
Blueberry Cheesecake Ice Cream 9
Vanilla Ice Cream | New York Cheesecake | Blueberry

Peanut Butter Ice Cream 9
Peanut Butter | Reese’s | Pretzels

Skillet Chocolate Chip Cookie 12
Chocolate Sauce | Ice Cream

New York Cheesecake w/Strawberries 12
House made Whipped Cream | Cheesecake | Strawberries 

Desserts

Blackened Fettuccine 25

+4
+4

Pan Sauce | Tomatoes | Spinach
ADD Chicken 
ADD Shrimp 
Wine Suggestion – Conundrum White 

Tenderloin & Gorgonzola Fettuccine 30
Certified Angus Beef | Pan Sauce | Onions | Spinach |
Mushrooms 
Wine Suggestion – Caymus Grand Durif

Mac & Cheese 17

+4
+3

Béchamel Sauce | Toasted Breadcrumbs | Aged
Cheddar | Whole Milk Mozzarella
ADD Blackened Chicken 
ADD Bacon 

Pasta

Pan Seared alaskan scallops 28
Alaskan Scallops | Lemon Beurre Blanc
Wine Suggestion – Barone Fini Pinot Grigio

triple layer chocolate cake 12
Ghirardelli Chocolate | Fudge | Mousse | Robusta Stout   
Whipped Cream
Wine Suggestion – The Walking Fool Red Blend

chef specials

8oz Filet Mignon 55

+13

Certified Angus Beef | Mashed Red Potatoes |
Asparagus | Red Wine Reduction
ADD “Oscar Style” King Crab Cake and Bearnaise Sauce
Wine Suggestion – Caymus Grand Durif 

16oz 45 Day Dry Aged Ribeye Platter 70
Certified Angus Beef | Roasted Yukon Gold Potatoes |
Roasted Carrots Seasoned Corn
Wine Suggestion – Caymus California Cabernet 

Bone In Double Cut Pork Chop 36
Red Mashed Potatoes | Asparagus | Cranberry 
Wine Suggestion – Conundrum Red

Mussels Moules Marinières 25
Mussels | Shallots | Garlic | White Wine
Wine Suggestion – Mer Soleil Silver Chardonnay

Entrees

Crab Cakes 25
King Crab | Mango Salsa | Cajun Remoulade
Wine Suggestion – Mer Soleil Silver Chardonnay

Charcuterie Board 30
Dill Havarti | Gouda | Sharp Cheddar | Brie | Gorgonzola
| Jam | Berries | Alaskan Smoked Salmon Spread |
Olives | Pickles
Wine Suggestion – Mer Soleil Chardonnay 

Beet & Goat Cheese Salad 16
Roasted Beets | Goat Cheese | Candied Pecans |
Balsamic Glaze | Dried Cranberries
Wine Suggestion – Emmolo Sauvignon Blanc 

Classic Wedge 16
Iceberg | Blue Cheese Dressing and Crumbles | Red
Onions | Tomatoes | Balsamic Glaze | Bacon 
Wine Suggestion – Erath Pinot Noir Rose

Blue Cheese & Pecan Salad 20
Blackened Chicken | Blue Cheese Crumbles and
Dressing | Dried Cranberries | Candied Pecans 
Wine Suggestion – Conundrum White 

Caprese Salad 16
Fresh Roma Tomatoes | Mixed Greens | Basil Pesto
Marinated Mozzarella | Balsamic 
Wine Suggestion – Conundrum White 

Bruschetta 16
House Made Bread | Fig Jam | Bacon | Brie | Roasted
Apple | Balsamic 
Wine Suggestion – Hugel Pinot Blanc 

Tenderloin Meatballs In Red Sauce 22
Certified Angus Beef | Tenderloin Meatballs | 
Red Sauce | House made Bread 
Wine Suggestion – Conundrum Red 

French Onion Soup 12
Caramelized Onions | French Bread | Gruyere
Wine Suggestion – Boen Chardonnay

Rustic Tomato Soup 12
Roma Tomatoes | Cream | Sundried Tomato Pesto
ADD Dill Havarti Grilled Cheese
Wine Suggestion – Coppola Sonoma Chardonnay

+6

Baked Brie 16
Puff Pastry | Brie | Cranberry Sauce | Honey
Wine Suggestion – Hugel Pinot Blanc 

Starters

Corks & Hops
12551 Old Glenn Hwy
Unit A Eagle River

corksandhopseagleriver
907 726 0530
corksandhops.com

A 20% service charge will be
added to parties of 6 or more. 

Corks & Hops is locally 
and family owned. 

We are an original and
independent restaurant. 



