAZED RIBEYE* 61
=¥ Certified Angus Beef | Bacon Cream Sauce | Yukon
Gold Mashed Potatoes | House Maple Glaze
= 80z FILET MIGNON¥* 64
24 Certified Angus Beef | Sauteed Mushrooms | Vegetables
Peppercorn Sauce | Yukon Gold Mashed Potatoes
ADD ONS
Topped with Honey Bourbon Glaze 4
16 Topped with 2 Alaskan Scallops 15
Topped with 4 Jumbo Shrimp 18
b
16 CHEF’S TABLE
CHICKEN PESTO PENNE PASTA 35
21 Breaded Chicken Breast | House Pesto | Sun Dried
Tomtato | Sun Dried Tomato Chutney
@ FRESH ALASKAN HALIBUT 49
Wine Poached Fresh Alaskan Halibut | Roasted Carrots |
17 Asparagus | Beurre Blanc | Risotto
PASTA
BOLOGNESE 32

A Certified Angus Beef | Fettuccine Pasta | San Marzano
Tomatoes | Italian Sausage

rl. TENDERLOIN & GORGONZOLA FETTUCCINE* 32
¥ Certified Angus Beef | Pan Sauce | Onions | Spinach |

Mushrooms
29 BLACKENED FETTUCCINE 25
Pan Sauce | Tomatoes | Spinach
ADD Chicken +4
CREME BRULEE 12
12 House made Creme Brulee | Whipped Cream
APPLE CRISP 12
12 House Made Apple Filling | House Made Vanilla Ice
Cream | Salted Caramel | Oat Topping
14

Blueberry Whip | Blueberry Coulis | Chocolate Ganache |
Vanilla Ice Cream



BUBBLES

CHANDON BRUT
Apple | Citrus | Bright

VILLA SANDI PROSECCO
Peach | Mango | Lemon

BERTRAND CREMANT
DE LIMOUX

Peach | Melon | Orange

MUMM NAPA
CUVEE M

Banana | Apple | Vanilla

ROSA REGALE
Strawberry | Raspberry | Sweet

MIMOSA

Pick one... Mango, Orange,
Pomegranate, Blood Orange,
Apple Spice

MOET & CHANDON BRUT
CHAMPAGNE

SCHARFFENBURGER
BRUT

DoOM PERIGNON
CHAMPAGNE

WHITE WINE

VIETTI MOSCATO D’ASTI
Orange | Peach | Sweet

SCHLOSS VOLLRADS
RIESLING

Green Apple | Honeydew | Peach

SAUVION VOUVRAY
Honeysuckle | Pear | Green Apple

CONUNDRUM WHITE
Pear | Apricot | Pineapple

KRACHER GRUNER
VELTLINER

Apricot | Lemon | Peach

ROMBAUER SAUVIGNON
BLANC

Lemon Zest | Gauva | White Peach

STONELEIGH SAUV BLANC
Citrus | Tropical Fruit | Mineral

SANTA CRISTINA PINOT
GRIGIO

Lemon | Green Apple | Peach

KRACHER PINOT BLANC
Refreshing | Dry | Citrus

COMTE SANCERRE
Pear | Citrus | Green Apple

ROMBAUER
CHARDONNAY

Stone Fruit | Citrus | Lemon

SIMONNET CHABLIS
Pear | Apple | Vanilla

SONOMA CUTRER
CHARDONNAY

Apple | Pear | Butter

WINE

13/46

12/43

13/46

16/57

13/46

12

25/75

14/50

XX/350

12/43

15/54

19/64

12/43

16/57

16/57

12/43

14/50

14/50

19/64

20/68

14/49

14/49

FLIGHTS

RED WINES

SEA SUN PINOT NOIR 13/46
Cherry | Cranberry | Vanilla
LOUIsS LATOUR 15/53

BURGUNDY
Raspberry | Cherry | Blackberry

PORTLANDIA PINOT NOIR 14/50
Raspberry | Cranberry | Cherry

QUEST CABERNET 14/50

FRANC
Blackberry | Dry | Dark Chocolate

BELLE GLOS DAIRYMAN
PINOT NOIR

Black Cherry | Blackberry | Cinnamon

19/64

DAOU PESSIMIST RED 15/53

BLEND
Blackberry Jam | Plum | Blueberry

INKBLOT PETITE SIRAH 19/64

Blueberry | Blackberry | Cocoa

ADVICE FROM JOHN 16/57

MERLOT
Blueberry | Black Cherry | Cocoa

DUCKHORN 16/57

MERLOT

Strawberry | Dark Cherry | Blueberry
CONUNDRUM RED BLEND 13/46
Chocolate | Cherry | Berries

