
Ketchikan Kosmo  Vodka, fresh muddled lime, triple sec, cranberry and a splash 
of Chambord.  Shaken and served in a martini glass.  7.5 
 
Caribou Caramel-Tini  Stoli Vanilla Vodka, sour apple pucker, butterscotch 
schnapps and a splash of sour.  Served in a caramel lined martini glass  
with a floating Fuji apple.  8 
 
Bering Sea Ice-T  Fresh muddled strawberries and lemons, vodka, triple sec,  
rum, gin and a splash of watermelon liquor.  Finished with a splash of sour,  
over ice in a pint glass.  9 
 
Chocolate Covered Cherry  Three Olives cherry vodka, clear crème de cacao and 
choice of Godiva white or dark chocolate Liqueur. Served in a martini glass. 8.5 
 
Ice Berg Avalanche  Rum, blue curacao, St Germain and Sierra Mist.  Served over 
ice in a chimney glass.  7 
 
Nautical Navigator  Irish Whiskey, Coffee Liqueur, Bailey’s Irish Cream, Crème de 
cacao and Thundermuck coffee.  Topped with whipped cream and cinnamon.  7.5 
 
Pin Stripe Delight  Tarantula Tequila, Cointreau, grapefruit juice and a float of 
grenadine.  Served over ice in a chimney glass.  8 
 
Lemon Layer Cake  Muddled Lemons, Vanilla Stoli, Frangelico, and ST-Germain. 
Shaken and served over a float of grenadine in a short stemmed martini glass.  7.5 
 
Lime Reef Ricky  Tangueray Rangpur lime flavored gin, fresh muddled lime, triple 
sec and a splash of sour.  Served over ice in a chimney glass.  7.5 
 
Northern Lights Eclipse  Muddled lemon and lime, vodka, triple sec and choice of 
any flavored liqueur.  Served over ice in a sugar rimmed pint glass.  8 
 
Pacific Mint Berry Mojito  Fresh muddled lime and mint, blueberries, silver rum 
and a splash of triple sec.  Served over ice in a pint glass.  8 
 

 BA Signature Cocktails 

Wines by the glass 
Chardonnay 
Salmon Creek Cellars Chardonnay  7 
Sonoma Cutrer Russian River Ranches  9 
 
Pinot Gris 
Cooper Mtn. Reserve  8 
Walnut City Wineworks  8.5 
 
Other Whites 
Airlie Riesling  7 
Rosemount Sauvignon Blanc  7 
Henry Estate Gewurztraminer  6 
Salmon Creek Cellars White Zin  6 
Salmon Creek Cellars sparkling  8 
 
Merlot 
Salmon Creek Cellars  7 
Sagelands  8 
 
Zinfandel 
Gnarly Head Old Vine  8 
Cline Ancient Vines  9 
 
Pinot Noir 
Willamette Valley Vineyards Whole Cluster  9 
Walnut City Wineworks  10 
 
Cabernet Sauvignon 
Salmon Creek Cellars  8 
Sagelands  10 
 
Other Reds 
Trinchero Syrah  9 
J. Bookwalter Red Blend  9 
 

Draft Beer 
Alaskan Amber 4.5 

Alaskan IPA 4.5 
Widmer Hefeweizen 4.5 

Trumer Pilsner 4.5 
Mirror Pond Pale 4.5 

Ft. George Brewery 4.5 

Bottled Beer 
Budweiser 3.25 
Bud Light 3.25 

Coors Light 3.25 
Heineken 3.75 

Fat Tire Amber 3.75 
Pacifico 3.75 

Guinness Draft Can 5 
Kaliber N/A 3.75 

BA Beer and wine 

Daily wine specials 

and full wine list 

available. 



BA Baked Alaska Restaurant & Lounge 
“The only thing we overlook is the Columbia River!” 

Lounge Menu 

Hand Tossed Sourdough Pizzas 
Chef’s Special With house marinara sauce,  
pepperoni, Italian sausage and a three cheese 
blend.  10 
 
Margherita With house marinara,  
roma tomatoes, fresh basil and a  
three cheese blend  10 
 
Garlic Chicken With fresh garlic, olive oil, natural 
chicken, goat cheese, sea salt and a three cheese 
blend.  10 
 
Wild Mushroom with mushrooms, shallot and red 
bell pepper.  With house marinara sauce and a 
three cheese blend  10 

Happy Hour Menu 
Food for 3 dollars 

 
Miniature Crab Melt 

 
Baby Back Ribs 

 
1/4 Pound Bacon Cheeseburger 

 
Ale Battered Alaskan Cod 

 
Blackened Fish Tacos 

 
Yam Fries 

 
Mixed Green Salad 

 
3 dollar Draft Pints  

and Well Drinks 
 

Happy Hour is from 4 to 6pm 
and after 9pm daily 

 
*Must be 21 or older to order 

happy hour food. 
*Available with a minimum  

drink purchase.   

Other Lounge Fare 
Buffalo Sliders with caramelized sweet onions 
and Oregon blue cheese  9 
 
Spicy Prawn Tacos with wasabi radish sprouts, 
avocado and fresh pico de gallo  10 
 
Albacore Fish –N– Chips  13 
 
Seafood Sampler 1 crab cake, 3 tempura 
prawns and calamari.  Served with chili aioli, 
lemon dill aioli and vodka cocktail sauce  12 
 
Curry Clams and Toast Points  9 

Bar Snacks 
Garlic Yam Fries  

with Dry Jack Cheese  5 
 

Ale Battered Sweet Onion rings  5 
 

Buffalo Chicken Strips  
with ranch  5 

 
Chips and Salsa  4 

Have a Baked Alaska favorite and you don’t see it on our menu? 
Please ask!  Our staff is willing to accommodate special requests. 


