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DINNER - APPETIZERS

Marsala Glazed Tenderloin Tips $$16.00
Flash seared, creamy polenta, crumbled feta.

Crispy Ravioli $$12.00
Alaska pasta company five cheese ravioli, tomato and pesto dipping sauces.

Antipasto Orso $$20.00
Cured meats, smoked king salmon, grilled vegetables, marinated olives, artichoke, grape tomato, fresh mozzarella.

Steamer Clam Roast $$17.00
Seafood wine broth, lemon, herbs, fennel, Italian bread. Cooked to order: Consuming raw or undercooked meats, poultry, seafood,

shellfish, eggs or unpasteurized juices may increase your risk of Foodborne ilinesses, item may contains nuts.

Ciabatta Bread $$8.00
Gorgonzola herb butter, tomato chutney.

Marinated Olives Bowls $$8.00
Spanish olive mix, fresh herbs, sherry vinegar, sun-dried tomatoes.

Appetizer Flight $$34.00
Calamari misto, marsala glazed tenderloin tips, crispy ravioli.

Calamari Misto $$16.00
Buttermilk batter, harissa semolina crust, lemon, artichoke, sundried tomato aioli.

DINNER - SMALL SALADS AND SOUPS

Caprese $$12.00
Vine ripened tomatoes, fresh mozzarella, basil, extra virgin olive oil, sea salt, balsamic.

Insalata Orso $$11.00
Mixed greens, seasonal fruit, candied pecans, feta, salami, basil, creamy roasted garlic dressing.

Fig and Walnut $$11.00
Spinach arugula blend, roasted apple, blonde fig, quinoa, spicy walnut, chevre cheese, pear balsamic dressing.

Orso Chowder $$12.00
Alder smoked salmon, bacon, ocean clams, seafood cream broth.

Panzanella $$11.00

Baby spinach, tomatoes, fresh mozzarella, English cucumber, ciabatta crouton, gorgonzola, red onion, champagne dijon dressing.

DINNER - FROM THE SEA




Harissa Halibut $$42.00

Fresh Alaska halibut, harissa seasoning, mango-pineapple salsa, lime-drop glaze, spinach couscous, summer vegetable medley.
Cooked to order: consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your

risk of foodborne illnesses, item may contains nuts.

Alaska Seafood Spiedini $$49.00

Grilled salmon, halibut, scallops, shrimp, spinach couscous, lemon caper sauce, fresh herbs, tomato. Cooked to order: Consuming
raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne illnesses,

item may contains nuts.

Cashew Crusted Alaska Rockfish $$28.00

Spinach almond couscous, golden raisin caper sauce, grilled vegetables. Cooked to order: Consuming raw or undercooked meats,

poultry, seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne illnesses, item may contains nuts.

Seafood Gemelli $$34.00

Alaska salmon, rockfish, scallops, clams, white shrimp, parmesan, fresh lemon pesto cream sauce, fresh gemelli pasta from the
Alaska pasta company. Cooked to order: consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized

juices may increase your risk of foodborne illnesses, item may contains nuts.

Alaska Salmon Nizza $$25.00

Grilled salmon, grape tomato, fresh basil, fingerling potatoes, hard cooked chilled broccolini and asparagus, champagne vinaigrette,
pesto aioli. Cooked to order: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may

increase your risk of foodborne illnesses, item may contains nuts.

Alaska King Crab $$130.00

Pound and a quarter steamed Bering sea crab legs, spinach couscous, summer vegetable medley. Cooked to order: Consuming raw
or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne illnesses, item

may contains nuts.

Alaska Sockeye Salmon $$32.00

Grilled with pepper, creamy polenta, feta cheese, Mediterranean tomato olive salsa. Cooked to order: Consuming raw or
undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne illnesses, item

may contains nuts.

Prosciutto Wrapped Alaska Halibut $$42.00

Garlic roasted potatoes, spinach, fennel, onion, grilled vegetables. Cooked to order: Consuming raw or undercooked meats, poultry,

seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne ilinesses, item may contains nuts.

DINNER - ORSO SPECIALTIES -

Filet Mignon $$46.00
10 oz filet, porcini herb rub, Chianti green peppercorn demi, Yukon gold mashed potatoes, grilled vegetables, crisp onion straws.

Cooked to order: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your

risk of foodborne illnesses, item may contains nuts.

New York Strip $$52.00
Prime New York strip, rosemary balsamic marinade, gorgonzola butter, tomato chutney, white truffle oil, Yukon gold mashed potatoes.
Cooked to order: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your

risk of foodborne illnesses, item may contains nuts.



Chicken Parmesan
Parmesan crusted chicken breast, housemade marinara, pesto, fresh mozzarella, braised vegetable, spaghettini from Alaska pasta
company. Cooked to order: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may

increase your risk of foodborne illnesses, item may contains nuts.

$$26.00

Tuscan Chicken Fettuccine $$26.00
Marsala mushrooms, garlic cream, baby spinach, zucchini, caramelized onions, Parmesan, fresh fettuccine from the Alaska pasta

company.

Orso Osso Bucco $$45.00
Slow braised lamb shank, creamy herb polenta, feta cheese, sweet and sour onions, olives and grape tomato, savory natural demi jus.

Filet with Grilled Seafood Spiedini $$55.00
7 oz filet, Yukon gold mashed potatoes, Chianti green peppercorn demi, lemon caper butter sauce. Cooked to order: Consuming raw

or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized juices may increase your risk of foodborne illnesses, item

may contains nuts.

NON-ALCOHOL 5

Pomegranate Ginger Ale $$5.00
Chamomile Arnold Palmer $$5.00
Non-Alcoholic Sangria $$5.00
Glacier Brewhouse Root Beer $$5.00
Glacier Brewhouse Cream Soda $$5.00
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