
Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.

BREAKFAST MENU
M A I N S
HERBIVORE SCRAMBLE
Scrambled eggs with spinach, mushrooms,
onions, and provolone cheese. Served over
crispy hash browns and your choice of a
buttermilk biscuit or toast. ﻿ ﻿ 18.00

PARK RANGER SCRAMBLE
Scrambled eggs, ham, bacon, reindeer
sausage, with cheddar cheese. Served over
crispy hash browns with your choice of a
buttermilk biscuit or toast. 18.00

KATISHNA BURRITO
Scrambled eggs, your choice of bacon or
sausage, cheddar cheese, and crispy hash
browns. Wrapped in a flour tortilla.
Add Sausage Gravy or Green Chili 4.00

14.00

ALASKA BREAKFAST
Two eggs cooked to order, and crispy
hashbrowns. Served with your choice of
breakfast meat and your choice of a
buttermilk biscuit or toast. 21.00

SMOKED-SALMON BENEDICT
Salmon lox, asparagus, poached egg, and
hollandaise atop an english muffin. Served
with crispy hashbrowns. 25.00

BISCUITS AND GRAVY
Two fluffy buttermilk biscuits smothered in
our hearty, country-style sausage gravy and
2 eggs made your way. 16.00

E X T R A S
EGG (2) 

Over Easy, Over Medium, Over
Hard, Scrambled, Poached

5.00

FRESH FRUIT CUP 
Melon, Cantalope, Grape

5.00

GREEK YOGURT 
Vanilla Greek Yogurt

5.00

MUFFIN 
Warm muffin of the day

4.00

TOAST OR BISCUIT (2) 4.00

BACON (3) 7.00

REINDEER SAUSAGE (2)
7.00

HAM 7.00

CRISPY HASHBROWNS
5.00

BIGNETS W/ JAM (3) 8.00

•  A L A S K A N  G R I L L  2 0 3 2 0  •

L I G H T
STEEL-CUT OATS
Steel-cut oats with milk, brown
sugar, and dried cranberries. ﻿ ﻿﻿

Add Fresh Berries 4.00

9.00

CONTINENTAL
A warm muffin with your choice of
fresh fruit or Greek yogurt, served
with juice, and coffee or tea. ﻿
﻿ 15.00

D AY B R E A K  C O C K TA I L S
Full bar opens at 8am.

MIMOSA FLIGHT
Sparkling wine served with orange,
pineapple, cranberry, and
passion-orange-guava juice.

13.00

MAULED MARY
Absolut Peppar vodka mixed with our
signature Bloody Mary mix.
Garnished with a salted rim, lemon
wedge, bleu cheese-stuffed olive, a
pickled green bean, and a strip of
candied bacon. 17.00

MAPLE COLD BREW
Cold brew coffee with
Boatwright bourbon, maple
syrup, and topped with cream

14.00

D R I N K S
HOT COFFEE

4.50

HOT TEA
4.50

ICED TEA
4.50

JUICE
Orange, Pineapple, Apple, Cranberry or

Passion/Orange/Guava
4.50

COKE PRODUCTS
4.50

Can accommodate a vegetarian diet Can accommodate a gluten intolerance



SOUP & SALAD
Salad dressing choices: ranch, bleu cheese, Caesar, and
balsamic vinaigrette.

CAESAR SALAD
Romaine lettuce and parmesan cheese tossed in a Caesar

dressing topped with garlic croutons.
﻿ ﻿ Add Salmon 13
     Add Chicken 8

14

MIXED GREEN SALAD
Mixed greens with tomatoes, cucumbers, onions, and
croutons. Served with your choice of dressing.﻿ ﻿

﻿ ﻿ Add Salmon 13
     Add Chicken 8

11

ORZO SUMMER SALAD
Orzo with sliced cherry tomatoes, cucumber, red onion,

bell pepper tossed in a lemon herb vinaigrette.﻿ ﻿ 12

SMOKED SALMON CHOWDER
Alder-smoked Alaska salmon, with tender potatoes and
vegetables in a rich and creamy chowder. 14

FLATBREADS
All flatbreads can be made gluten-friendly with

cauliflower crust.

