
Zach’s Restaurant at Sophie Station Suites    |    Fairbanks Alaska    |    907.479.3650

BREAKFAST

Steak and Eggs
Grilled New York steak, two farm eggs & 
hash browns. Served with toast.

Breakfast Trio
Three mini Alaskan blueberry pancakes. 
two strips bacon & two farm eggs.

Darryl’s Scramble
Flu�y scrambled farm eggs with feta, 
spinach & tomato. Served with grilled ham 
& toasted english mu�ns.

Buttermilk Pancakes with
Alaskan Blueberries
Served with whipped butter & maple syrup.

Traditional Breakfast
Two farm eggs, hash browns, choice of 
bacon, ham or sausage & toast.

Zach’s Corned Beef Hash
Served with two farm eggs & toast.

Breakfast Tacos
Scrambled farm eggs, chorizo, hash browns, 
queso fresco, pico & crema mexicana.

Oatmeal - Creme Brulee
Snowqualmie Falls Oatmeal with a delicious 
caramelized sugar topping.

Ham and Cheese Omelet
Served with hash browns.

Alaskan Bay Shrimp Omelet
Bay shrimp, salsa verde & queso fresco. 
Served with hash browns.

Build Your Own Omelet
Choice of three - swiss, cheddar, mush-
rooms, grilled onions, salsa, jalapenos, 
tomatoes, green peppers, sausage, ham. 
Served with hash browns.

SMALL PLATES

Artichoke Melt Starter
Delicious blend of cheeses & artichoke 
hearts. Served with focaccia bread.

Three Cheese Ravioli
With cream sauce & asiago.

Thai Cheese Spring Rolls
Homemade, pan fried & served with dipping 
sauce.

Beef Taquitos
Hand rolled. Served with pico & sour cream.

Joe’s Bu�alo Wings
Zesty & spicy. Served with homemade blue 
cheese & celery.

Basket of foccacia

SALADS and SOUPS

Thai Beef Salad
Thai marinated steak, grilled on greens with 
mint & scallions.

Tandoori Chicken Salad
Mixed greens & a light curry dressing.

Garden Fresh House Salad
Fresh greens, cucumbers & radish tossed with 
an herb spice vinaigrette.

Soup and Sandwich
Please ask your server for today’s selection.

Soup and Salad 
Fresh cup of homemade soup & garden fresh 
house salad.

Mulligatawny or Soup of the Day
Cup or bowl.

Basket of foccacia

ZACH’S BURGERS

Painted Hills Burger
Painted Hills natural beef, grain �nished. 
Grilled & served on a toasted kaiser roll with 
lettuce, tomato, onion, mayonnaise & french 
fries. Includes one topping.

Misty Mountain Burger
Locally raised, natural beef, grain fed & 
delicious. Grilled & served on a toasted kaiser 
with lettuce, tomato, onion, mayonnaise & 
french fries. Includes one topping.

Burger Toppings - Tillamook Cheddar, 
jalapenos, Danish blue cheese, grilled onions, 
grilled mushrooms & bacon.

ZACH’S FAVORITES

Grilled Ribeye Steak
Hand cut, premium hand selected choice beef 
& maitre d’butter.

Grilled Flat Iron Steak
Seasoned with our own blend of spices & 
served with red pepper bordelaise.

Sauted Pork Tenderloin Medallions
Adobo sauce & served with roasted potatoes.

Chicken Marsala
Served with gnocchi

SEAFOOD

Blackened Paci�c Coast Rock�sh
With sticky rice, �nished with a lobster sauce, 
bay shrimp & sweet bay scallops.

Alaskan Seafood Newburg
Cod, salmon, scallops & shrimp with mashed 
potatoes.

Grilled Alaskan Salmon Fillet
With a light teriyaki glaze, vegetable stir-fry & 
homemade honey mustard.

SOPHIE’S FAVORITES

Seared Alaskan Salmon
Fresh when available. Served with stir fried 
vegetables & a sweet & sour sauce.

Jambalaya an Pasta
Jambalaya, blackened prawns & cavatappi.

Zach’s Gyro
Grilled seasoned beef, �at bread, tomato, red 
onion & homemade cucumber sauce.

Zach’s Nachos
Shredded beef, cheese, tomato, jalapenos, 
green onions & wedge fries.

Shrimp and Chicken Noodle Bowl
Stir fried shrimp & chicken, boy choy & 
scallion.

Our Corned Beef Reuben
Sliced thin, slaw, pickle & wedge fries.

FEATURED WINES by the GLASS

Cupcake Chardonnay
2009 Central Coast California

Chateauneuf du Pape E. Guigal
2005 Rhone France

Angeli Cuvee Red
2006 Marietta Cellars Alexander Valley CA

Kaiken Malbec
2009 Mendoza Argentina
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CHILDREN’S MENU

Buttermilk Pancake

Peanut Butter & Jelly Sandwich
Served with potato chips.

Grilled Cheese Sandwich
Served with potato chips.

childrens menu cont.

Wild West Bu�alo Burger
Plain or with cheddar cheese. Served 
with French fries or potato chips.

Chicken Fingers
Served with French fries.


