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4.17.25 

 

 

Amenities 

Bucket of Ice 

Complimentary 

 

Breakfast Light Starts 
Breakfast available 6:00-11:00am 

FRESH PASTRIES 

Fruited muffin, Pain au chocolat, butter croissant 

8 

SEASONAL FRUIT PLATE & BERRIES vg 

17 

HOMEMADE GRANOLA YOGURT PARFAIT v 

Vanilla Greek yogurt, dried fruit, organic honey, glazed walnuts 

18 
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Breakfast Mains 

AMERICAN BREAKFAST 

Two organic cage free eggs, breakfast potatoes, applewood smoked bacon, pork or chicken sausage  

with your choice of toast: white, wheat, sourdough, gluten-free or English muffin 

34 

GOLDEN BELGIAN WAFFLES v 

Candied walnuts, berries, whipped butter, warm maple syrup 

20 

 

AVOCADO TOAST v 

Macrina whole wheat toast, soft boiled egg, heirloom tomatoes, radish, pea sprouts 

25 

 

THREE EGG OMELETTE 

Your choice of the following: ham, bacon, peppers, onions, mushrooms, spinach, cheddar cheese  

Add avocado +4  

25 

 

SMOKED SALMON FLATBREAD  

Pickled red onions, watermelon radish, capers, scallions, salmon roe, chervil 

22 

VEGETARIAN BREAKFAST BURRITO v 

Scrambled eggs, peppers, mushroom, tomato, onion, cheddar cheese, spinach tortilla,  

served with roasted red potatoes, salsa verde  

Add avocado, ham, or bacon +4 

25 

NOURISH BOWL vg 

Quinoa, brown rice, garbanzo beans, black beans, heirloom tomato, red onions, sumac vinaigrette 

25 

Add grilled chicken +12 | seared salmon +16 

 

 



 

4.17.25 

Kid ’s Breakfast Menu 

KIDS AMERICAN BREAKFAST 

One organic cage free egg, breakfast potatoes,  

one slice of applewood smoked bacon or pork or chicken sausage  

with choice of toast: white, wheat, sourdough, gluten-free or English muffin 

18 

KIDS ½ BELGIUM WAFFLE 

Candied walnuts, berries, whipped butter, warm maple syrup 

10 

KIDS FRUIT PLATE 

8 

JUICES 

6 
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Breakfast Sides 

2 EGGS 

Choice of style (scrambled, over easy, sunny side up) 

10 

 

BACON 

3 strips Applewood smoked bacon 

10 

 

SAUSAGE 

Pork or chicken apple sausage 

10 

 

OVEN ROASTED BREAKFAST POTATOES 

Garlic confit, chopped rosemary, smoked paprika 

9 

TOAST 

White, wheat, sourdough, gluten-free or English muffin 

6 

BAGEL 

Plain or Everything seasoning, whipped cream cheese 

8 
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Lunch and Dinner Starters 
Available 11am - 10:30pm 

CLAM BISQUE 

Saffron tomato cream, geoduck clams, pearl onions, celery heart, garlic breadstick  

20 

 

CAESAR SALAD 

Romaine, shaved parmesan, white anchovy, Gruyere crouton 

Add Chicken +12 | Seared Salmon +16 

20 

 

CHARCUTERIE AND CHEESE 

Assortment of cured meats and artisanal cheeses sourced from the PNW,  

whole grain mustard, fig jam, dried fruit, mixed nuts, mixed olives 

32 

Flatbreads 
Available 11am - 10:30pm 

ROASTED PACIFIC MUSHROOMS FLATBREAD 

Caramelized onions, gruyere cheese, petite arugula, fresh thyme, balsamic glaze 

26 

 

NORWEGIAN SMOKED SALMON FLATBREAD  

Pickled Red Onions, watermelon radish, pickled red onion, capers, scallions, salmon roe, chervil 

28 

Anytime Plates 
 

AVOCADO TOAST v 

Macrina whole wheat toast, soft boiled egg, heirloom tomatoes, radish, pea sprouts 

25 

 

NOURISH BOWL vg 

Quinoa, brown rice, garbanzo beans, black beans, heirloom tomato, red onions, sumac vinaigrette 

25 

Add grilled chicken +12 | seared salmon +16 
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Mains 
Available 11am - 10:30pm 

 

TURKEY CLUB SANDWICH 

Avocado, bacon, Monterey Jack cheese, pickled onion, tomato, aioli, ciabatta, potato chips 

30 

 

CARMAN RANCH DOUBLE GRASS-FED BEEF BURGER* 

Two 4 oz grass fed patties, caramelized onions, Beechers Flagship Cheddar,  

heirloom tomato jam, green leaf lettuce, grain mustard, B&B 

pickles, brioche bun, choice of home style chips or green salad  

32 

 

PENNE PASTA 

Marinara sauce, sauteed wild mushrooms, spinach, parmesan cheese 

Add grilled chicken +12 | seared salmon +16  

28 

 

WAGYU NY STEAK* gf 

8oz Wagyu~X Ranch NY steak, broccolini, red wine 

demi-glace sauce, parmesan roasted potatoes 

83 

 

