APPctizcrs
Our dailg Housc Brcac] ~ small 3.00 ~ |argc 4.50
With house made Festo & salted Putter
Frcsh Mozzarc”a & | omato bruschctta 9.95
T oasted Asiago Pread, Olive O1l, sweet Palsamic, shaved Parmesan & [Fresh Basil
Coconut Crustecl Shn’mp 14.95
APricobhorseraclislﬁ dipping Sauce & toasted (Coconut
Asiago~King Crab é'Articho[(c DiP 13.95
Oven baked, gri”ed Fita Bread, shaved Parmesan, toasted Almonds & Herbs
Chenas Fortobc”o ]:rics 10.95
House crusted with hints of zesty (Garlic, |_emon &l erbs with (Gouda-Ale dipping Sauce
Smoked Sa]mon -Créme Fraiche DiP *12.95
| emony -Herb dip from the North with griled Pita Bread, blue Com Chips, Sprouts & |_emon wedge
A‘aslcan Salmon 5Prcad* 13.95
Smoked Salmon Ki”ettes with oven Baguette, [Herb sa|ac{J Pic‘(le& \/egetables & | emon weclge
Chcnas Hummus Flatc* 10.95
T raditional FHummus, Chimichurr, gri”ecl Fita Bread, blue Cormn CHPS & Picklecl \/egetables
Cris]ag Duck 5Pn'ng Kous* 1%.95
Deep fried until crisp with Sesame-Joney barbeque dipping Sauce, [Herb salad

Summchalads

Fresh 5Pinach & Avocado Sa'ad* 14.95
Roma T omatoes, Red Onions, (Cucumbers, fresh Mozzarella, crumbled PBacon,
Sun- dried Cranberries & Maple~ Ba]samic \/inaigret’ce

Wine Recommendation ~ Atos C/gara’onna.y
Girilled Chfcl(cn & Scasonal Fresh Bcrrg 5a|acl* 15.95
Mixed [Field Greens, (Cucumbers, toasted Pecans, sun- dried (Cranberries, Sca”ions,

(rumbled Gorgonzola & MaPle~Balsamic \/inaigrette

Wine Recommendation ~ (Chateau St. Michelle Kiesling

C'assic House Caesar Salad 12.95
~Add Grilled Chicken 15.95 ~ Add 4 oz. Grilled Wild Caught Alaskan Salmon 17.95

Wine Recommendation ~_J. | ohr C/rarc/onnaﬂ
Chcna’s Smo‘cccl Salmon & Artisan Lcttucc-]"lcrb Salad* 15.95
Pickled Cucumber \/inaigret‘ce, Red Onions, Arugu!a, (Golden Beets, cracked FCPPer

Wine Recommendation ~ (Codorniu (lssico Prut Cava
Chena's APPIC & SPicccl Walnut 5alacl* 12.95
]:uji APPICS) crumbled Gorgonzola, Candied~5piced Walnuts, mixed Field (Greens
Tossed in our Strawberrg ~5Pari<ing Wine \/inaigrette
Wine Recommendation ~ Fine Kidge Chenin Blanc + Viognier

Chena’s Blucbcrrg Solsticc Salad* 14.95 C\/egan)
Spinach, Ka!e, Avocado, Grapes, Roasted Fears, Bluc})erries, Red Onions, Sunflower Seeds &
T oasted Almonds tossed with [ Jouse made Lemombluebcrrg \/inaigrette

Wine Recommendation~ Kim Crawford. Sauvignon BPlanc



Lig]wtcr Farc & chctarian OPtions
Adcl a Housc Salacl or SOUP c]ujour{:or 6.95 ~ or~ Alaskan Sca{:ood Chowdcr for 8.95

C]‘\cna’s (Classic Burgcr 15.95

1,/2 Pound natural Angus, Avrtisan Roll, T omato, Red Onion, Romaine | ettuce & house [ries

Clﬁena’s Cheddar Burger 16.95 Chena’s Bacon -Chcc}c}ar Burgcr 17.95
chommcna’at/on ~5f/vcr Gu/c/z Brc wcry’s C old f: oot ﬁ[sncr

Gri”ed Fortabcua ‘Burgcr’ 15.95 (vegetarian)
Artisan Roll, fresh Basi! Alioli, roasted Red FCPPers, Frovolone, Aruguia & house [Tries
RKecommendation ~ Denali Brewing Co. Chuli Stout

