Ketchikan Alaska

T

HE newest and finest restaurant in Alaska will open in the new Gilmore Building
about the 1st of March, 1927.
Andrew Family Guarantee

We absolutely guarantee you and your family complete satisfaction. If you should be disappointed for any reason, if we fail
you in any way - please let us know. If we can’t make things right for you - we will give your money back, every penny.

Annabelle’s proudly uses non-trans fat oil
** Notice: The consumption of raw or undercooked
eggs, meat, poultry, seafood or shellfish may
increase your risk of food borne illness.

APPETIZERS
All sales are subject to sales tax.

CAPTAIN’S PLATE

KUNG PAO CALAMARI

Breaded calamari deep fried and tossed in a
Thai sweet chili sauce served with chopsticks.
May also be served with sauce on the side. 15.99

COCONUT PRAWNS
Six coconut-breaded, prawns
deep fried and served with our
Thai sweet chili sauce 16.99

Perfect for sharing
Alaskan halibut, coconut prawns, calamari and
6 bacon-wrapped scallops, served with cocktail
and tartar sauces 39.99

CHEESY BREADSTICKS

Breadsticks brushed with
olive oil and topped with pizza cheese,
with garlic and parmesan cheese on top.
Choice of marinara or ranch
dipping sauce. 9.99

BACON WRAPPED
SCALLOPS

Smokey bacon wrapped wild caught scallops in a
creamy Hollandaise Sauce.
17.99

BUFFALO WINGS

Choose your level of heat. Original Franks or
extra hot. Or try our Jack Daniel’s BBQ or
sweet chili wings. 14.99

Order online at www.annabellesketchikan.com

Chowder

Salads

All chowders have bacon and are served with Cannery Bread

THREE CHOWDER SAMPLER

Cup of Clam, Smoked Salmon & Seafood Chowders 21.99

SMOKED SALMON CHOWDER

Smoked salmon, cream and thyme make up this wonderful chowder
Cup 8.99 Bowl 11.99 Sourdough Bread Bowl 15.99

SEAFOOD CHOWDER

Salmon, halibut and scallops in our famous chowder base
Cup 9.99 Bowl 13.99 Sourdough Bread Bowl 17.99

ANNABELLE’S OWN CLAM CHOWDER
This recipe goes back to the 20’s
Cup 7.99 Bowl 10.99 Sourdough Bread Bowl 14.99

BUFFALO SALAD (gf)
Your choice of breaded or grilled chicken tossed in
Frank’s hot sauce, on a bed of romaine lettuce with
crumbled bleu cheese, tomatoes, green onions,
and bacon. 15.99
CLASSIC CAESAR SALAD (gf)

Chilled romaine tossed with caesar dressing, parmesan and crisp
croutons 12.99
Add grilled or blackened chicken 15.99
Add salmon 18.99
Add halibut 19.99

EXTRAS

Side salad 5.99 Side caesar salad 5.99
Basket of cannery bread 4.99
French fries 3.99
Substitute a cup chowder, green or caesar salad add 2.00

House Favorites

Served with fries • Substitute a cup of chowder, onion rings, green or caesar salad 2.00
PUB STYLE HALIBUT & CHIPS

Beer battered halibut fillets fried golden brown. With tartar sauce. 19.99

HALIBUT WRAP

Grilled or blackened halibut, cheddar cheese, bacon, romaine, tomatoes, green onions, rice and ranch dressing 17.99

BUFFALO CHICKEN WRAP

Chicken tenders, Frank’s hot sauce, romaine, tomatoes, green onions, rice & bleu cheese dressing wrapped in a tortilla 14.99

CHICKEN BACON RANCH WRAP

Chicken tenders, bacon, ranch, green onions, rice, tomatoes, romaine, wrapped in a tortilla. 14.99

CHICKEN TENDERS

Breaded Chicken Tenderloins served with fries and a honey mustard dipping sauce. 14.99

ANNABELLE’S BURGER**

The famous Annabelle 1/2 lb. burger 13.99
With cheese 1.00 extra With bacon 1.00 extra

