
Seasonal Seafood Specials 
 

We at the Anchor Inn, support our local fishermen.  The Wild Salmon 
featured on our menu is caught locally and is world renowned as some of 
the finest salmon available anywhere.  The locally caught Halibut is 
incomparable.  Enjoy the bounty of the North Pacific.  
 
Fisherman’s Net – Sample the bounty of the sea.  Garlic and shrimp stuffed sole, baked 

salmon, halibut bites, garlic prawns, and breaded oysters.  Served with starter 
salad and garlic toast.   

 
Cold Smoked Salmon 

 

We are thrilled to announce the opening of Prince Rupert’s only onsite Smoke 
House.  The smoked salmon on our menu is locally caught and smoked in our 

own facilities in small batches with attention to every detail. Enjoy!  
Classic Smoked Salmon Appetizer- served with rye bread, cream cheese, red onion and 

capers.    
 
Smoked Salmon Penne Salad-smoked salmon and penne on a bed of greens, tossed with 

tomato, cucumber and our own dill ranch dressing.   
 
Smoked Salmon Bagel-Smoked Salmon, cream cheese, lettuce, cucumber, red onion and 

mayo. Served with your choice of soup, salad or fries.    
 

Farfalle with Smoked Salmon Alfredo Sauce- Smoked salmon in a creamy alfredo-
sundried tomato pesto sauce tossed with bowtie pasta. Served with garlic toast.    

 
 

BC Wild Salmon 
 

Baked Teriyaki Salmon- Local salmon with a teriyaki glaze.   Served with house salad, 
garlic toast and your choice of rice, baked potato or pasta. $19.90 

 
Charbroiled Salmon With Pesto-  Local salmon fillet brushed with a blend of 

basil & sundried tomato pestos.  Served with house salad, garlic toast and your 
choice of rice, baked potato or pasta.    
 

Pan Seared BC Wild Salmon- Seasoned with garlic & cracked pepper, served with 
house salad, garlic toast and your choice of rice, backed potato or pasta.   

 

Halibut 
 
Roasted Red Pepper Halibut- Locally caught poached halibut topped with a blend of 

roasted red peppers, garlic & fresh herbs.  Served with house salad, garlic toast 
and your choice of rice, baked potato or pasta.    
 

Halibut Vittoria- Locally caught halibut in a savory white wine mushroom sauce.  Served 
 with house salad, garlic toast and your choice of rice, baked potato or pasta.   
 

Coconut Encrusted Halibut- Locally caught halibut breaded with our own coconut 
breading, served with honey lime tartar sauce .  Served with house salad, garlic 
toast and your choice of rice, baked potato or pasta.    

*Ask about our selection of BC Beer & Wine. 
 


