
 
 
 
 
 
 
 
 
 

Paġlagikpiñ  
(welcome) 

 
The Nullagvik Restaurant assists individuals with special needs and disabilities to find and maintain employment 

using supported job coaching and extra guidance. Thank you for your patience and enjoy your meal. 
 

DINNER SERVED:  Monday-Friday 5pm-9pm, Saturday-Sunday 5pm-8:30pm 
 
 

                                                         APPETIZERS 
 

EGG ROLLS (4 pc)   
Served with sweet chili sauce  $14.95 
 
FRIED MOZZARELLA STICKS (8 pc)  
Served with marinara sauce  $14.95 
 
JALAPEÑO POPPERS (8 pc)  
Served with chipotle ranch dip  $14.95 
 
SAMPLE PLATTER 
Egg rolls, fried mozzarella sticks, jalapeño poppers, 
cheese quesadilla, fried shrimp  $22.95 
 
ONION RINGS  
Served with ranch dip  $10.95 

*WINGS (8 pc)  
Choose buffalo, sweet chili, BBQ, or habanero 
sauce, served with celery sticks and ranch dressing 
$16.95. 
 
*NACHOS SUPREME 
Three cheese, chorizo meat, black beans, lettuce, 
Pico de Gallo, black olives, jalapeños, sour cream, 
guacamole  $18.95 
 
CHIPS & SALSA 
Served with fresh, mild salsa  $8.95  
 
FRIED SHRIMP (12 pc) 
Served with sweet chili sauce  $18.95 

 

PIZZA 
 

Personal 9” or Large 16” 
  
BUILD YOUR OWN 
Includes mozzarella cheese and house marinara 
sauce. 
9” for $12.95, 16” for $25.95, additional toppings 
$2 each 
 
Meat Options:   
pepperoni, Canadian bacon, Italian sausage, bacon 
 
Veggie/Fruit Options:   
mushrooms, black olives, onions, peppers, 
jalapeños, pineapple, tomatoes, artichoke hearts 
carrots,  
 
FOUR CHEESE 
Jack, mozzarella, provolone, parmesan cheese, 
house marinara sauce  $12.95 / $26.95 
 
PEPPERONI 
Pepperoni, mozzarella cheese, house marinara 
sauce  $14.95 / $28.95 
 
HAWAIIAN 
Canadian bacon, pineapple, mozzarella cheese, 
house marinara sauce  $15.95 / $30.95 
 
VEGETARIAN 
Mushrooms, black olives, onions, bell peppers, 
tomatoes, artichoke hearts, carrots, mozzarella 
cheese, house marinara sauce  $16.95 / $31.95  
 

COMBINATION 
Italian sausage, pepperoni, onion, mushroom, black 
olive, bell pepper, mozzarella cheese, house 
marinara sauce  $16.95 / $31.95 
 
MEAT LOVERS 
Pepperoni, Italian sausage, Canadian bacon, 
bacon, mozzarella cheese, house marinara sauce  
$16.95 / $31.95 
 
 CHICKEN PARMESAN 
Fried chicken, Caesar dressing, bacon, Canadian 
bacon, tomatoes, green onions, mozzarella, and 
parmesan cheese  $16.95 / $31.95 
 
FIRE PIZZA 
Pepperoni, bacon, onion, fresh jalapeños, 
mozzarella cheese, habanero sauce, chipotle ranch 
$16.95 / $31.95 
 
BUFFALO CHICKEN 
Fried chicken, ranch sauce, buffalo sauce, green 
onions, mozzarella cheese  $16.95 / $31.95 
 
CHICKEN RANCH 
Grilled chicken, bacon, onions, tomatoes, parsley, 
jack and mozzarella cheese, ranch dressing 
$16.95/$31.95. 
 
THE GREEK  
Gyro meat, Caesar dressing, onions, black olives, 
tomatoes, feta, parmesan, and mozzarella cheese 
$16.95 / $31.95 

 



 

 
 
 
 
 
 

SOUPS & SALADS 
 
 
 
SOUP OF THE DAY 
Bowl of our seasonal creation $9.25, cup $6.95 
 
HOUSE SALAD  
Chopped romaine & mixed green lettuce, shredded 
cabbage and carrots, tomatoes, cucumber, 
croutons, choice of dressing (ranch, thousand 
island, blue cheese, honey mustard, Italian or 
vinaigrette)  $6.95. 
 