GILMORE BURGER**

The famous Gilmore 1/2 lb. burger with grilled ham and cheddar 15.99
With bacon 1.00 extra

JACK DANIEL’S BURGER**

Annabelle’s 1/2 lb. burger plus grilled onions, our own Jack Daniels barbeque sauce & pepperjack cheese 15.99

FRENCH DIP

Slow roasted prime rib on a toasted baguette served with au jus 15.99

PHILLY BEEFEATER

Slow roasted prime rib sliced thin with grilled bell peppers, onions, and cheddar cheese on a toasted baguette
with au jus 16.99

Tacos
Served with flour tortillas, tortilla chips and salsa.
HALIBUT TACOS

Halibut beer battered or grilled with cabbage, cheddar cheese, green onions, tomatoes, and our homemade lime cilantro sauce 17.99

VEGGIE TACOS

Grilled sweet peppers, mushrooms and onions with cabbage, cheddar cheese, green onions, tomatoes and our homemade
lime cilantro sauce. 12.99

CHICKEN TACOS

Chicken tenders with cabbage, cheddar cheese, green onions, tomatoes, and our homemade lime cilantro sauce 13.99

COCONUT PRAWN TACOS

Coconut prawns with cabbage, cheddar cheese, green onions, tomatoes, and our homemade lime cilantro sauce 15.99

** Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

Dinner

Served with choice of twice baked potatoes, baked potato, white rice,
french fries, or roasted garlic mashed potatoes. Served with roasted vegetables topped with Hollandaise sauce.

EXTRAS

Side Salad 5.99 • Side Caesar Salad 5.99 • Add our famous Au Pourve Peppercorn Sauce to any steak for 3.00

Sides

Beef

5 Sautéed Scallops (gf)
4 Coconut Prawns
Onion Rings
Bleu Cheese Crumbles
Grilled Mushrooms
Grilled Onions

FILET MIGNON (gf)		 35.99
PRIME RIB (gf) Served Friday & Saturday nights
		Petite Cut		28.99
		
Annabelle’s Cut
33.99
(Split plate not available on prime rib)

RIB EYE STEAK (gf)		 36.99

8.99
9.99
4.99
2.99
2.99
2.99

Our steaks are seasoned with a secret blend of spices. All our steaks are gluten free.

Seafood
WILD ALASKAN SALMON, KETCHIKAN’S PRIDE AND JOY (gf)
Charbroiled, Herb butter, baked, balsamic glazed or blackened
				29.99
ALASKAN HALIBUT
Charbroiled, Herb butter, baked or blackened (gf)			 				32.99
BLEU CHEESE CRUMB CRUSTED HALIBUT Baked to perfection				
35.99
CRAB
1 LARGE KING CRAB LEG (gf)									31.99
1/2 DUNGENESS CRAB (gf)										18.99

Pasta

Served with Cannery Bread

HALIBUT MAC N’ CHEESE
Halibut on top of penne pasta, made with Cheddar, Parmesan, and cream cheese. 21.99

LINGUINE ALFREDO

A creamy Alfredo and Parmesan sauce tossed with linguine 13.99
With veggies 15.99 With grilled chicken 16.99 With seafood 21.99

