Chef Miller’s Chart Room Restaurant
Breakfast Menu
Parties of 6 or more with split checks, please inform your server prior to ordering. Thank you.

Signature Breakfasts
Yogurt Parfait - vanilla yogurt, fresh fruit, granola
House-made Vanilla-Rum French Toast - house-made bread, powdered sugar, fresh fruit
Oatmeal Supreme - whole grain oats, candied pecans, dried cranberries, fresh apple
Homemade Buttermilk Biscuits & Gravy - all made from scratch in our kitchen
Pacific Hash - smoked salmon, bacon, bell peppers, potatoes, herb sour cream, 2 poached eggs
House Made Elk Sausage & Potato Hash - caramelized onion, mushrooms, potatoes, sunny side eggs

$9
$6 / $11
$9
$7 / $12
$15
$15

The following items are served with your choice of home fries or fruit.
Land’s End Eggs Benedict - poached eggs, crab & artichoke dip, hollandaise sauce, english muffin
Traditional Eggs Benedict - poached eggs, sliced ham, house made hollandaise sauce, english muffin
Crab Cake Benedict - poached eggs, signature crab cakes, house made hollandaise sauce
Country Style Eggs Benedict - poached eggs, sausage, house made sausage gravy, homemade biscuit
One-of-each-Bene Sampler - 4 poached eggs each prepared in one of the 4 ways listed above

$14
$14
$14
$14
$30

E.B.L.T. Sandwich - 2 over easy eggs, bacon, lettuce, tomato, toasted sourdough

$14

The following items are served with your choice of home fries or fruit, and choice of toast.
The Basics - two eggs your way
OR with bacon, ham, or sausage
OR with house made elk sausage
OR with bacon, sausage, ham and elk sausage

$8
$10
$12
$15

Veggie Scramble - mushrooms, peppers, asparagus, broccoli, fresh basil, mozzarella, fresh diced tomatoes

$13

Three Egg Omelets - bacon, mushroom & swiss
OR Land’s End: crab & artichoke
OR spanish: chorizo, black beans, roasted red peppers, cheddar-jack cheese, pico de gallo, sour cream
OR ham & cheddar-jack cheese
OR spinach, grilled onions & roasted red peppers, feta

$13
$13
$13
$13
$13

À La Carte
egg whites $3
one egg $2
two eggs $4
ham, bacon or sausage $5
house-made elk sausage $6
extra cheese $1.50
fruit $5
salsa or sour cream $1.25
real maple syrup $3
home fries $4
toast or english muffin $3
cold cereal $3.50
plain oatmeal $6

Beverages
coffee: regular or decaf $2.50 variety of selected teas $2.50
hot chocolate $2.50
milk: whole or skim - small $2.50 large $4.50
juice: orange, tomato, apple, cranberry, lemonade - small $2.50 large $4.50
fountain soda: dr. pepper, coke, diet coke, sprite, barq’s root beer - $2.50
served tableside from the espresso & gift shop: espresso specialty drinks, alaska chai, zen chai, fruit smoothies
Alaska Department of Public Health would like you to know that consuming
raw or undercooked protein such as meat, shellfish or eggs may increase your risk of food borne illness.