CAESAR SIDE SALAD 
Chopped romaine, parmesan cheese, house 
Caesar dressing, croutons  $6.95 
 
*CAESAR SALAD 
Chopped romaine, parmesan cheese, house 
Caesar dressing, garlic bread  $15.95  
Add grilled chicken $4.00, shrimp $5.00.  
 
*ASIAN CRISPY CHICKEN SALAD 
Mixed greens, carrots, cabbage, cilantro, green 
onions, bell peppers, sesame seeds, almonds,  
tomatoes, fried wontons, house Asian dressing 
$20.95 

 
 
 
 
*GREEK SALAD 
Chopped romaine, feta cheese, banana peppers, 
kalamata olives, tomatoes, cucumbers, artichoke 
hearts, Italian dressing  $15.95  
Add grilled chicken $4.00, shrimp $5.00. 
 
*CAJUN SALAD 
Chopped romaine, bell peppers, tomatoes, red 
onions, fried okra, chipotle ranch dressing.   
$15.95  
Add blackened chicken $4.00, blackened shrimp 
$5.00.  
 
*SANTA FE TACO SALAD 
Chopped romaine, bell peppers, onions, black 
beans, jack cheese, sour cream, guacamole, citrus 
lime tortilla strips, chipotle ranch dressing  $16.95 
Add grilled chicken $4.00, shrimp $5.00

 
                                                         BURGERS 
 

All burgers served with French fries. Substitute onion rings for $2.50. 
 
Choose 1/3 lb. beef patty, chicken breast or garden 
patty. 
Make it a double patty, add $3.00. 
Reindeer patty, add $4.00. 
 
*HAMBURGER 
Mayonnaise, lettuce, tomatoes, onion, pickle 
$15.50 Add American cheese $2.00. 
 
*BACON CHEESEBURGER 
Cheddar cheese, mayonnaise, lettuce, tomatoes, 
onions, pickle  $18.95 
 
*MUSHROOM BURGER 
Swiss cheese, garlic sautéed mushrooms  $16.95 
 
*A-1 BURGER 
Pepper Jack cheese, crunchy onions & bacon, A-1 
sauce, chipotle mayonnaise, tomatoes  $17.95 
 
*BBQ BURGER 
Cheddar cheese, bacon, BBQ sauce, mayonnaise, 
two onion rings $17.95 
 
*JALAPEÑO SRIRACHA BURGER 
Pepper jack cheese, sriracha sauce, fresh 
jalapeños, chipotle mayonnaise, lettuce, tomatoes, 
onion  $17.95 

 
*BACON AVOCADO BURGER 
Provolone cheese, bacon, mayonnaise, avocado, 
lettuce, tomatoes, onion  $18.95 
 
*BLUE BURGER 
Blue cheese, tangy steak sauce, chipotle 
mayonnaise, lettuce, tomatoes, crunchy onions 
$17.95 
 
*GUACAMOLE BACON BURGER 
Swiss cheese, bacon, chipotle mayonnaise, 
guacamole, lettuce, tomatoes, onion  $18.95 
 
*DENALI BURGER 
1/3 lb. beef patty, bacon, cheddar cheese, fried 
egg, Denali Sauce, lettuce, tomato, onion, pickle 
$19.50 
 
*BLAZING BURGER 
Pepper jack cheese, habanero sauce, chipotle 
mayonnaise, fresh & pickled jalapenos, lettuce, 
tomatoes, crunchy onions   $17.95 
 
*COWBOY BURGER 
American cheese, ranch dressing, BBQ sauce, 
chipotle mayonnaise, bacon, lettuce, tomatoes, 
crunchy onions  $18.95

 



 
 
 
 
 
 
 

ENTREES 
Add salad or cup of soup $5.25. 

 
 
*GRILLED RIB-EYE STEAK 
12 oz beef rib-eye, served with your choice of rice, 
mashed potatoes, French fries or baked potato, 
caramelized onions, seasonal sautéed vegetables 
$33.95.  
 
