
Parties of 6 or more, one check please. 

S A L A D S  

Apple Walnut Salad  $10 

Mixed greens, green apples, dried cranberries and walnuts, served 

with your choice of dressing. 

 

Sicilian Salad  $10 

Mixed seasonal greens, red onion, artichoke hearts, tomato, feta 

cheese and Kalamata olives with lemon honey vinaigrette. 

 

Caesar Salad  $10 

Crisp romaine tossed with our special house Caesar dressing, 

grated parmesan cheese, and croutons. 

 

Thai Salad  $10 

Mixed seasonal greens, tomato, carrots and mandarin orange 

slices with a Thai peanut dressing. 

 

Spinach Salad  $10 

Tender Spinach leaves with sliced tomato crumbled feta cheese, 

bacon, hardboiled egg, sunflower seeds, served with your choice 

of dressing. 

 

House Salad   large $7  small $5 

Our house blend of fresh mixed seasonal greens, homemade 

herbed croutons and your choice of dressing. 

Add to any salad listed above:  

4 shrimp $8  -  5 oz. of rockfish $7  -  5 oz. seared rare ahi tuna* $9  -  3 oz. beef tips $5  -   5 oz. chicken breast $5 

 

S O U P S  

Soup, Salad & Bread  $10 

Tossed green salad, bowl of soup or clam chowder and fresh 

baked bread. 

 

Clam Chowder  $7 

A bowl of our famous New England style clam chowder served 

with fresh baked bread. 
 

Soup of the Day  $7 

Everyday our chefs create something warm and wonderful. A 

bowl served with our fresh baked bread. 

 

French Onion Soup  $7 

Heartwarming and traditional with seasoned croutons and Swiss 

cheese. 

 

A P P E T I Z E R S

Baked Macaroni & Cheese  $8 

A personalized crock of baked macaroni with a creamy  

fusion of cheddar, jack, fontina, and parmesan cheeses. 

 

Seafood Quesadilla  $13 

Giant jalapeño chili tortilla stuffed with crab, bay shrimp, halibut, 

jack and cheddar cheese, grilled until golden and served with salsa 

and sour cream. 

 

Oysters on the Half Shell*  $18 

½ dozen fresh Kachemak Bay oysters served with lemon and 

cocktail sauce.  

 

Coquilles St. Augustine  $17 

Alaskan scallops wrapped in bacon, baked and topped with 

béarnaise sauce.  

Surf & Turf Skewer  $13 

Skewer of select beef tips and shrimp, served with sweet chili 

mango and Thai peanut dipping sauces. 

 

Steamer Clams*  $20 

Steamer clams poached with a blend of white wine, garlic, 

shallots, lemon and butter.  

 

Hot Crab & Artichoke Dip  $11 

Our signature mixture of crab, artichoke hearts, cream cheese and 

parmesan baked to a golden brown, served with our freshly baked 

bread. 

 

Cajun Calamari  $11 

Calamari tossed in lightly floured Cajun spices and flash fried, 

served with chipotle mayonnaise.

S I D E S  

Soup or Clam Chowder:  Cup  $5       Coleslaw  $2       Bread and Butter  $4     

Basket of Onion Rings  $6.50      Basket of Fries $5      Basket of Sweet Potato Fries  $8 



F A V O R I T E S  

All sandwiches are served with your choice of coleslaw, fries or a cup of soup of the day.  

To substitute tossed salad, cup of chowder, or onion rings add $2 

 

Fish Tacos  $18 

Local rockfish fried in our famous tempura batter, served in two 

soft flour tortillas with cheddar and jack cheese, guacamole, diced 

tomatoes, cabbage, salsa, sour cream and a side of beans.  

 

Scallop Melt  $12 

A creamy mixture of Alaskan scallops, lemon zest, dill and Swiss 

cheese, baked to a golden brown served on a ciabatta roll with 

lettuce and tomato. 

 

Rockfish Sandwich  $15 

Local rockfish dipped in our tempura batter, fried to a golden 

brown, served on a Kaiser roll with lemon and tarter on the side. 

 

Veggie Melt  $11 

Sautéed mushrooms, red onions, bell peppers, spinach, tomato 

and provolone cheese served on a multigrain hoagie roll. 

 

Salmon & Scallop Burger  $14 

Alaskan salmon and scallops blended with basil, dill, garlic and 

lemon into a delicious patty, seared to perfection, and served with 

lemon caper Dijon mayonnaise. 

 

Tempura Fish & Chips  $14 

Local cod dipped in our famous tempura batter, fried to a golden 

brown served with tartar sauce and fries. 

 

Shrimp Basket  $13 

Five jumbo shrimp dipped in our famous tempura batter, fried to 

a golden brown, served with cocktail sauce and fries. 

 

Spinach Nut Burger  $9 

A savory blend of spinach, walnuts and oats, served with lettuce, 

tomato, and onion. 

 

Prime Rib Sandwich  $14 

A slice of tender, slow roasted prime rib cooked medium on the 

grill and served open face on toasted, freshly baked garlic bread 

with creamy horseradish sauce. 

Avocado Turkey Sandwich  $12 

Smoked turkey breast, red onion, bacon, tomato, lettuce and 

spicy avocado spread served on a multigrain hoagie roll. 

 

Kachemak Burger  $11 

½ lb. burger, grilled to order, on a Kaiser roll with lettuce, onion 

and tomato, served with fries. 

Add cheddar, provolone, bleu, or Swiss cheese, bacon, green 

chilies or mushrooms for $1.25 each. 

 

The Big Bleu Burger  $14 

The great Kachemak Burger, topped with bleu cheese and bacon.  

 

Bistro Chicken Sandwich  $12 

Grilled chicken breast, spinach, Fontina cheese, pesto, grilled 

tomatoes served on a ciabatta roll. 

 

Land’s End BLT  $9 

Bacon, lettuce and tomato on toasted sourdough bread. 

 

Pastrami Reuben  $12 

With sauerkraut, Swiss cheese and Thousand Island dressing on 

toasted rye. 

 

Land’s End Chicken Sandwich  $11 

Tender grilled chicken breast, provolone, lettuce and tomato 

served on toasted sourdough bread. 

 

The Club  $13 

Ham, turkey, bacon, Swiss and cheddar cheese, lettuce, tomato 

served deck style on sourdough bread. 

 

Rib Basket  $14 

Half rack of baby backs, slow roasted and brushed with sweet and 

spicy BBQ sauce, served with fries. 

 

Local’s Special  $8 

½ of a Reuben, BLT, Club or Avocado Turkey Sandwich with a 

cup of soup of the day or chowder. 

 

 

The following warning is posted per Alaska State Law: 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 


