
Breakfast Buffet
$ 2 5  F O R  A D U L T S / $ 1 5  F O R  K I D S  U N D E R  1 2

B E V E R A G E S

H O U S E M A D E  P A S T R I E S

Sage Roasted Potatoes with Onions & Peppers

Bacon or Sausage 

Scrambled Eggs

Biscuits Croissants or Muffins Toasted English Muffins
farmhouse butter, honey,

seasonal jam
or

Kingfisher Restaurant

D A I L Y  O F F E R I N G S

Yogurt & Assorted Fruit 

Rotating Offerings

Assorted Bagels
farmhouse butter, 

preserves, marmalade

*Consuming raw or  undercooked food can lead  to  food-borne  i l lnesses.  
20% serv ice  charge  wi l l  be  added for  tab les  of  s ix  people  or  more ;  100% of  th is  serv ice  charge  wi l l  be  d is t r ibuted  to  serv ice  s taf f .

Locally-Roasted Mela Coffee   3
regular or decaf

Assorted Hot Tea   3 

Hot Chocolate with Whipped Cream   6 

Hot Apple Cider   6 

Fresh Assorted Fruit Juices   6 

Breakfast Sandwiches 

S P E C I A L  O F F E R I N G S

Waffles

Breakfast Burrito

Additional rotating menu items 

farmhouse butter, maple syrup farmhouse butter, maple syrup 
Fresh Made Pancakes

Bloody Mary   14
local blue spirits distilling cucumber vodka & pepper vodka,
demetri's bloody mary mix, tomato juice, celery, blue cheese
stuffed olives

Mimosa   11
choice of: orange juice, cranberry juice, or pineapple juice



Dinner

Kingfisher Restaurant
*Consuming raw or  undercooked food can lead  to  food-borne  i l lnesses.  

20% serv ice  charge  wi l l  be  added for  tab les  of  s ix  people  or  more ;  100% of  th is  serv ice  charge  wi l l  be  d is t r ibuted  to  serv ice  s taf f .

PROSCIUTTO FLATBREAD   18
marinara, cheese, prosciutto, arugula

MIXED GREEN SALAD   9
shaved vegetables, sunflower seeds, 
honey vinaigrette

MEZZE PLATE   15
dolmas, corona beans, roasted tomatoes,
olives, hummus

COQ AU VIN REISLING   24
chicken hindquarter, bacon, carrots, cremini, fingerlings

CHOP SALAD   15
romaine, bacon, boiled egg, cucumber,
provolone, green goddess 

CAESAR SALAD   12
romaine, parmesan, croutons, lemon wedge

SOUP OF THE MOMENT   8 
ask server for daily selection

BAKED MAC & CHEESE   14
rigatoni, house cheese blend, garlic bread crumbs

CHEESE FLATBREAD   16

SIMPLE FLATBREAD   14

marinara, house cheese blend, oregano

dough made daily, olive oil, sea salt,
marinara

BEEF RIOJA   28
braised brisket, garlic green beans, mash

PASTA ALLA PANNA   20 
creamy linguine, garlic, parsley, lemon
add shrimp +8

F L A T B R E A D S

W I N E  &  B E V E R A G E S

Mourvedre - Cline, Sonoma, CA   13/39
Cab Sauv - Badger MT,  2023 Columbia Valley, WA   14/42
Malbec - Don Rodolfo,  2024 Mendoza, Argentina   11/34
 
Rosé - Josh Cellars, 2024 Hopland, CA   10/30

Sauv Blanc - Decoy, 2024 Sonoma, CA   14/42
Chardonnay - Among the Giants, 2021 Goose Gap, WA   14/42

Beer on Tap
Icicle Brewing Co. Premium Pilsner    9

Soft Drinks   5

S T A R T E R S  &  E N T R É E S


