
BREAKFAST 
 

1898 Yukon Sourdough Waffles……15 
served with butter, syrup and whipped cream 

(half order…………...10) 
add real Canadian maple syrup………….2 

 

1898 Yukon Sourdough Waffle Sticks………10 
served with Gold Rush dipping sauce 

 

Bulleit Bourbon French Toast……….20 
Landed Bakehouse ciabatta griddled in Bulleit Bourbon  

garnished with berries and whipped cream 
 

Railworker’s Breakfast…….19 
2 eggs your way, bacon, sausage, hashbrowns,  

white or brown toast  
add bacon or sausage……………………….4 

Landed Bakehouse sourdough bread………2 
 

Eggs and Toast……7 
2 eggs your way with toasted 

1898 Yukon Sourdough waffle bread or white or brown bread 
add hashbrown potatoes………….……4 
add bacon or sausage (2)……………….4 

 

Eggs Benedict 
Our eggs benny are made with 2 eggs on 

toasted 1898 Sourdough waffle bread with 
hollandaise and hashbrown potato 

 

Bacon Benny.………..18 
Veggie Benny (tomato & green onion)……18 

Salmon Lox Benny…………20 
 

Breakfast Bagel………………13 
Toasted bagel, fried egg, bacon, 

tomato, cheddar, and mayonnaise 
 

Salmon Lox Bagel…………14 
cream cheese, dill, red onion, and capers 

 

Yogurt and Granola Bowl……….9.5 
plain yogurt with fruit compote 

 

Smoothie (20oz) To-Go or Bowl to stay……….9.5 
Mixed berry or Green Goodness 

Let your server know if you’d like it sweetened with honey 
Add yogurt or chia seeds…………….3 

1898 Yukon Sourdough 
 

A big thank you to Ione Christensen for allowing  
The Railwork Lounge to use and serve the sourdough 

starter that has been kept alive by her family  
for over 125 years.  

 
You are enjoying this same sourdough starter in our 

1898 Yukon Sourdough waffle bread  
proudly made onsite at 

The Railwork Lounge/Raven Inn 
 

1898 Yukon Sourdough History 
 

The Yukon Gold Rush 1896-1899 
brought more than 100,000 people to the Yukon 

seeking their fortune. One of these gold miners was 
the great-great-grandfather of Ione Christensen. 

Somewhere on the trail to Dawson City, Yukon in 
1897/98 he received this sourdough starter from 

another gold miner. The women of this Yukon family 
have been using, feeding, and sharing the  

sourdough starter since that time.  
 

This is the culture of sourdough starter:  
share it freely, feed it often, and it will  

stay alive indefinitely. 
 

The 1898 Yukon Sourdough Starter is available here. 
Ask your server for details. 

 

SIDE ACTION 
 

Toasted 1898 Yukon Sourdough Waffle Bread……3 
Toasted White or Brown Bread………2 

Toasted Landed Bakehouse Sourdough Bread……..4 
Hashbrown Potato…………4 
Bacon or Sausage (2)……..4 

Hollandaise……….3 
 
 

 
 

 

 

 

 

  

Railwork Lounge Breakfast Hours 

Monday to Saturday 7:00am – 11:00am 
Sunday 8:00am – 2:00pm 

 
Please inform your server if 

you have any allergies  
 
 
 
 
 

 


