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Dinner Menu
Welcome to the Sheep Mountain Lodge

Located at the base of the Sheep Mountains, Sheep Mountain Lodge has been serving Alaskans and travelers since 1946.  On the road to Alaska’s Interior region, the Lodge is noted for its hospitality and recreation.  In the summer months, annual and perennial flower gardens burst with color, a beautiful compliment to the surrounding scenery. Dall Sheep are frequently seen grazing on the mountainside just behind the lodge.  In the winter months, outdoor enthusiasts explore the areas many trails and recreational opportunities. We offer home-cooked meals made with the freshest ingredients, proudly supporting our Alaskan farmers and fisherman whenever possible. 
Thank you for stopping by and enjoy your meal. 
Dinner Served 5:00pm until 9:00pm. Dessert and coffee served until 9:30pm
Parties of 8 or more will be billed on one ticket with additional 18% gratuity.
17701 West Glenn Highway

www.sheepmountain.com
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Starters

Try these delicious lodge specialties as an appetizer or a meal.

Black Bean Nachos Supreme






9.00

Corn tortilla chips piled high with two layers of cheddar cheese, black beans, jalapeno 

peppers and fresh-diced tomatoes. Salsa, guacamole and sour cream available upon request.








Add chili or grilled chicken       
3.00
Smoked Salmon Spread







9.00
Our homemade Alaskan smoked salmon spread is seasoned with hints of garlic, dill 

and red pepper.  Topped with parsley and grated parmesan cheese. 

Headwater Hummus








8.00

Hummus is a Middle Eastern spread with garbanzo beans, garlic, olive oil and 
lemon juice. Served with pita bread, fresh-diced tomatoes, feta cheese and cucumbers.
Corn Chips and Fresh Salsa






4.00
Our Lodge Specialties
Homemade Soup of the Day or Chili with Jumbo Sourdough Roll       9.00 Bowl












7.50 Cup
Homemade Soup or Chili without Sourdough Roll



6.00 Bowl 













4.50 Cup
Homemade Soup or Beef Chili Bowl with Side Salad


9.50 Bowl
Choice of ranch, bleu cheese or oriental sesame dressing.     
     
8.00 Cup
Grilled Cheese
 Sandwich and Soup or Chili cup



8.50
Cheddar cheese on toasted 12-grain bread.  A classic combination.

Chicken Quesadilla








9.50

12-inch flour tortilla stuffed with sliced chicken breast, cheddar cheese, roasted red and green peppers and onion.  The locals’ favorite.








Veggie Quesadilla 

8.50
Wild Alaskan Salmon Quesadilla





11.00
Crisp flour tortilla with flaked Alaska salmon, cheddar cheese, bell peppers and onion.  Served with side of salsa.

Wild Alaska Fish Tacos 







11.00
Two soft tacos with fresh flaked fish, shredded cabbage 
and black bean salsa.  Served with salsa and corn tortilla chips.

The Big Burrito








9.50

South-of-the-border special!  Overstuffed with Spanish rice, 


black beans salsa, lettuce, cheddar cheese and diced tomato.

Served with salsa, guacamole and sour cream.

                                                           
Add grilled chicken  
3.00
Burgers
All burgers served with lettuce, onion, tomato, pickles and mayonnaise 

on a toasted bun with potato chips.  Make any burger a double for just $2.
Mountain Burger 
1/3 lb all-beef sirloin patty. A favorite since 1946!

9.00
Mountain Cheese Burger







9.50
Bacon Cheese Burger 
Mountain Burger with maple-smoked bacon and cheese
10.50

Mountain Chiliburger 
Smothered with homemade chili, cheese and onions

9.75
Salmon Ranch Burger 
Premium Alaskan salmon patty rich in Omega-3

9.50 
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Lodge Dinners
Served 5-9pm daily.  Dinner includes choice of
side salad or soup/chili cup appetizer, and fresh baked bread.
Choice of ranch, bleu cheese, or oriental sesame dressing.
Grilled Wild Alaskan Salmon Dinner 





$26
Fresh Alaskan salmon lightly seasoned with a lemon, basil and dill butter, grilled to perfection.  Served with wild rice pilaf and fresh vegetables. 

