
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. 

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.  

We only use organic eggs. 

 

Yogurt Parfait             $9 
greek honey yogurt, fresh blue berries, fresh raspberries, sesame granola  

Alaskan Breakfast Barley           $9 
cream of Alaskan barley, blueberries, raspberries, candied pecans, peanut butter, butter  

Cajun Shrimp & Fried Grits            $16 
Alaskan spot prawns, bacon sherry creole sauce, white cheddar, bell peppers, jalapeno, green onions, choice of eggs 

King Crab Benedict             $17 
red Alaskan king crab cake, house-made hollandaise, poached eggs, breakfast potatoes, green onion 

Spinach Mushroom Benedict           $15 
oyster mushrooms, toast points, poached eggs, hollandaise, red pepper puree, breakfast potatoes  

Stuffed French Toast            $14 
sweet honey mascarpone, fresh blueberry, fresh raspberries, whipped cream, pure maple syrup  

Buttermilk Biscuits & Gravy from Scratch         $15 
house-made baked fresh daily, sage sausage gravy, white cheddar, choice of egg, parsley, paprika 

The Basics              $13 
choice of eggs, breakfast potatoes, wheat toast, choice of: applewood bacon, elk sausage, or european center cut bacon  

Breakfast Burrito             $15 
choice of eggs, breakfast potato, elk sausage, white cheddar, flour tortilla, house-made roasted green chili, sour cream 

Jalapeno Bacon Marmalade Omelet         $14 
cream cheese, breakfast potatoes, toast point 

À La Carte 

1 egg $2.50      2 eggs $5      applewood bacon $5      european center cut bacon or elk sausage $6       

breakfast potatoes $4      buttermilk biscuit or toast or english muffin $3     fruit $5    

Beverages 

coffee: regular or decaf  $2.50         variety of selected teas  $2.50         hot chocolate  $2.50         iced tea  $2.50 
milk: whole, skim, almond, soy - small  $2.50        large $4.50 
juice: orange, tomato, apple, cranberry, passionfruit-guava, 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 

 