DAOU PAsO CABERNET
Cherry | Vanilla | Blackberry

14/50

NAPA VALLEY 19/64

QUILT CABERNET
Vanilla | Blueberry | Cocoa

DUCKHORN CABERNET 19/64

Cocoa | Dark Cherry | Plum

TREANA PASO 16/57

CABERNET
Blackberry | Cherry | Vanilla

SECRET SQUIRREL RED 16/56

BLEND
Cherry | Pomegranate | Plum

ORIN SWIFT SIGN OF
THE TIMES RED BLEND

Blackberry | Ripe Berries | Orange

PORTS 8& COCKTAILS

ON THE FLY HUCKLEBERRY 9
ON THE FLY WATERMELON 2]

TAYLOR FLADGATE TAWNY 10 11

19/64

TAYLOR FLADGATE TAWNY 20 21
TAYLOR FLADGATE TAWNY 30 54
TAYLOR FLADGATE TAWNY 40 74

NON-ALCOHOLIC

SOFT DRINKS 4
Coke | Diet | Sprite | Dr Pepper | Iced Tea
LEMONADE 6
Raspberry | Strawberry

ALASKAN SUNRISE 6

Mocktail with Lemonade

BiGc BoLD REDS FLIGHT 35

2024 Orin Swift Advice From John Merlot
2023 Quilt Napa Red
2023 Duckhorn Napa Cabernet

JASONS
PICKS

IcoNIC RED FLIGHT 50

Duckhorn Napa Cabernet | Justin Isosceles |

Caymus Napa Cabernet

CAYMUS NAPA 30/125
CABERNET

Blackberry | Cherry | Vanilla

BEERS

49™ STATE LAGER 8
TWISTER CREEK IPA 8
DENALI DUDE MOUNTAIN 8

HAZY IPA
KENAI RIVER PBR BLONDE 8
TURNAGAIN BREWING

BELGIAN TRIPEL 8
GLACIER BREWHOUSE 8
RASPBERRY WHEAT

MIDNIGHT SUN 8
HEFEWEIZEN

MIDNIGHT SUN PLEASURE 8
TowN IPA

MIDNIGHT SUN ROBUSTA 8
STOUT

DENALI SINGLE ENGINE RED 8

BEER FLIGHT — 12
CHOOSE 4 BEERS

ROCHEFORT 8 TRAPPIST 8
WESTMALLE TRAPPIST 10
TRIPEL

SAMUEL SMITH CHOCOLATE 10
STOUT

LINDEMANS FRAMBOISE 10
ORVAL TRAPPIST ALE 10

SAMUEL SMITH OATMEAL 10
STOUT

COORS LIGHT/MICHELOB 7
ULTRA/GUINNESS

DENALI UP THE TRACKS 6
GOLDEN (N/A)

MICHELOB ULTRA ZERO 6
(N/A)

ATHLETIC IPA (N/A) 6

ATHLETIC GOLDEN ALE (N/A) 6

SELTZERS & CIDERS

DOUBLE SHOVEL 8
PINEAPPLE CIDER

ALASKAN CHERRY SELTZER 8
INTRO TO PASO 25
ROBLES

2023 Broadside Cabernet
2022 Daou Cabernet
2022 Daou Pessimist



	Corks & Hops
	12551 Old Glenn Hwy Unit A Eagle River
	corksandhopseagleriver
	907 726 0530
	corksandhops.com
	A 20% service charge will be added to parties of 6 or more.
	Corks & Hops is locally  and family owned.  We are an original and independent restaurant.