SUNRISE FARMS FREE RANGE CHICKEN BREAST gf 

Roasted red potatoes, wild mushrooms, sauteed 

spinach, grain mustard cream 

45 
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Kids’ Lunch/Dinner 

Kids A-Maizing Corn on the Cob 

6 
 

Kids Cheesy Flatbread Pizza 

14 
 

Kids Crunch Veggies and Hummus 

8 
 

Kids Crunchy Munchy Chicken Fingers 

13 

 

Kids Housemade Potato Chips 

8 
 

Kids Pepperoni Flatbread Pizza 

15 
 

Kids Scrummy Sweet Potato Mash 

7 
 

Kids Smiley Tomato Soup 

8 
 

Kids Super Salad 

8 
 

Kids Yummy Mini Beef Burgers 

15 
 

Kids Iced Watermelon Popsicle 

8 
 

Kids Fruit Plate 

8 
 

Kids Assorted Gelatos 

9 
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Sweet Endings 

STRAWBERRY CHEESECAKE 

Velvety basil-infused cheesecake on a crisp graham cracker base  

16 

DEVILISH CHOCOLATE CAKE 

Decadently rich, intensely moist layers of chocolate sponge cake  

with chocolate Swiss meringue buttercream 

15 

SEASONAL FRUIT & BERRIES 

15 

 

ASSORTED GELATI AND SORBETI 

12 

CHEESEBOARD 

Assorted cheese sourced from the PNW, fig jam, honey, berries, dried fruit, crackers 

25 
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Sodas + Soft Beverages 

COKE 

335ml 

7 

DIET COKE 

335ml 

7 

SPRITE 

335ml 

7 

CANADA DRY GINGER ALE 
335ml 

7 

EAST IMPERIAL GINGER BEER 
150ml 

8 

EAST IMPERIAL PREMIUM SODA WATER 

8 

EAST IMPERIAL YUZU TONIC 
150ml 

8 

MILK 

Skim, Lowfat, Whole, Almond or Oat Milk 

6 

HOT CHOCOLATE 

8 

JUICES 

6 
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Coffee Offerings 

FRESH BREWED ILLY COFFEE - large 
Large pot - 4 cups; Regular 

16 

FRESH BREWED ILLY COFFEE - small 

Small pot - 2 cups; Regular 

12 

DECAF COFFEE - large 
Large pot - 4 cups; Decaf 

16 

DECAF COFFEE - small 
Small pot - 2 cups; Decaf 

12 

CAPPUCCINO 

8 

LATTE 

8 

HOT CHOCOLATE 

8 
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Waters 

ACQUA PANNA – large Spring water, 750ml 

10 

ACQUA PANNA – small Spring water, 250ml 

6 

SAN PELLEGRINO – large Sparkling water, 750ml 

10 

SAN PELLEGRINO – small Sparkling water, 250ml 

6 
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Late Night Menu 
Available 10:30pm - 6am 

 

 

MIXED GREENS SALAD WITH BALSAMIC 

VINAIGRETTE DRESSING 
A mix of gem, mesclun and spinach greens, topped with watermelon radish, cucumber, cherry tomato and 

feta cheese 

20 
 

CHICKEN CAESAR WRAP 
Grilled chicken breast, romaine, and croutons in a whole wheat wrap, served with chips 

22 

TURKEY WRAP WITH CHIPOTLE AIOLI 
Smoked Turkey, Monterey jack cheese, mixed greens 

and tomato in a spinach wrap. Served with chips 

22 

Beer + Seltzer 
Alcoholic beverages available 6am - 2am 

STELLA ARTOIS 

Pilsner (Belgium) 

335ml 

9 

TSING TAO 

Premium Lager (China) 

335ml 

9 

PAULANER 

Hefe Weizen (Germany) 

335ml 

13 

ATHLETIC LITE 

Non-Alcoholic (Connecticut) 

335ml 

10 
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WINES 
Alcoholic beverages available 6am - 2am 

Sparkling 

Treveri Cellars Sparkling Rose, Yakima Valley, Washington  Glass  $17 Bottle  $80 

Moet & Chandon, Imperial Brut, Champagne, France  Glass  $35   Bottle $190  

Sorro Prosecco NV, Brut Treviso, Italy  Glass $17 Bottle  $80 

Ruinart Blanc De Blanc, Champagne France  Glass  $55 Bottle  $330 

White 

Albert Bichot “Macon-Villages” Bourgogne, France  Glass  $18    Bottle  $70 

Cambria “Katherine’s Vineyard“ Santa Maria, California  Glass  $18    Bottle $80 

Stoneleigh, Sauvignon Blanc, Marlborough, New Zealand  Glass  $16    Bottle $70 

Red 

Sass, Pinot Noir, Willamette Valley, Oregon 2016  Glass  $18    Bottle $90 

Starmont, Cabernet Sauvignon, North Coast, California  Glass  $17 Bottle $85 

Decoy by Duckhorn, Red Blend, Napa Valley, California  Glass  $19   Bottle $95 

E.Guigal Cote du Rhône, France  Glass  $15  Bottle $75 


