
BREAKFAST BUFFET

GOLD MINER'S BUFFET 

Scrambled eggs, frittata, maple
sausage, bacon, breakfast potatoes,
salsa, oatmeal, yogurts, granola, cold
cereals, fruit, Klondike prunes, selection
of breads and pastries along with a
daily feature

29 CONTINENTAL BUFFET 

Cold items from our buffet including
granola, cold cereals, fruit, yogurts,
and a selection of breads and
pastries

24

Belinda's Restaurant

BREAKFAST SPECIALTIES

ALL CANADIAN BREAKFAST 

Two eggs cooked any style and served

with breakfast potatoes, toast with your

choice of bacon or maple sausage

22

CAMPFIRE KLONDIKE HASH 

Crispy golden breakfast potatoes

smothered in hollandaise sauce, cheese

curds, scrambled eggs, with your choice

of bacon or sausage

24

DAWSON OMELETTES 

                     - Bell peppers, spinach,

tomatoes and brie cheese

                      - Bacon, onions, and white

cheddar

Served with breakfast potatoes and toast

25

BELINDA'S PANCAKES  

Three fluffy pancakes served with a

house made blueberry-Haskap sauce

and Canadian maple syrup

20

WRAPPED EGG TO GO 

Two eggs folded, real Canadian

cheese curds, crispy maple bacon

and thyme aioli on a croissant

Dine in and add a side of breakfast potatoes 21

16

AVOCADO TOAST  

Toasted sourdough topped with

smashed avocado, arugula, tomato,

chili flakes, and a feta crumble

served with breakfast potatoes

Add an egg cooked any style to elevate your dish 22

18

Wake up to a true northern indulgence!

*Coffee, tea, milk, juice included*

The Haskap berry is a small, elongated fruit with a 

deep blue-purple hue. This Yukon berry combines 

the tartness of a raspberry with the sweetness of a 

blueberry. 

Please inform your server of any dietary requirements. 

Gluten intolerances can be accommodated.

Please note that gratuities and 5% GST are not included in listed prices.

All prices in Canadian

Veggie Lover

The Chilkoot



SIDES

TOAST  
White, sourdough, rye, multigrain, or
cinnamon raisin

5

BAGEL  
Plain or everything bagel, toasted with
cream cheese

6

FRUIT SALAD  
Fresh selection of fruits

9

DAILY MUFFIN  
Ask your server for our daily flavour

4

YOGURT  
Plain or seasonal fruit

6

BREAKFAST POTATOES  5

BACON, MAPLE SAUSAGE OR

VEGAN SAUSAGE 7

Belinda's Restaurant

BEVERAGES

Assorted teas, juices (apple, orange, cranberry, or tomato)

Fresh brewed coffee and pop (complimentary refills)

Milk (2%, skim, or oat milk) 4.50

Belinda Mulrooney was determined to become successful. She was an entrepreneur 
selling such items as coal, sandwiches, ice cream and silk lingerie at a profitable 

return. When gold was struck in 1896, she wasted no time in securing provisions and 
packers to escort her to the Yukon. Once in Dawson City, she started turning a pretty 

penny selling her goods. Taking her profits, she invested in mining properties and 
diversified in the Hygeia water company. 

Belinda built the Fair View Hotel, allegedly built on a bet that no one could build a 
three story building in Dawson. It was located on Front Street and the corner of 
Princess. It was the first building in Dawson with electric lights. She also built the 

Grand Forks Hotel out by Bonanza to be closer to the mines and miners. She was truly 
an incredible person, and purportedly the “richest woman in the Klondike”. She made 

her first million by 1900.

All prices in Canadian



A P P E T I Z E R S

SAUTÉED PRAWNS  
Delicately pan-fried prawns with roasted

garlic butter, fresh herbs, and citrus.

Served with focaccia bread

24

KENO WINGS  
Juicy wings tossed in your choice of  buffalo

hot, maple bacon, sweet chili Thai, lemon

pepper, or simply salt and pepper.

Served with celery, carrot sticks, and ranch

22

GOLD RUSH ELOTE   

DIP   
A warm, melty blend of  sweet corn, creamy

cheeses, a touch of  spice and served with

crunchy Cold Snap nacho chips

21

CHIMICHURRI GARLIC

BREAD  
Cheesy focaccia bread topped with roasted

garlic butter and a house-made Argentinian

herb sauce

21

SWEET CHILI THAI

CHICKEN BITES   
Tender chicken bites tossed in a sweet chili

Thai glaze, crispy wontons, and cucumber

topped with sesame seeds

23

TRUFFLE FRIES   
Crispy french fries drizzled with black garlic

truffle oil and parmesan cheese, served with a

truffle aioli

17

D I N N E R
M E N U

S O U P S  &  S A L A D S

DAILY SOUP 
A unique, small-batch soup crafted each

day

12

YUKON ARCTIC CHAR

CHOWDER  
Arctic char, bacon, celery, potato, fresh

herbs in a creamy broth, served with

focaccia bread

16

TUSCAN CAESAR SALAD 
A blend of  crisp romaine and kale, lightly

tossed in a Caesar dressing or lemon

vinaigrette.

Finished with shaved Parmesan, and

croutons- a modern twist on the classic

18

GARDEN SALAD   
Butter lettuce, tender greens, fresh

vegetables and sprouts with your choice of

dressing

15

ADD TO YOUR SALAD:

Grilled Chicken Breast 12

Arctic Char 16

Falafel 10

BAKED ARCTIC CHAR  
Yukon Arctic char oven-baked to perfection.