CAPRESE
Grilled herbed chicken with cherry tomatoes and warm

red sauce, topped with grated mozzarella, fresh basil, and
a balsamic reduction. 17

TRUFFLE MUSHROOM
Mixed mushrooms, caramelized onions, chives,

mozzarella, shaved parmesan, and truffle aioli. ﻿ ﻿ 17

PHILLY CHEESESTEAK
Steak, mozzarella, onions, and bell peppers with a spread

of garlic aioli. 17

CHICKEN BACON RANCH
Tender grilled chicken, crispy bacon, melted cheese, and a
creamy ranch drizzle — finished with fresh greens for the

perfect blend of savory and satisfying. 17

STARTERS
MAT-SU WINGS Tossed in your choice of Buffalo, Sweet Thai Chili,
BBQ or Smokey dry rub. Served with carrots, celery and your choice of

ranch or bleu cheese. 15

GARLIC CHEESE BREAD Smothered in garlic butter and blended herbs,

topped with shredded parmesan. Served with warm herb red sauce.﻿ ﻿ 13

WHITE CHEDDAR CHEESE CURDS Wisconsin white cheddar cheese

curds served with house-made ranch.﻿ ﻿ 8

YOU MIGHT BE SUPRISED 
THAT...

DENALI IS REGULARLY CLIMBED TODAY, WITH JUST 
OVER 50%OF THE EXPEDITIONS SUCCESSFUL. 

FACT CHECK!
THE NAME "DENALI" MEANS "THE HIGH ONE" 

IN THE KAYUKON ATHABASCAN LANGUAGE, 
SPOKEN BY THE INDIGENOUS PEOPLE OF 

ALASKA. THE MOUNTAINS OFFICAL NAME IS MT. 
MCKINLEY. BOTH NAMES ARE STILL COMMONLY 

USED TO REFRENCE NORTH AMERICA'S 
HIGHEST PEAK.



SPECIALTIES
All specialties come with french fries, unless specified. Upgrade to truffle fries 4.00

All buns can be substituted gluten-free buns

FRENCH DIP SANDWICH Slow-roasted Angus prime rib, mushrooms, red onions, and provolone
cheese. Served with au jus. 22

FISH & CHIPS 3 Beer-battered Alaska cod fried to a crisp golden brown. Served with seasoned fries,

lemon and house-made tartar sauce. 22

QUESADILLA Sautéed peppers, red onion, black beans, and cheddar jack cheese. Served with tortilla
chips, salsa, and sour cream. 

﻿ ﻿Add salmon 13
   Add chicken 8

14

ALASKA SMASH A smash patty with lettuce, cheddar cheese, red onion, tomato, and house-made
burger sauce. 

Add thick-cut bacon (2) $4.00
20

SHRIMP PO' BOY Sautéed Cajun shrimp on toasted French bread with lettuce, tomato, avocado,

and a Cajun remoulade. 17

﻿ ﻿ GRILLED SALMON SANDWICH Fresh Alaska Sockeye salmon fillet with lettuce, tomato, red

onion, and pesto aioli on a toasted bun. 22

   

DRINKS
COKE PRODUCTS 4.50

ICED TEA 4.50

HOT TEA 4.50

HOT COFFEE 4.50

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk for foodborne illness

Can accommodate gluten intolerance

Can accommodate vegetarian diet

MSC Logo

DID YOU KNOW....
THE MOST POPULAR CLIMBING ROUTE IS THE 

WEST BUTTRESS ROUTE, FIRST CLIMBED IN 1951.



FLATBREADS
All flatbreads can be made on a gluten-friendly
cauliflower crust.

CAPRESE  Tender herbed chicken with cherry
tomatoes and warm red sauce, topped with

mozzarella, fresh basil, and a balsamic reduction.  17

TRUFFLE MUSHROOM  Mixed mushrooms,
caramelized onions, chives, mozzarella, shaved

parmesan, and truffle aioli.   17

PHILLY CHEESESTEAK Steak, mozzarella, onions,

and bell peppers with a spread of garlic aioli. 17

CHICKEN BACON RANCH Tender herbed chicken,
crispy bacon, melted cheese, and a creamy ranch
drizzle — finished with fresh greens for the perfect
blend of savory and satisfying. 17

SOUP & SALAD
Salad dressing choices: Ranch, Blue Cheese Caesar, and

Balsamic Vinaigrette.

