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

STEAKHOUSE MEATBALLS

=P Tenderloin Meatballs | Steakhouse Sauce | Au Jus Onions
Red Wine Reduction

THE G.O.A.T.

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

BURRATA BOARD

Burrata Cheese | Kalamata Olives | House Bread | House
Jam | Proscuitto | Basil Marinated Tomatoes

CRAB CAKES

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

@ STRAWBERRY SALAD

Strawberries | Mixed Greens | Citrus Vinaigrette | Goat
Cheese | Candied Pecans

@ BLUE CHEESE & PECAN SALAD

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

@ CLAssIC WEDGE SALAD

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

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 Sauce | House made Vanilla Ice Cream

CORKS & HoPS
EAGLE RIVER ALASKA
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A 20% service charge will be

59

ENTREES

18 @ SEAFOOD RISOTTO*

Sauteed Shrimp | Alaska Scallops | Risotto | Beurre Blanc

@ DIJON CHICKEN

12 Chicken Breast | Mixed Vegetables | Yukon Gold
Mashed Potatoes | Dijon Cream Pan Sauce | Tomato

HoUsE MAPLE GLAZED RIBEYE*
13 &5 Certified Angus Beef | Bacon Cream Sauce | Yukon

@ Gold Mashed Potatoes | House Maple Glaze | Vegetables

30 80z FILET MIGNON?*

Certified Angus Beef | Sauteed Mushrooms | Vegetables

@ Peppercorn Sauce | Yukon Gold Mashed Potatoes
ADD ONS
24 Topped with Honey Bourbon Glaze
Topped with 2 Alaskan Scallops
Topped with 4 Jumbo Shrimp

18 CHEPF’S TABLE

CHANGES DAILY!
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30

29

16 PASTA

(™) BOLOGNESE

TIFIED
ARERDS BEEF*

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

21
STEAKHOUSE PASTA
BB Certified Angus Beef Prime Rib | Onions | Peppers | Au
Jus | Parmesan
17

BLACKENED FETTUCCINE

Pan Sauce | Tomatoes | Spinach
ADD Chicken

12 STICKY TOFFEE PUDDING
Date Cake | Caramel Topping | House Ice Cream

12 CREME BRULEE
House Made Creme Brulee | Whipped Cream

@ CHOCOLATE TORTE

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

Fresh Alaskan Seafood
Certified Angus Beef « House
Made Desserts « Wine Spectator
Award of Excellence 2026