Served with fresh herb gremolata butter on a

bed of  mixed wild rice with seasonal vegetables

36

CHICKEN HARVEST BOWL 
Grilled chicken, tangy herbs, chipotle aioli,

coconut black beans, corn salsa, and pickled

onions served over a bed of  mixed wild rice

﻿*Substitute falafel to make it Vegetarian

32

PROSPECTORS PEPPERCORN

STEAK 
A 10oz striploin seared and smothered in a

bold, creamy peppercorn sauce, accompanied

by mashed potatoes and seasonal vegetables

55

BELINDA'S PORK SCHNITZEL 
Thinly sliced pork loin, breaded and fried

golden, topped with mushrooms and pickled

onions. Served with seasonal vegetables,

mashed potatoes, and finished with a marsala

cream sauce

33

HASKAP BBQ RIBS 
Slow‑smoked pork ribs glazed in our

house‑made Haskap BBQ sauce. Sweet, tangy,

and bold. Served with cornbread, smashed

potatoes and a crisp, creamy coleslaw for the

perfect cool crunch

39

HOUSE MADE DRESSINGS:

Blueberry Haskap vinaigrette, creamy Caesar, lemon

vinaigrette, Italian herb vinaigrette, or creamy ranch

All prices in Canadian

Belinda's

E N T R É E S



BISON BOLOGNESE 
A local favorite! Spaghetti in a roasted

bison and pork tomato sauce. Served with

focaccia bread and grated parmesan

32

LEMON PRAWN  LINGUINE

 
Tender prawns and linguine tossed in a

bright, buttery garlic lemon sauce with

parsley and chili flakes. A light and zesty

classic, served with focaccia bread and

grated parmesan

38

CHICKEN FETTUCCINI

ALFREDO 
Fettuccine with grilled chicken, broccoli,

spinach, and cherry tomatoes, tossed in a

roasted garlic cream sauce. Served with

focaccia bread and grated parmesan

34

CAPRESE PESTO PENNE 
 

Penne tossed in a nut free basil pesto with

cherry tomatoes, bocconcini, and finished

with grated parmesan. A bright and

comforting Italian classic

32

All prices in Canadian

BATTERED YUKON

ARCTIC CHAR 

Battered Arctic char with house-made

Tartar sauce and coleslaw

Add an extra piece of  fish 10

26

MEDITERRANEAN WRAP  

Crispy falafel tucked into warm pita bread,

layered with fresh lettuce, tomatoes, cucumbers,

and pickled onions, drizzled with tzatziki and

lemon hummus

23

BUFFALO HOT   

CHICKEN BURGER  

Crispy breaded chicken breast tossed in hot

buffalo sauce served on a brioche bun with

butter lettuce, tomato, onion, dill pickles,

and coleslaw

26

POT ROAST PANINI 

Roast beef, mozzarella, thyme aioli, grilled on

sourdough and served with a side of  onion

au jus

26

KLONDIKE BEEF BURGER 

Seared beef  patty on a toasted brioche bun,

topped with burger sauce, butter lettuce, tomato,

onion, cheddar cheese, and a pickle

Add bacon 4

25

Can be substituted for a Beyond Meat patty

STEAK SANDWICH 

Grilled 6oz sirloin, topped with roasted garlic,

served open-faced on focaccia bread.

Garnished with onion rings and side gravy

29

The fireweed, officially designated as the Yukon floral emblem in 1957, is a 

symbol of  resilience and renewal in the region, as it is among the first plants to 

emerge after a forest fire. Its vibrant blooms are widely found throughout the 

Yukon landscape, making it a visually striking and easily recognizable flower.

Please inform your server of  any dietary requirements

Gluten intolerances can be accommodated

Please note that gratuities and 5% GST are not included in listed price

PASTAS

CASUAL 
FARE



DESSERTS

STICKY TOFFEE PUDDING 16
A tender, caramel‑soaked sponge baked with sweet dates,

finished with warm toffee sauce topped and whipped cream

FOOL'S GOLD CHEESECAKE SPECIAL 16
Our daily dessert showcases classic flavours with a touch of

indulgence, ask your server for more details

FLOURLESS CHOCOLATE TORTE 14
Topped with fresh berries and whipped cream

MIDNIGHT SUN SPECIAL 14
Today’s dessert offers a delightful finale to your meal, ask

your server for more details

AfterDinner

All prices in Canadian

Elevate your dessert by 

adding A la mode  

3



DRINKS
REFRESHERS

HIBISCUS LEMONADE 9
Hibiscus sweet tea, lemon and water

HASKAP NOJITO 9
Haskap syrup, lime, mint and soda

After
Dinner

All prices in Canadian

KENO SPECIALS
KENO B-52 13

Kahlua, Baileys, Triple Sec, coffee, topped

with whipped cream

HONEY WHISKY COFFEE 13
Spiked honey Canadian Whisky, brown sugar,

coffee, topped and whipped cream

*Please note that gratuities 

and 5% GST are not included 

in listed prices.*



• Breakfast • all items $12
• Kids Buffet
• Scrambled egg with a slice of bacon and
toast
• Silver dollar pancake with a slice of
bacon and maple syrup

12 AND UNDER

YOUNG EXPLORERS
MENU

• Dinner • all items $14
A cookie for dessert

• Chicken Fingers (2) and fries
• Plain burger and fries
• Spaghetti with garlic bread

Please inquire with your server if 
you have any dietary requirements 

or allergies prior to ordering