Pizza

Ketchikan’s only New York Style Gourmet Pizza • All 14” Pies
5 CHEESE PIZZA, 2 Kinds of Mozzarella, Provolone, Parmesan and Romano Cheeses 14.99
PEPPERONI, 30 pepperoni per pie 15.99
SAUSAGE, Italian Sausage Spiced just right 15.99
HAWAIIAN, Canadian Bacon and Pineapple 17.99
THE SUPER HAWAIIAN, Sausage, Bacon, Mushrooms and Pineapple 19.99
BUFFALO CHICKEN, Chicken Breast Grilled & Sliced with Franks Hot Sauce 17.99
MARGHERITA PIZZA, Chopped garlic, olive oil, pub marinara, tomato slices & fresh basil 19.99
THE ORTON RANCH, Ranch dressing, grilled chicken, bacon & fresh tomato slices 20.99
SWINE & CHEESE, Alfredo sauce, bleu cheese crumbles, bacon, caramelized onions, Canadian bacon & fresh basil 21.99
THIS LITTLE PIGGY, BBQ sauce, bacon, Canadian bacon, pepperoni & Italian Sausage 21.99
MEDITERRANEAN, Marinara, bleu cheese, Canadian bacon, Italian sausage, mushrooms, red bell peppers,
diced red onions & raw garlic 21.99
ALFREDO PIZZA, Alfredo sauce, Parmesan Cheese, Pepperoni, Italian sausage, sun dried tomatoes, mushrooms, roasted garlic
and fresh basil 21.99
BUILD YOUR OWN PIZZA, Choose between Marinara, BBQ & Alfredo Sauce 14.99
Add any topping for 1.50
Split plate charge. All sales are subject to sales tax
** Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

3 Course Feast
Choose one Starter, Entrée and Sweet Course for $19.99

Starters

ANNABELLE’S FAMOUS CLAM CHOWDER
Our recipe from the 20’s

CAESAR SALAD

Crisp Romaine topped with Caesar dressing and croutons

GARDEN SALAD

Crisp Romaine and mixed greens

Entrées
CHICKEN CORDON BLEU

Chicken breast stuffed with ham and swiss topped with Hollandaise sauce & roasted vegetables topped with Hollandaise sauce.

MEATLOAF

Annabelle’s meatloaf topped with a red-glaze and served with roasted garlic mashed potatoes
& roasted vegetables topped with Hollandaise sauce.

ANNABELLE’S PUB STEAK

Served with a mushroom demi glaze, roasted garlic mashed potatoes & roasted vegetables served with Hollandaise sauce.

SEVEN CHEESE MAC ‘N CHEESE

Penné pasta, seven cheeses & topped with tomatoes, green onions & more cheese.

FIRST CITY HALIBUT

Halibut topped with sour cream, mayonnaise and lemon juice with melted cheddar and mozzarella cheese,
with white rice & roasted vegetables served with Hollandaise sauce.

COCONUT PRAWNS

6 Breaded coconut prawns, deep fried and served with Thai sweet chili sauce, roasted mashed potatoes
& roasted vegetables served with Hollandiase sauce.

CHICKEN FRIED STEAK

Annabelle’s panko-breaded cube steak, with garlic mashed potatoes & gravy & roasted vegetables served with Hollandaise sauce.

Sweet Course
GHIRARDELLI TRIPLE CHOCOLATE CAKE BROWNIE

Topped with whipped cream.
Features 3 kinds of Ghirardelli chocolate chips – semi sweet, milk and bittersweet.
Add a scoop of vanilla bean ice cream 1.00
VANILLA BEAN ICE CREAM Topped with chocolate syrup and whipped cream.

DESSERTS

Ask about our featured desserts

Take One Home!
ANNABELLE’S FAMOUS
CARROT CAKE

Three delicious layers of moist cake loaded with
shredded carrots, pecans and crushed pineapple.
Filled and iced with a cream cheese frosting. 8.50
Whole Cake 49.99

PEANUT BUTTER
PIE

Served with a dollop of whipped cream
and a drizzle of chocolate 8.50
Whole Pie 49.99

GHIRARDELLI TRIPLE
CHOCOLATE CAKE BROWNIE

Made with semi-sweet milk chocolate and bittersweet
Ghirardelli chocolate chips. These are decadent and rich.
Topped with vanilla bean ice cream. 8.50
Take home a 9” round pan 9.99

CINNAMON
APPLE PIE

Mounds and mounds
of fresh, tart organic apples,
cinnamon apple cider and
loaded with crunchy granola crumbs.
8.50
Whole Pie 49.99

VANILLA BEAN
ICE CREAM*

Bowl of ice cream, topped with
chocolate syrup and whipped cream.
4.99