*SURF & TURF 
8 oz New York steak, garlic shrimp, served with 
your choice of rice, mashed potatoes, French fries 
or baked potato, seasonal sautéed vegetables 
$28.95. 
 
*COUNTRY FRIED STEAK 
11 oz steak, mashed potatoes, gravy, seasonal 
sautéed vegetables  $23.95 
 
*PAN-SEARED STEAK & BACON-WRAPPED 
FILET 
Two petite steaks pan-seared in garlic butter, 
served with choice of baked potato, mashed 
potatoes, rice or French fries, Chef vegetables 
$32.95. 
 
* BAYOU CHICKEN & SHRIMP 
Served with mashed potatoes, sautéed 
mushrooms, peppers, and onion  $28.95 
 
*GRILLED CHICKEN FIESTA 
Served on a bed of rice with Pico de Gallo, cheddar 
jack cheese, chipotle ranch sauce, crispy lime 
tortilla strips, avocado  $26.95 
 
*CHICKEN DIJON 
Served on a bed of rice with Dijon sauce,  
artichokes, garlic, sauterne, parmesan cheese, 
chef’s vegetables, garlic bread $26.95 
 

 
*MEATLOAF 
Two meatloaf slices, mashed potatoes, gravy, 
seasonal sautéed vegetables  $23.95  
 
*REINDEER STEW 
Reindeer stew meat, carrots, celery, onions, 
tomatoes, mushrooms, rice, garlic bread  $21.95,  
cup  $14.95  
 
*REINDEER & GRAVY 
Ground reindeer, rice pilaf, sautéed vegetables, 
pilot bread $27.95 
 
*SALMON OLYMPIA 
6 oz filet, Olympia sauce, rice pilaf, sautéed 
vegetables  $28.95 
 
*HONEY GARLIC SALMON 
Served with rice pilaf, sautéed vegetables  $28.95 
 
*TENDERS & SHRIMP 
Served with French fries, coleslaw and choice of 
ranch, BBQ, or sweet chili sauce  $26.95 
 
*CHICKEN TENDERS 
Served with French fries, coleslaw and choice of 
ranch, BBQ, or sweet chili sauce  $22.95 
 
 
 FISH BASKET 
Fried shrimp, calamari, fish, French fries, creamy 
coleslaw, and house tartar sauce. $26.95 
 
*THREE-PIECE FRIED CHICKEN 
Served with mashed potatoes, gravy, coleslaw 
$23.95

 
PASTAS

 
*CHICKEN ALFREDO FETTUCCINI 
Creamy alfredo sauce tossed with fettuccini pasta, 
grilled chicken, garlic bread  $23.95 
 
*CHICKEN SRIRACHA FETTUCCINI 
Bell peppers, onions, diced tomatoes, cilantro, 
garlic, sriracha parmesan sauce, garlic bread 
$25.95. 
 
*FRIED CHICKEN FETTUCCINI 
Onions, diced tomatoes, cilantro, garlic, green curry 
parmesan sauce, garlic bread  $25.95 
 
*REINDEER GOULASH 
Macaroni, jack cheese, house marinara, pilot bread 
$25.95 
 

 
 
*CREOLE SHRIMP FETTUCCINI 
Bell peppers, onions, capers, diced tomatoes, 
parsley, mushrooms, fried okra, garlic bread  
$27.95 
 
*SHRIMP MAC AL FORNO 
Rose sauce, garlic, parsley, parmesan and 
Sauterne baked and topped with mozzarella. 
cheese served with garlic bread $27.95. 
 
 *CHIPOTLE CHICKEN      
Bell peppers, onions, black beans, cilantro, 
 garlic, bacon, chipotle sauce, macaroni pasta  
topped with jack, and mozzarella cheese.  
garlic bread $25.95 
 



 
 

 
 
 
 
 
 
 

BEVERAGES 

 
SOFT DRINKS - Refillable   
Pepsi, Diet Pepsi, Wild Cherry Pepsi,  
Sierra Mist, Mountain Dew, Raspberry Iced Tea,  
Iced Tea, Lemonade $4.50 
 
STRAWBERRY LEMONADE- Refillable $5.25 
 
ARNOLD PALMER - Refillable  $4.50 
 
SHIRLEY TEMPLE - Refillable   $4.50 
 
ROOTBEER FLOAT $6.50 
 
MANGO SMOOTHIE 
Apple juice, fresh mango, whipped cream $8.50. 
 
