
SHAREABLES  

FRIED CAULIFLOWER BITES
Parmesan, capers, bacon onion jam, lime. Served with
garlic aioli...............................................................................12

BEETROOT TZATZIKI
Greek yogurt, cucumber, radish. Served with naan and
veggies....................................................................................13

COCONUT SHRIMP
Coconut shrimp, orange-thai chili marmalade...............14

AHI TACOS*
Fresh ahi, shoyu, slaw, avocado cream sauce, 
crisp wonton shells............................................................. 15

HOT CRAB DIP
Creamy, cheesy, lump and claw crab served
with carrot sticks and toasted baguettes........................17

SEARED AHI*
Black and white sesame seeds, fried kale
cucumber salad, ponzu, wasabi.........................................19

BIG KAHUNA SPICY SHRIMP TEMPURA ROLL*
Shrimp, jalapeño, bell pepper, cream cheese. 
Topped with spicy tuna, oyster sauce, spicy mayo
and sesame seeds.................................................................24

GREENS  
HOUSE SALAD
Arugula romaine mix, cucumber, tomato, radish,
carrots, red wine vinaigrette...............................................10

CAESAR SALAD
Romaine, parmesan, garlic butter croutons
fresh cracked pepper............................................................11

BEET SALAD
Arugula, whipped goat cheese, red beets, macadamia
nuts, oranges, red wine vinaigrette....................................15

HARVEST SALAD
Arugula, romaine mix, roasted turkey, bacon, apples,
radish, cranberry, candied pecans, blue cheese
crumbles, maple vinaigrette................................................18

SHRIMP LOUIE SALAD
Romaine, sautéed jumbo shrimp, hard boiled egg, sliced
black olives, avocado, tomato, scallions, lemon
Louie dressing.........................................................................22

Add protein:
Chicken....8    *Steak......12

Shrimp....10   *Salmon....10    *Ahi.......10

THE KR HOT CHICKEN SAMMY
Spicy, crispy buttermilk fried chicken thigh,
ranch, topped with cabbage slaw, dill pickles 
on a brioche bun......................................................18

Substitute Ahi Steak.....6

MAUI WOWIE CHICKEN SAMMY
Grilled chicken thigh, pineapple ring, arugula.
tomato, provolone cheese, huli sauce on a
brioche bun...............................................................15

TURKEY SALAD SAMMY
Turkey, cranberry, pecan, arugula, tomato,
scallions on sourdough bread...............................14

OFF THE HOOK SAMMY
Beer battered cod, topped with cabbage slaw
tartar sauce on a brioche bun.................................18

SEATTLE DOG
100% beef, cream cheese, bacon onion jam,
grilled jalapeños, dijon mustard.............................13

VEGGIE BURGER
Vegan patty, arugula, tomato, avocado 
on a brioche bun........................................................18

BISTRO BURGER*
Brisket beef, garlic aioli, arugula, tomato, bacon
onion jam, provolone cheese 
on a brioche bun........................................................18

BETWEEN THE BUNS
Served With Fries

Sub Side Salad or Cup Soup.....4

SPECIAL FEATURES

Friday and Saturday nights:
Herb crusted Prime Rib 12oz or 16oz

Your choice of baked or mashed potatoes, seasonal vegetables, au jus

MAINS
Available 3pm to Close 

HULI HULI CHICKEN
Charbroiled thighs, huli sauce, scallions. Served with
cilantro lime rice and seasonal veggies.............................24

STEAK AND FRITES*
14oz ribeye, seasoned frites, chimichurri for dipping...40

Add Shrimp....................10

PORTERHOUSE PORK CHOP*
Dry aged 30 day, bone-in, pear apple saffron chutney.
Served with garlic mashed potatoes and seasonal
veggies.....................................................................................34

MISO GLAZED SALMON*
Wild caught, pan seared. Served with cilantro lime rice
and seasonal veggies............................................................37

SCALLOPS*
Pan seared, carrot purée, quinoa mirepoix, apple, brown
butter bourbon pecan glaze...............................................38

BLACKENED HALIBUT*
Wild caught, pan jus. Served with garlic mashed
potatoes and seasonal veggies..........................................40

SEAFOOD LINGUINE
Scallops, shrimp, salmon, and clams in a white wine
garlic caper cream sauce. Topped with Parmesan.........38

VEGGIE VERVE
Vegan patty on cilantro lime rice with red bell peppers,
avocado, miso oil, and seasonal veggies .........................20

*These items may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, or seafood  may increase risk of foodborne  illness*

BITES

Basket fries.................3
Fried Cauliflower.......7 
Ahi Tacos...................10
Coconut Shrimp......10
Seattle Dog...............10
Bistro Burger.............12
Hot Crab Dip.............11

KIKI RAE'S CHOWDER
Northwest style chowder made with tender meaty, sea clams 

and a savory hint of bacon

Served with house made sourdough roll
Cup.................8        Bowl..........…..16

DRINKS

House Wine................6
House Prosecco........7
Well Drinks.................5

$2 off Draft beer

BOTTLES
House bottles..........18

HAPPY HOUR 
MONDAY-FRIDAY

3PM-5PM

BOTTLE & ROLL
House Bottle choice & Big Kahuna Sushi Roll...25

**No substitutions on happy hour items
In house only**



B R U N C H  C O C K T A I L S

I LAVA YOU MARY
House made spicy bloody Mary mix, Titos vodka.
Served with Cajun shrimp, pickle, pepperoncini, blue
cheese stuffed olive, beef stick and celery..................15

BASIC MARY
House made bloody Mary mix, Stoli vodka served with
olives and celery................................................................13

MICHELADA
Baja La Surfa, with house made bloody Mary mix,
Chamoy and Tajin rim.......................................................10