Smoke-Grilled Mountain |_amb T ower 24.95

[House smoked ground |_amb, Wine-Mustard Sauce, [Herb Risotto (Cake

Roma | omato, Fcta~5a]sa Verde, Arugula herb salad, sweet & sPic9 Clﬁile oil
Kecommendation ~ Mark |est B/ack Finot Noir

Bacon Wl’aPPCCl Sca”olas* 25.95
Fierg Fruit Salsa, Pasmati Rice & fresh sautéed \/egetables

Wine Recommendation ~ K ung [Fu (Girl Rieslng

Chena's Alaskan King Crab Cakes 24.95
DCCP [ried Alaskan King Crab & Chilean Rock Crab, (Green Onions, Shallots, [erbs
With a | emon- Butter Sauce, Pasmati Rice & fresh sautéed \/egctablcs

l/V/nc chommcnc/atfon ~ 50noma C utrer Cflarc/onnay

C]-lc:na’s A‘as[(an Scancooc] Chowdcr 17.95

Wild Caught Alaskan Salmon, Wild Caught Cod, Shrimp, (lams,

Chilean Rock Crab, Pacon, Potatoes, [erb [Tish Broth, (Cream & [erbs
Wine Recommendation ~_J. [ ohr Riverstone C/Iaralonnay

Roastcd chctablc Tomato-chto Fasta 19.95
Artichokes, Red Feppers, 5hanots, / ucchini, oven-dried ] omatoes, Mushrooms, (_arrots,
[House Pesto with Linguine, Almonc{s, shaved Farmesan, fresh [erbs & sun-dried | omatoes

Wine Kecommendation~ /<ing [ state Finot (Gris

Housc Ma::lc ]:rcsh Gardcn chctablc Lasagna 19.95
Orions, Bell Peppers, Zucchini, Mushrooms, Roma T omatoes, Carrots, Spinach, Garlic
(Combined with four Cheeses, fresh [Herbs & house T omato-Pasil Sauce

Wine Kecommendation ~ A/cxana’cr VV Ked Zinfana’c/

chctab]c —Chic‘cPca Coconut Curry* 21.95 (vegan)
Seasonal \/egetables, Chickpeas, golden Beets, micro Sprouts & Pasmati Rice
With house-made [Herb [Flatbread, house Chutneg & Picklcc{ Sha”ots

chommcna’a tion ~ A/as,éan Brcwmg Co. /7’0100 Tﬁcrmia double //'> A

Consuming Raw or Unc]crcookcd Meats, Fish, [ ggs, orany foods of Animal Origin,

Puts you at risk of food borne illness.




E_ntrccs

Ac]cl a [House Salac! ora Soup cluJiour for 6.95~ or~Alaskan Scagooc] Chowc]cr for 8.95

Alaskan Rcinclccr Meatloaf 25.95
Medlcg of car‘tlﬁy \/egetables, ground Reindeer, ground Beef, fresh Herbs, (Garlic,
Demi-glace, (Garlic mashed [otatoes & fresh sautéed Vegetables
Wine Recommendation ~ Santa [~ ma Merlot Reserve

Chicken King Crab Kiev28.95
Preast of Chicken rolled with Alaskan King Crab with | emon- Dill Garlic Boutter,
(arlic mashed Potatoes & fresh sautéed Vegetables

Wine Recommendation ~ Cﬁaslhg Venus 5auv{gnon B/anc

Cambodian Chicken Currg Noodle Bowl 26.95

Fragrant [House made Lemongrass— (oconut Currg Ginger Broth with [ints of | ime
Paired with Peas, [Fennel, Onions & Sweet Potatoes with Rice Noodles, [Herb Sprouts,
Lime wedge & House Herb Flatbreac{

Kecommendations ~ Kim Cr:awford 5auv[gnon B/anc or [ wister Creck JF, A

A]askan Ambcr Glazcc] Pork Tcnc]crloin 26.95
Gri”ed~glazed medallions, house APricot~Fear Chutney,
Pasmati Rice & fresh sautéed \/egetables
chommcna’a tions ~ A[askan Brc WIhg Co. Amﬁcr A/t ~ 5k‘yfa// Kec/ B/cnd

Mustard-Grilled Breast of Chicken 24.95
Spinach, K ale sauté, Roma | omatoes, [Jouse Pesto, [ Herb Risotto (_ake,
[resh sautéed \/egctables, Herb \/inaigrette & toasted Almonds