	Starters
	Entrees
	Stuffed mushrooms
	Four Cheese Blend | Cream Cheese | Crushed Pecans Bread Crumbs Wine Suggestion – Hugel Pinot Gris

	Rustic Tomato Soup
	Roma Tomatoes | Cream | Sundried Tomato Pesto Wine Suggestion – Sonoma Cutrer Chardonnay

	French onion Soup
	Caramelized Onions | French Bread | Gruyere Wine Suggestion – Sonoma Cutrer Chardonnay

	Seafood Risotto*
	Sauteed Shrimp | Alaska Scallops | Risotto | Buerre Blanc  Wine Suggestion – Hugel Pinot Gris

	Alaskan Salmon
	Copper River Red Salmon | Marinated in Soy and Honey | Roasted Carrots | Asparagus | Risotto  Wine Suggestion – Greenwing Pinot Noir

	House Maple Glazed Ribeye*
	Certified Angus Beef | Bacon Cream Sauce | Yukon Gold Mashed Potatoes | House Maple Glaze Wine Suggestion – Caymus Napa Cabernet

	8oz Filet Mignon*
	Alaskan Scallops*
	Alaskan Scallops | Prosciutto | Spinach | Sauteed Onions | Wine White Beurre Blanc Wine Suggestion – Conundrum White
	Certified Angus Beef | Sauteed Mushrooms | Vegetables Peppercorn Sauce | Yukon Gold Mashed Potatoes ADD ONS Topped with Honey Bourbon Glaze Topped with 2 Alaskan Scallops Topped with 4 Jumbo Shrimp Wine Suggestion – Orin Swift Merlot

	Crab Ragoon
	Cream Cheese Filling | Wonton | Crab | Sweet Chili Sauce Wine Suggestion – Rombauer Sauvignon Blanc


	Chef’s Table
	Beet and Goat Cheese Salad
	Roasted Gold and Red Beets | Mixed Greens | Citrus Vinaigrette | Supreme Oranges | Candied Pecans Wine Suggestion – Conundrum White

	Chicken Pesto Penne Pasta
	Breaded Chicken Breast | House Pesto | Sun Dried Tomtato | Sun Dried Tomato Chutney Beer Suggestion - Denali Dude Mountain Hazy IPA

	Blue Cheese & Pecan Salad
	Blackened Chicken | Blue Cheese Crumbles and Dressing | Dried Cranberries | Candied Pecans  Wine Suggestion – Conundrum White

	Fresh Alaskan Halibut
	Wine Poached Fresh Alaskan Halibut | Roasted Carrots | Asparagus | Beurre Blanc | Risotto  Wine Suggestion - Stoneleigh Sauvignon Blanc

	Classic Wedge
	Iceberg | Blue Cheese Dressing and Crumbles | Red Onions | Tomatoes | Balsamic Glaze | Bacon  Wine Suggestion – Sea Sun Pinot Noir

	Pasta
	The G.O.A.T.
	Fresh Herb & Panko Breaded Goat Cheese | Strawberry Jam | Balsamic | Hot Honey | Panko Wine Suggestion – Stoneleigh Sauvignon Blanc

	Bolognese
	Certified Angus Beef | Fettuccine Pasta | San Marzano Tomatoes | Italian Sausage Wine Suggestion – Secret Squirrel Red Blend

	Charcuterie Board
	Gruyere | Gouda | Sharp Cheddar | Jam | Berries  Pecans | Dried Cranberries | Honey Goat Cheese Wine Suggestion – Rombauer Chardonnay

	Tenderloin & Gorgonzola Fettuccine*
	Certified Angus Beef | Pan Sauce | Onions | Spinach | Mushrooms  Wine Suggestion – Quilt Napa Red

	Crab Cakes
	King Crab | Apple Salsa | Cajun Remoulade | Aji Verde | Panko Wine Suggestion – Sauvion Vouvray

	Blackened Fettuccine
	Pan Sauce | Tomatoes | Spinach ADD Chicken  Wine Suggestion – Conundrum White
	+4


	Desserts
	all desserts are made in house
	Lemon Ricotta Cake
	Lemon Ricotta Cake | Powdered Sugar Glaze | Blueberries