STRAWBERRY LEMONADE SMOOTHIE 
Lemonade, vanilla ice cream, strawberries,                           
 whipped cream  $8.50                                                           
 

 
MILKSHAKES 
Vanilla, strawberry, chocolate,  
or vanilla Oreo®  $9.75 
 
APPLE PIE MILKSHAKE 
Apple topping, cinnamon, streusel  
Vanilla ice cream & whipped cream $10.25 
 
JUICE 
Cranberry, apple, orange  $4.95 
 
PERRIER  $4.75 
 
ITALIAN CREAM SODA 
Choice of strawberry, kiwi, or mango   
$6.25 
 
NON-ALCOHOLIC BEER 
Budweiser Zero or O’Doul’s  $8.50

  
MOCKTAILS - $8.50                                                                        
                                                                                                          Winter Night 
                                                                                                           Fresh blueberry, lemonade & cream   
                                                                           

                                                                                                          Midnight Sun 
                                       OJ, grenadine & cherries                                              
                                                                                                           . 
                                                Swan Lake 

                                                                                                           Blue curacao, ½ & ½ , sprite 
 

Winter Night  Midnight Sun  Swan Lake      Kotz Sound              Kotz Sound 
                                                                                                           Mango, strawberry &  orange juice 

 
                                                                                                       Aloha                                                       

                                                                                                           Pineapple, coconut & orange juice 
 
                                                                                                           Nullagvik 
                                                                                                           Cranberry juice & strawberry  
            Aloha               Nullagvik               The Hill                                       
                                                                                                           The Hill 
                                                                                                            Kiwi, ice cream, lemonade & dew 

 
 
 
 
 

20% gratuity included for parties of eight or more guests. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. 
We cook beef burgers to medium well; however, we will be happy to honor your requests for reindeer burgers. 
 
 
 
 

 
 



 
 
 

 
 
 
 
 
 

DESSERTS 
 

 
 
CHOCOLATE LAYER CAKE  
chocolate, buttercream, and fudge $7.75 
 
PINEAPPLE UPSIDE DOWN CAKE  
Sponge cake with pineapple, whipped cream.  
and cherry $6 75 
 
HOMEMADE BERRY COBBLER 
Plump, sweetened blueberries topped with pastry, 
served a la mode  $7.75 
 
TRADITIONAL FRUIT PIE 
Apple or blueberry, served a la mode  $6.75 
 
CHEESECAKE 
Vanilla cheesecake with graham cracker crust 
$7.75 
 
CHOCOLATE LAVA CAKE 
Moist chocolate cake with a fudge-filled center, 
served a la mode  $7.75 
 
 

ICE CREAM SUNDAE 
Vanilla ice cream, chocolate syrup, 
Whipped cream and a cherry $7.75. 
 
PREMIUM ICE CREAM  
Two scoops of vanilla, chocolate, or strawberry 
$6.25 
 
SIZZLING CARAMEL APPLE DUMPLING 
Hot skillet with cooked apples, caramel, pecans, 
sweet cream sauce and whipped cream  $8.25 
 
MOCHA CHOCOLATE BROWNIE 
Traditional brownie made with coffee, served a la 
mode with chocolate sauce and whipped cream  
$7.75 
 
BREAD PUDDING 
Served a la mode  $6.25 
 
CHURROS 
Cinnamon and sugar churros served with chocolate 
& caramel sauce served a la mode $7.75. 

 
 
 
 

 
 
ESPRESSO DRINKS 
 
ESPRESSO SHOT. $2.95 
CHOCOLATE MOCHA $6.50 
LATTE $5.95 
CAPPUCCINO $5.95 
Add syrup (ask server for flavors) $.85. 
FRESH BREW COFFEE $3.25 
ASSORTMENT HOT TEAS $3.25 
 
 

 
20% gratuity included for parties of eight or more guests. 

 
 