CAESAR SALAD Romaine lettuce and parmesan tossed in
Caesar dressing topped with garlic croutons. 

﻿ ﻿ Add salmon 13
   Add chicken 8

14

MIXED GREEN SALAD Mixed greens with tomatoes,
cucumbers, onions, and croutons. Served with your choice of

dressing. 
﻿ ﻿ Add salmon 13
   Add chicken 8

11

ORZO SUMMER SALAD Orzo with sliced cherry tomatoes,
cucumber, red onion, bell pepper tossed in a lemon herb

vinaigrette.  10

SMOKED SALMON CHOWDER Alder-smoked Alaska
salmon, with tender potatoes and vegetables in a rich and

creamy chowder. 14

STARTERS

COCONUT SHRIMP Crispy coconut-breaded shrimp served with Thai sweet chili
dipping sauce.  14

GARLIC CHEESE BREAD Smothered in garlic butter and blended herbs, topped with
shredded parmesan. Served
with warm herb red sauce.  13

CRAB & ARTICHOKE DIP A mix of crab, spinach, and artichoke hearts & baked.
Served with tri-color tortilla chips. 18

MAT-SU WINGS  Tossed in your choice of Buffalo, Sweet Thai Chili, BBQ or Smokey
dry rub. Served with carrots, celery and your choice of ranch or bleu cheese. 15

FACT CHECK!
THE NAME "DENALI" MEANS "THE HIGH ONE" IN 
THE KAYUKON ATHABASCAN LANGUAGE, SPOKEN 

BY THE INDIGENOUS PEOPLE OF ALASKA. THE 
MOUNTAINS OFFICAL NAME IS MT. MCKINLEY. BOTH 
NAMES ARE STILL COMMONLY USED TO REFERNCE 

NORTH AMERICAS'S HIGHEST PEAK. 

DID YOU KNOW....
DENALI IS REGULARLY CLIMBED 

TODAY, WITH JUST OVER 50% OF 
THE EXPEDITIONS SUCCESSFUL. 



DRINKS
COKE PRODUCTS 4.50

ICED TEA 4.50

HOT TEA 4.50

HOT COFFEE 4.50

SPECIALTIES
SLOW ROASTED PRIME RIB King cut, 14oz,  slow-roasted prime rib served with cheddar chive mashed potatoes, green beans,

and creamy horseradish sauce.  44

PORTERHOUSE PORK CHOP Grilled 12oz pork chop topped with apple chutney. Served with cheddar and chive mashed
potatoes and green beans.  32

﻿ ﻿﻿ ﻿SOCKEYE SALMON Fresh Alaska Sockeye salmon topped with house-made mango salsa. Served with

coconut rice and green beans. ﻿ ﻿﻿ ﻿ 36

BISON MEATLOAF Bacon-wrapped ground bison meatloaf served with mixed mushroom ragu, cheddar chive mashed potatoes,
and green beans. 30

FISH & CHIPS 3 Beer-battered Alaska cod fried to a crisp golden brown. Served with french fries, lemon, and
house-made tartar sauce. 22

BLACKENED CHICKEN ALFREDO Fettuccine tossed in creamy Alfredo sauce, topped with a blackened chicken breast.  
Substitute blackened shrimp 4

22

ROASTED VEGETABLE CURRY Roasted cauliflower and chickpeas in a house-made coconut curry. Served with coconut rice and
warm pita.    26

DESSERTS
﻿ ﻿BLUEBERRY COBBLER CHEESECAKE 12

CHOCOLATE TOFFEE MOUSSE CAKE 14

MEYER LEMON CAKE 9

TILLAMOOK ICE CREAM 
Vanilla or Huckleberry

6

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk for foodborne illness.

Can accommodate a vegetarian diet

Can accommodate gluten intolerance

MSC Logo

Local Alsaka ingredients and in our North 
to Alaska program

YOU MIGHT BE SUPRISED 
THAT....

THE MOST POPULAR CLIMBING ROUTE IS 
THE WEST BUTTRESS ROUTE, FIRST 

CLIMBED IN 1951.
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