Wine Recommendation~_J. | ohr Cﬁardonnay

Beef Filet Stroganowcf 27.95

Hand-cut Tenderloin tips, Garlic, Shallots, fresh Mushrooms, house roasted Peppers,

Oven dried T omatoes, herbed Fasta, Madeira -Demi (Cream sauce & crumbled Blue Cheese
Wine Kecommendation~ K aiken Ma/bcc

Girilled New York*32.95

[resh natural Arsgus hand cut Steak, smothered with Slﬁallots & Mushrooms,

Red Wine Demi-Glace, (Garlic mashed Fotatoes & fresh sautéed \/egetahles
Wine Kecommendation ~ J [ ohr Ca[)cmet5.auvi non

Gri"cd }:ilct Mignon* 33,95
Fresh natural Angus hand cut [Filet, house Demi-Glace,
Garlic mashed Fotatoes & fresh sautéed \/egetahles

chommcna’ations*' Llﬁcr{g 50400/ Caﬁcmct5auv{gnon ~ Tw:ﬁster Crec;é /F A

| and and Sea~ Add 10.95
Add our Alaskan King Crab (ake with any of our Signature Steaks (or any entrée)



Seafood SPccialtics
Add a House Salacl ora Soup clu_jour{:or 6.95 ~or- Alasl(an Sca{:oocl Chowc}crf:or 8.95

Chcna’s Ccdar—-ﬂanked Wild Caught Alaskan Salmon 3%.95
Qurhand cut [Fillet, fire gri”ed on a rustic (_edar [lank with Alaskan Ambcpﬁlueberrg Butter
Hcrb Risotto Cai(e, Fresh sautéed \/egetables

Wine Kecommendation ~ Laforet Boucgognc Finot Noir

Fire Grilled Wlld Caugiﬂ: Alaskan Salmon* 29.95
Simply grilled Fillet, with |_emon-[Herb Butter, (arlic mashed Potatoes,
[Tresh sautéed Vegetables & [Herb Vinaigrette

Wine Recommendation ~ Mark West Black Finot Noir

Lavcnder—l—loncg Wild Caught Alasl(an Halibut* 34.95
Qur hand cut, sear-Roasted [Tillet, with house | avenderinfused ~wild flower [Honey (laze
Pasmati Rice & fresh sautéed \/egetables & Herb \/inaigrette

Wine Kecommendation ~ (hateau St Michelle Kics/in‘g

Sear-Roasted Wild Caugl‘l’c Alaskan Halibut* 32.95
Simply Pan~seared Fillet, with | emon-[erb Butter, Basmati Rice,
[Fresh sautéed \/egetables & Herb \/inaigrette
Wine Recommendation ~ Kung Fu Gird Riesling

FcPPcrcom Crusted Sea Sca“olas 52.95

Mesquite smoked~honeg Bacon & (ider Reduction

[Herbed Linguine, [resh sautéed \/egetables & [Herb Creme [Traiche
Wine Recommendation ~ K ris Finot Gn"gfo

5ca{:ood Fettuccini 29.95
Wild Caught Alaskan Salmon, Wild Caught Cod, Shrimp, Alaskan King Crab,
Garlic, Sha”ots, house roasted Rec{ FCPPers, Mushrooms} Ar’cichokes,
Fettuccini in a White Wine [Herb- Cream Sauce

Wine Kecommendation ~ Sonoma Cutrer Cﬁarc]onna\g

Hcrb Buttcr Poachcr_‘l Bacon wraPPccl Cod* 26.95

FFrom the depths of icy waters, wild caught Cod [Tillet,

Salsa Verde- Almond Brown Putter, Dasmati Rice & fresh sautéed \/egetables
Wine Kecommendation~ Kim (ra whord. 5auv{gnon B/anc

Wild Caught/\laskan 5mokcd Ha|ibut Pasta 32.95
Hand cut chunks of Alaskan house-smoked [Halibut, sautéed with Shallots, (arlic,
Oven Roasted Tomatoes, seared Mushrooms & fresh Broccoli
T ossed with Linguine in a White Wine Herb- (Cream Sauce
Kecommendations ~ Fine Ridge (Chenin Blanc +Viognier~ T wister Creek [FA
*Gluten Free Fare

Afee of 4.95 will be charged to guest splitting an entrée

For your convenience, parties of 8 or more will add 18% gratuity







