Cafe Construction Menu

These menu items are available to our cafe patrons during the Theatrepub kitchen remodel.

appetizers

entrees

CHIPS & SALSA 6.95
House-made tortilla chips* and house salsa.

BEAR TOOTH CHEESEBURGER 15.00
Harris Ranch ground beef, cheddar cheese, brioche bun,
lettuce, onion, tomato, pickles. Served with a side of chipotle
mayonnaise, house-made tortilla chips*. Add Bacon 2.00

FRESH GUACAMOLE 11.95
Avocado, onion, tomato, garlic, Serrano chiles, cilantro,
lime, and house-made tortilla chips*.
QUESADILLA 9.00
Salsa, anaheim peppers, and cheese on a flour tortilla.
Served with sour cream.
Add Shredded Chicken 5.00 / Tri-Tip Steak 8.00.

soups & salads
PORK POSOLE SOUP 4.00 / 6.00
Cilantro, hominy, onion relish.
AK COD CHOWDER 5.00 / 7.00
ARUGULA, WATERMELON, & FETA 10.00 / 15.00
Cilantro-mint dressing, red onion, fresh jalapeños.

CAESAR 6.00 / 9.00
Romaine, parmesan, croutons.

*

Add to any Salad:

Sliced Chicken 5.00
MOOSE RANCH 5.75 / 9.25
Romaine tossed in ranch dressing, cucumbers, red
peppers, croutons, and Cheddar.
MANDARIN 6.95 / 10.95
Romaine, Asian dressing, red cabbage, carrots, mandarin
oranges, rice noodles, and black sesame seeds.

Beverages

*

FOUNTAIN DRINKS & ICED TEA 2.25
KALADI BROS. DRIP COFFEE 2.50

BRAISED PORK TACOS - Build your own style: 13.00
Cascabel colorado or serrano verde, salsa fresca, sour
cream, guacamole,romaine mix, and rajas. Served with
whole beans, tomatillo-cilantro rice and your choice of
flour or soft corn tortillas.

TACO SALAD 11.00
Romaine mix, whole beans, salsa fresca, tomato-jalapeno
salsa, cheese, black olives, sour cream, and guacamole in a
crispy flour tortilla shell.
Add Tri-Tip Steak 8.00 / Shredded Chicken 5.00 /
Ground Beef 4.00 / Braised Pork - Cascabel Colorado or
Verde 6.00

Alert your server of any allergies or dietary preferences, not all

Please see our Beer & Wine menu for the full 21+ beverage listing!

House-Made Root Beer & Cream Soda

AK FISH TACOS
Cod 17.00 / Salmon 19.00
Blackened or seared, blanca sauce, cabbage, tomatojalapeno salsa, salsa fresca, and guacamole on flour
tortillas. Served with house-made tortilla chips*.

CALABACITA TACOS - Build your own style: 13.00
Sautéed zucchini, corn, salsa fresca, anaheim, sour cream,
and cheese, topped with pumpkin seeds. Served with
refried black beans and tomatillo-cilantro rice and your
choice of flour or soft corn tortillas.

EL OSO 8.00 / 12.00
Cumin vinaigrette, mixed greens, goat cheese,
dried cranberries, candied pecans.

AVOCADO TOMATO 10.00 / 14.00
Smoked corn vinaigrette, romaine.

AK COD SANDWICH
17.00
Blackened or seared, ciabatta bun, lettuce, onion, tomato,
pickles. Served with a side of lemony-tartar sauce, housemade tortilla chips*.

3.50

ingredients are listed on menu. // *During our kitchen remodel,
our house-made tortilla chips will NOT be gluten-free or vegan. //
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness. // Peanut oil
is used for all fried items. //

ALASKA GROWN contains one or

more Alaska Grown ingredients when available. // Parties of 8 or
more may be charged an 18% gratuity.

KIDS MENU
for kids 12 and under

ALL DAY
SLICE CHEESE 3.50
SLICE PEPPERONI 3.75
BURRITO 4
flour tortilla, beans, cheese

CHEESE NACHOS 4
sour cream, black olives, salsa, beans, or jalapeños +.75 | guacamole +1.50
chicken or ground beef +2

CHEESE QUESADILLA 3
sour cream, black olives, salsa, beans, or jalapeños +.75 | guacamole +1.50
chicken or ground beef +2

SALAD 4
romaine, carrot, cucumber, tomato with ranch, blue cheese, or balsamic vinaigrette

VEGGIE PLATE 4
cucumber, carrot, broccoli, ranch

FRUIT PLATE 4
seasonal fruit

DESSERT

DRINKS

ICE CREAM SUNDAE 3

JUICE, MILK, SODA 1.50

vanilla ice cream, whipped cream,
chocolate sauce

