
 

 

 

 

 
 

 

 
 SIGNATURE BREAKFAST CUISINE  

 

Denali Frittata 
Egg casserole is layered with potatoes, sausage,  

bacon, green onions, tomato, mushrooms, and red peppers.  
Topped with Monterey jack and cheddar cheeses  

and served with a fresh fruit cup.  12 

 
Lingonberry Layered French Toast  

Thick sliced brioche bread dipped in traditional egg batter and cooked to golden brown.   
Layered with sweet cream cheese and lingonberries and topped with  

Chantilly cream and warm berry compote.  12 

 
Smoked Salmon Benedict 

Copper River smoked salmon lox with two poached eggs 
 and a sliced grilled tomato.  Topped with tangy Hollandaise 

 sauce and capers on a toasted English muffin.  15 

 

HEALTHY CHOICE 
 

Yogurt and Blueberry Parfait    
Yogurt layered with blueberries and crunchy granola.  8 

 
Steel Cut Oats 

Simply prepared whole grain oats served with milk and brown sugar,  
 complimented with golden raisins and dried cranberries.  8 

Add fresh berries.  2 

 
Fresh Fruit Cup    

A delicious mixture of fresh cut melons, 
 red grapes and berries.  4 

 
Continental    

A warm blueberry or bran muffin served with a 

 fresh fruit cup, chilled juice and coffee or tea.  12 

 

OFF THE GRIDDLE 
 

Glazed Apple Pancakes 
Three house recipe buttermilk cakes topped with 

spiced apples and warm maple syrup.  11 

 
Blueberry Pancakes 

Our delicious buttermilk cakes loaded with  
blueberries and dusted with powdered sugar.  11 

 

BEVERAGES 
 

Coffee, Tea, Juice (Orange, Apple, Cranberry), Milk and Soft Drinks 3.25 
 

We Proudly Serve Starbucks Coffee 
 

 



 

 

 

 

 
 

 

 
DENALI BREAKFAST SPECIALTIES 

 

Egg substitute available upon request. 

 
Alaska King Crab Newburg Omelet   

King crab folded into a fluffy omelet, topped with  
Newburg cheese sauce and garnished with chive sticks.  

Served with breakfast potatoes and your choice of  
toast or a buttermilk biscuit.  17 

 

North Pole Omelet 
Diced reindeer sausage, peppers, and onions with  

smoked cheddar cheese. Served with breakfast potatoes and  
your choice of toast or a buttermilk biscuit.  14 

 

Kantishna Garden Omelet 
Spinach, tomatoes and mushrooms with feta cheese.  

Served with breakfast potatoes and your choice of  
toast or a buttermilk biscuit.  13 

 

Northern Country Omelet 
Diced country ham with smoked cheddar cheese and  

spiced apples. Served with breakfast potatoes and  
your choice of toast or a buttermilk biscuit.  14 

 

Alaskan Breakfast    
Two eggs with bacon or Alaskan reindeer sausage.  
Served with breakfast potatoes and your choice of  

toast or a buttermilk biscuit.  12 
 

Iditarod Scramble    
Three eggs scrambled with diced cured ham, onion and 
 bell pepper; garnished with cheddar and jack cheeses.  

Served with breakfast potatoes and your choice of  
toast or a buttermilk biscuit.  14 

 

Biscuits and Gravy 
Two fluffy buttermilk biscuits smothered in our  

hearty, country-style sausage gravy.  8 

 
 

SIDES 
 
                                                    Breakfast Potatoes     3 

    One Egg                        3 

                                                    Hickory Smoked Bacon    5    

        Alaskan Reindeer Sausage    5    

        One Pancake     5                                               

                                                    Cold Cereal      4                                                    

                                                    Toast, Biscuit or English Muffin   3                                                     

                                                    Bran or Blueberry Muffin    4                                                     

                                                    Stewed Prunes     5 

 
Can accommodate gluten intolerance 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illness. 