	New York Cheesecake
	Strawberry Sauce | Whipped Cream

	Warm Skillet Chocolate Chip Cookie
	Chocolate Sauce | House made Vanilla Ice Cream

	Creme Brulee
	House made Creme Brulee | Whipped Cream

	Apple Crisp
	House Made Apple Filling | House Made Vanilla Ice Cream | Salted Caramel | Oat Topping

	Chocolate Torte
	Blueberry Whip | Blueberry Coulis | Chocolate Ganache | Vanilla Ice Cream


	Bubbles
	Chandon Brut
	13/46
	Villa Sandi Prosecco
	12/43
	Bertrand Cremant  de Limoux
	13/46
	Mumm Napa  Cuvee M
	16/57
	Rosa Regale
	13/46
	Mimosa
	Moet & Chandon brut Champagne
	25/75
	Scharffenburger Brut
	14/50
	Dom Perignon  Champagne
	XX/350

	White Wine
	LIGHT & DELICATE
	Vietti Moscato D’Asti
	12/43
	Schloss Vollrads Riesling
	15/54
	Sauvion Vouvray
	19/64
	Conundrum White
	12/43
	CRISP & DRY

	Kracher Gruner Veltliner
	16/57
	Rombauer Sauvignon Blanc
	16/57
	Stoneleigh Sauv Blanc
	12/43
	Santa Cristina Pinot  Grigio
	14/50
	Kracher Pinot Blanc
	14/50
	Comte Sancerre
	19/64
	FULL BODIED & CREAMY

	Rombauer Chardonnay
	20/68
	Simonnet Chablis
	14/49
	Sonoma Cutrer Chardonnay
	14/49

	Red Wines
	DELICATE REDS
	Sea Sun Pinot Noir
	13/46
	Louis Latour Burgundy
	15/53
	Portlandia Pinot Noir
	14/50
	EARTHY & RUSTIC

	Quest Cabernet Franc
	14/50
	Belle Glos Dairyman Pinot Noir
	19/64
	Daou Pessimist Red Blend
	15/53
	InkBlot Petite Sirah
	19/64
	BIG & BOLD

	Advice from John  Merlot
	16/57
	Duckhorn Merlot
	16/57
	Conundrum Red Blend
	13/46
	Daou Paso Cabernet
	14/50
	Napa Valley Quilt Cabernet
	19/64
	Duckhorn Cabernet
	19/64
	Treana Paso Cabernet
	16/57
	Secret Squirrel Red  Blend
	16/56
	Orin Swift Sign of  The Times red Blend
	19/64

	Ports & Cocktails
	On The Fly Huckleberry
	On The Fly Watermelon
	Taylor Fladgate Tawny 10
	Taylor Fladgate Tawny 20
	Taylor Fladgate Tawny 30
	Taylor Fladgate Tawny 40

	Non-Alcoholic
	Soft Drinks
	Lemonade
	Alaskan sunrise


	Jasons  Picks
	Iconic Red Flight
	Caymus Napa Cabernet
	30/125
	Beers
	DRAFT
	49th State Lager
	Twister Creek IPA
	denali dude mountain hazy IPA
	Kenai River PBR Blonde
	Turnagain Brewing Belgian Tripel
	Glacier Brewhouse Raspberry Wheat
	Midnight Sun Hefeweizen
	Midnight Sun Pleasure Town IPA
	Midnight Sun Robusta Stout
	Denali Single Engine Red
	Beer Flight –  Choose 4 beers
	BOTTLED

	Rochefort 8 Trappist
	Westmalle Trappist Tripel
	Samuel Smith Chocolate Stout
	Lindemans Framboise
	Orval Trappist Ale
	Samuel Smith Oatmeal  Stout
	coors Light/Michelob Ultra/Guinness
	Denali Up The Tracks Golden (N/A)
	Michelob Ultra Zero (N/A)
	Athletic IPA (N/A)
	Athletic Golden Ale (N/A)

	Seltzers & Ciders
	DRAFT
	Double Shovel Pineapple Cider
	Alaskan Cherry Seltzer
	Big Bold Reds Flight
	Intro to Paso Robles


	Wine Flights