Wine
Flights

Italian Wine 
Flight 

45

2019 Brunello di Montalcino 
2020 Magna Cum Laude 
2022 San Angelo Pinot Grigio 

Smash or 
Pass Cabernets

35

2019 Truth Be Told Columbia Valley 
2021 Educated Guess Reserve Oakville
2022 Banshee Sonoma                     

Alaskan Cherry Seltzer 8

King Street berry
Imperial Cider

8
DRAFT 

Seltzers & Ciders
Athletic Golden Ale (N/A) 6

Athletic IPA (N/A) 6

Zip Blueberry or Blood
Orange Tea

7

Coors Light 7

Stiegl Grapefruit
Radler

8

Ommegang 3
Philosophers 

10

Orval Trappist Ale 10

Lindemans Framboise /
Strawberry

10

Samuel Smith Chocolate
Stout

10

Westmalle Trappist
Tripel

10

Rochefort Trappist 8
BOTTLED 

Beer Flight – 
Choose 4 beers

12

Denali Single Engine Red 8

Midnight Sun Robusta
Stout

8

Midnight Sun What 
Road DIPA

8

Midnight Sun Killer
Hefeweizen

8

Broken Tooth Raspberry
Wheat

8

kenai river pbr 
Blonde 

8

Susitna Brewing
Lakeside Lager

8

denali dude mountain
Fresh Hopped IPA

8

Cooper Landing Cyro
Camper

8

Twister Creek IPA  8
DRAFT 

Beers

Jasons 
Picks

leviathan red
blend

25/90

Espresso | Blueberry | Blackberry

18/60Chateau St Jean
Knights Vally
Cabernet
Cherry | Mocha | Blackberry

Coffee 4

Lemonade 6
Raspberry | Strawberry 

Soft Drinks 4
Coke | Diet | Sprite | Dr Pepper | Iced Tea

Non-Alcoholic

Taylor Fladgate Tawny 40 74

Taylor Fladgate Tawny 30 54

Taylor Fladgate Tawny 20 21

Taylor Fladgate Tawny 10 11

Graham’s Six Grapes Ruby 9

Port By The Glass 

Caymus Napa
Cabernet Liter

26/129

Cocoa | Ripe Berries | Vanilla

Caymus Cabernet
Sauvignon

26/84

Vanilla | Tobacco | Dark Chocolate

paso robles d'oro
Cabernet 

19/64

Blueberry | Cherry | Chocolate 

calling Cabernet 16/56
Dark Fruit | Vanilla | Blackberry

Penfolds Bin 28
Shiraz

19/64

Licorice | Blueberry | Mulberry

Caymus Grand Durif 19/64
Black Cherry | Fig | Cocoa

Conundrum Red Blend 13/46
Chocolate | Cherry | Berries

Red Schooner
Malbec

16/57

Plum | Cherry | Oak 

Emmolo Merlot 16/57
Plum | Berries | Espresso 

BIG & BOLD

Latour Bourgogne
Pinot Noir

15/53

Cherry | Strawberry | Vanilla

The Walking Fool
Red Blend

16/57

Raspberry | Espresso | Cherry

hedges red mountain
blend

15/53

Organic | Blackberry | Cherry

Seven Hills Merlot 16/57
Cherry | Raspberry | Mocha 

EARTHY & RUSTIC

Adelsheim Pinot Noir 19/64
Raspberry | Cinnamon | Cherry

golden west Pinot
Noir

13/46

Plum | Raspberry | Vanilla

Sea Sun Pinot Noir 13/46
Cherry | Cranberry | Vanilla 

DELICATE REDS

Red Wines

Coppola Sonoma
Chardonnay

14/49

Apple | Pear | Butter

Boen Chardonnay 14/49
Pear | Apple | Vanilla 

Black stallion
Chardonnay

16/57

Buttery | Lemon | Mineral 

FULL BODIED & CREAMY

Vocoret & Fils Chablis 16/56
Pear | Citrus | Green Apple 

Hugel Pinot Blanc 14/50
Refreshing | Dry | Citrus 

Barone fini Pinot
Grigio

14/50

Lemon | Pear | Citrus

Mohua Sauvignon Blanc 12/43
Citrus | Tropical Fruit | Mineral 

Emmolo Sauvignon
Blanc

15/54

Tropical Fruit | Mineral | Peach Stoneleigh

Mer Soleil Silver
Chardonnay

14/50

Apricot | Lemon | Peach 

CRISP & DRY

Conundrum White 12/43
Pear | Apricot | Pineapple

Erath Pinot Noir
Rose

12/43

Strawberry | Raspberry | Watermelon

Schloss Vollrads
Riesling

15/54

Green Apple | Honeydew | Peach 

Vietti Moscato D’Asti 12/43
Orange | Peach | Intense 

LIGHT & DELICATE

White Wines

Veuve Clicquot 
Brut Champagne

XX/100

Duval-Leroy Grand
Brut Champagne

XX/75

Nicolas Feuillatte
Champagne

29/XX

Mimosa 12
Pick one... Mango, Orange, 
Pomegranate, Blood Orange, 
Apple Spice

Rosa Regale 13/46
Strawberry | Raspberry | Sweet

Simonnet Febvre
Cremant Brut

13/46

Honey | Green Apple | Peach

Bertrand Cremant 
de Limoux

19/64

Peach | Melon | Orange

Lamberti Prosecco 12/43
Peach | Mango | Lemon

Chandon Brut 13/46
Apple | Citrus | Bright

Bubbles