Grilled Wild Alaskan Halibut with Mango Salsa 



$28
Fresh Alaskan halibut, grilled to flaky-white perfection.  Served with 

wild rice pilaf and fresh vegetables.

Grilled Wild Alaska Salmon or Halibut Salad



$23
Fresh Alaskan salmon grilled and served on a bed of fresh organic salad greens. Served with toasted pecans, diced mango and feta cheese. 

Broiled New York Strip Steak






$26
12-oz Broiled to order, served with fresh vegetables and baked potato.  

Herb-Roasted Chicken







$24
A hearty portion of ½ chicken (bone-in), served with fresh vegetables 

and choice of wild rice medley or baked potato.
Daily Dinner Specials

Please ask your server about TODAY’S dinner special.

Each night our Chef cooks up something special in addition to our
regular Lodge dinner menu.  Dinner price includes choice of side salad
or soup cup appetizer, and fresh baked bread.
Monday  
3-Cheese Tortellini with Pesto 



$24



and Smoked Wild Alaska Salmon 
 
Tuesday
Wild Alaska Salmon with Maple-Bourbon Sauce
$25
Wednesday  
Shrimp & Chicken Pasta Alfredo with Bacon

$24

Thursday  
Fresh Wild Alaska Salmon
-Chef’s preparation-  
$26

Friday 

Blackened Cajun-Style Wild Alaska Halibut

$28
Saturday  
Prime Rib of Beef 

  
$26 Full 
$22 Petite
Sunday
 
Baked Wild Alaska Halibut Parmesan


$28
Dinner Salads
Sheep Mountain Garden Salad






9.50 Plate

Fresh green leaf lettuce, topped with broccoli, cauliflower, carrots,   
5.00 Side cucumber and tomato. A meal in itself served on a full plate or as a side

to your meal.  Choice of ranch, bleu cheese, or oriental sesame dressing.  









Add grilled chicken
3.00
Asian Chicken Salad

 






11.50
Tender mixed greens, fresh grilled chicken, mandarin orange slices, 

chow mein noodles, toasted sesame seeds and oriental sesame dressing.
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Beverages

Fresh Coffee/Decaf

2.00

Iced Tea


2.00

Hot Tea



2.00

Soft Drinks


2.00

Juice – Orange or Apple
3.00

   Coke, Diet Coke, Sprite, 

Hot Chocolate or Cider
2.00

   Root Beer, Mountain Dew
Milk



3.00

Sport Drink


3.00

Milkshake or Smoothie 
5.00

Bottled Water

2.00
From the Bar  
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ON TAP: Alaskan Brewing:  Amber or Pale Ale
   4.50 Pint     15.00 Pitcher
Specialty Beers







5.00 Bottle
Alaskan IPA, Alaskan Summer Ale, Alaskan Oatmeal Stout, 

Alaskan White Wheat, Guinness Pub Draft 15 oz ($6.00).

Domestic Beers







4.00 Bottle Budweiser, Bud Light, Miller Genuine Draft, Miller Lite, Sharps


House Wine 







6.00 Glass

Chardonnay, Pinot Grigio, Pinot Noir, Cabernet Sauvignon

22.00 Bottle

Alaska Distillery:

Smoked Salmon Bloody Mary 

8.50





Blueberry Infused Vodka Martini

8.50
House Margarita







7.50

Straight Drinks





4.50 Single / 8.00 Double
Mixed Drinks 







6.50

$15 per bottle corkage fee applies to all wine supplied by customer.
Dessert

Be sure to save room for our delectable homemade desserts.  

Homemade Pie or Carrot Cake - Made here and baked fresh, ask 
5.00

your server for today’s pie selection.
      w/Whipped or Ice Cream
5.50

Glacier Cookie - Jumbo chocolate chip cookie with ice cream, 

5.00

chocolate syrup and whipped cream topping.  Famous!



Three-Berry Crisp - Strawberries, blueberries and raspberries 

4.50

combined with a zest of orange and topped with a 

Ala mode
5.00

golden brown oatmeal cinnamon crisp. 



Ice Cream 
2.00 (1) 
3.00 (2)
Milkshakes - Choco. or Van.
5.00
Jumbo Cookie 

2.00

Frozen Fruit Smoothie 

5.00  
Cinnamon Roll 

4.00



Parties of 8 or more will be billed on one check with 18% gratuity added.



