added to parties of 6 or more.
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BUBBLES RED WINES
CHANDON BRUT 13/46 JASONS
Apple | Citrus | Bright SEA SUN PINOT NOIR 13/46 PICKS
MIONETTO PROSECCO 12/43 Cherry | Cranberry | Vanilla
Peach M L
eac angot-emon ;%%ZSUIT\IAJ? UR 15/53 Louls MARTINI “THE 25/90
BERTRAND CREMANT 13/46 GRYPHON” CABERNET
DE LIMOUX Raspberry | Cherry | Blackberry Apple | Lemons | Grapefruit
Peach | Melon | Orange ARGYLE PINOT NOIR 14/50 CAYMUS NAPA 30/125
Raspberry | Cranberry | Cherry CABERNET
ROSA REGALE 13/46 Blackberry | Cherry | Vanilla
Strawberry | Raspberry | Sweet
Pick one... Mango, Orange, FRANC B E E RS
Pomegranate Blackberry | Dry | Dark Chocolate
TERRAZAS DE LOsS 19/64
VEUVE CLICQUOT 125 ANDES MALBEC
BRUT CHAMPAGNE Black Cherry | Blackberry | Plum TURNAGAIN LAGER 8
Toast | Apple | Peach DAOU PESSIMIST RED 15/53 DOUBLE SHOVEL 10
BLEND APPALANCHE CIDER
MOET & CHANDON BRUT 25/75
CHAMPAGNE Blackberry Jam | Plum | Blueberry
DENALI DUDE MOUNTAIN 8
DoOM PERIGNON 350 ANTINORI TOSCANA IGT 19/64 HAZY IPA
CHAMPAGNE Blueberry | Raspberry | Cherry
KENAI RIVER PBR BLONDE 8
WHITE WINE ALASKAN GOLDEN ALE 8
SILK & SPICE 14/50
RED BLEND
VIETTI MoscATO D’AsTI 12/43 Blueberry | Black Cherry | Cocoa GLACIER BREWHOUSE 8
RASPBERRY WHEAT
Orange | Peach | Sweet EARTHQUAKE 14/50 S E E
SCHLOSS VOLLRADS 15/54 ZINFANDEL GLACIER BREWHOUSE 8
RIESLING Blackberry I Cherry | Plum HEFEWEIZEN
SAUVION VOUVRAY 19/64 CABERNET FRANC IPA
Raspberry | Vanilla | Cocoa
Honeysuckle | Pear | Green Apple TURNAGAIN BALTIC PORTER 8
- . Cherry | Vanilla | Blackberry
Pear | Apricot | Pineapple DENALI SINGLE ENGINE RED 8
CONUNDRUM RED BLEND 13/46
Chocolate | Cherry | Berries gii%gé‘f:;;?s 12
sRA_l(_:HER GRUNER 16/57 ADVICE FROM JOHN 14/50
ELTLINER MERLOT
Apricot | Lemon | Peach Blackberry | Cherry | Plum
WHITE HAVEN 12/43 TREANA PASO 16/57 ROCHEFORT 8 TRAPPIST 8
SAUVIGNON BLANC CABERNET WESTMALLE TRAPPIST 10
Apricot | Lemon | Peach Blackberry | Cherry | Vanilla TRIPEL
ROMBAUER SAUVIGNON 16/57 SECRET SQUIRREL RED  16/56 SAMUEL SMITH CHOCOLATE 10
BLANC BLEND STOUT
. Cherry | Pomegranate | Plum
Lemon Zest | Gauva | White Peach LINDEMANS FRAMBOISE 10
EROICA THE VINEKEEPER LOT 1 19/64
RIESLING 15/54 NAPA CABERNET ORVAL TRAPPIST ALE 10
' Blackberry | Ripe Berries | Vanilla
Citrus | Peach | Orange
J SAMUEL SMITH OATMEAL 10
RUFFINO PINOT 14/50
RUFFIN PORTS & COCKTAILS  STouTt
Lemon | Green Apple | Peach TAYLOR FLADGATE TAWNY 10 11 COORS LIGHT 7
KRACHER PINOT BLANC 14/50 HEINEKEN/GUINNESS
TAYLOR FLADGATE TAWNY 20 21
Refreshing | Dry | Citrus T E T 30 54 DENALI UP THE TRACKS 6
AYLOR FLADGATE TAWNY
JOLIVET SANCERRE 19/64 GOLDEN (N/A)
Pear | Citrus | Green Apple TAYLOR FLADGATE TAWNY 40 74 KASTEEL TROPICAL (N/A) 6
NON-ALCOHOL.IC
ROMBAUER 20/68 < 5 4 ATHLETIC IPA (N/A) 6
CHARDONNAY c (;FITD' t'?;”fﬁ o p od T ATHLETIC GOLDEN ALE (N/A) 6
Stone Fruit | Citrus | Lemon oke ILietl sprite | LriFepperliced lea
| EMONADE s SOURS & SELTZERS
CHABLIS LA SEREINE 16/57
: Raspberry | Strawberry
Pear | Apple | Vanilla
SONOMA CUTRER 14/49 Mocktail with Lemonade RADLER SOUR
CHARDONNAY
Apple | Pear | Butter SAN PELLEGRINO 1L 6 ALASKA CHERRY SELTZER 8

Flavors also available

RED BLENDS FLIGHT 30
Conundrum Red Blend

Secret Squirell Red Blend
Ex Umbris Red Blend

BiG BOLD REDS FLIGHT 35

WINE
FLIGHTS

2024 Vinekeeper Lot 1 Cabernet
2023 Treanna Cabernet
2019 Opaque Darkness Paso Robles
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