MIMOSA
Zonin Grand Cuvée Brut with choice of orange,
cranberry, pineapple, grapefruit......................................9 

B R U N C H  

Sourdough Toast.....................................3
Two Eggs any style*................................3
English Muffin..........................................2
Waffle........................................................5
Sausage.....................................................4
Breakfast Potatoes.................................4
Bacon........................................................5
French Fries.............................................4
Fruit...........................................................4

CLASSIC*
Two  eggs any style, choice of bacon or
sausage. Served with breakfast potatoes or fruit and
sourdough toast..............................................................12

VEGGIE SCRAMBLE
Arugula, onion, bell peppers
avocado, cheddar cheese. Served breakfast
potatoes or fruit..............................................................13

KR SCRAMBLE
Bacon, sausage, onion, bell peppers, cheddar cheese 
Served breakfast potatoes or fruit..................................15

LOCO MOCO*
Rice, hamburger patty, scallions, topped with brown
gravy and sunny side up egg........................................15

EGGS BENNY
English muffin, ham, poached eggs, topped with 
hollandaise sauce 
Served with breakfast potatoes or fruit....................16

SALMON EGGS BENNY* 
English muffin, salmon, poached eggs,
topped with hollandaise sauce 
Served with breakfast potatoes or fruit ....................21

WAFFLE
Served with syrup, butter, powdered sugar.............10

  

HOT CHICKEN WAFFLE SLIDERS
Spicy, crispy buttermilk fried chicken thigh on waffle
sliders. Served with honey butter and syrup............16

HANGOVER BURGER*
Brisket beef, garlic aioli, arugula, tomato, bacon
onion jam, provolone cheese, fried egg on a brioche
bun....................................................................................19

S a t u r d a y  &  S u n d a y  
1 0 A M - 2 P M  

S I G N A T U R E  C O C K T A I L S

TIKI DO YOU LOVE ME
Don Q Cristal rum, cointreau, orgeat, pineapple,
lime juice, float of Kraken spiced rum, topped
with Lilikoi foam........................................................15

PACIFIC EMPRESS
Lime, coconut, pineapple, soda water, topped
with Empress Gin......................................................14

THE DIRTY BIRDY
Milagro silver tequila, pamplemousse, lime juice,
simple syrup, soda water........................................14

UPTOWN FUNK ME UP
Four roses bourbon, bitters, sweet vermouth....14

DD’S DREAMSICLE
Kraken gold rum, Don Q naranja rum, vanilla,
blood orange, cream...............................................14

CARRY ME AWAY
Hendricks gin, guava, orgeat, lime juice..............14

DOUBLE TROUBLE
Banana Piña colada with a dark rum float...........15

LAVA FLOW 
Strawberry piña colada..........................................14

GOLDEN DADDY
Zaya rum, coconut, tumeric, lime juice...............18

TKO PUNCH 
Rum punch, sweet with a little spice boozy
kick..............................................................................21
*SERVES 2

DESERTED ISLAND BOY
Piña colada surrounded by 50 oz of island rum
punch.........................................................................39 
*SERVES 2-3 

TIPSY B**CH
64oz classic Margarita topped with brut
rosè.............................................................................42 
*SERVES 3-4  

Coors Light- Lager...............................................................7

Ballast Point Sculpin- Hazy IPA.......................................9

Scottsdale Blonde- Kolsch................................................8

Rotating Seasonal-Ask server for details

Kona Big Wave-Golden Ale................................................7

Pacifico-Imported...............................................................7

Kilt Lifter-Scottish Amber Ale...........................................7

Bud Light-Lager...................................................................6

Juicy Jack-Hazy IPA............................................................8

Baja La Surfa-Mexican Lager.............................................7

Shocktop-Belgin Wheat Ale..............................................8

Church Music-Juicy IPA....................................................9

Athletic Brewing Co-Upside Dawn-Non Alcoholic........7 

B O T T L E / C A N  B E E R

W I N E
WHITE

Torresella Pinot Grigio-Itiaian................................10/36

Stoneleigh Sauvignon Blanc-New Zealand...........12/43

Outerbound Chardonnay-Sonoma Coast............15/54

Cakebread Chardonnay-Nappa Valley.................26/95 

RED

Daou Cabernet-Paso Robles..................................16/58

Pessimist Red Blend-Paso Robles.........................14/50

Rebellious Pinot Noir-Santa Rosa..........................12/43

ROSÈ

The Beach by Whispering Angel-France...............12/43

Michael David-Lodi...................................................15/54

Zonin Gran Cuvée-Italy............................................10/36

Le Grand Courtage Brut Rosè-France.........................12

Taittinger Brut Champagne-France...........................125

COCONUT CARROT CAKE.....................................................14

S'MORES CREME BRÜLÉE.....................................................13

PINEAPPLE UPSIDE DOWN CAKE.......................................15

SEASONAL PIE........................................................................14
Ask server for details

B U B B L E S

CALL ME OLD FASHIONED 
Carefree bourbon, simple syrup, bitters.............14

Try it smoked...2

VALLEY GIRLS LIKE IT HOT
Chamoy vodka, green chili vodka, bitters, mango,
lime, soda water........................................................14

FANS ONLY
Don Q Passionfruit rum, pornstar mix, side of
Prosecco.....................................................................15

ESPRESSO MARTINI
Stoli vanilla vodka, five farms irish cream,
borghetti coffee liqueur, cold brew......................15 

D R A F T  B E E R

S H A R A B L E S B L E N D E D

D E S S E R T S

BOTTLE SERVICE
Zonin Gran Cuvée Brut
Choice of 3 juices: Orange, Cranberry, Pineapple
or Grapefruit.......................................................................25

SHOT FLIGHT
Choice of 3 for 15 or 7 each

Pineapple Upside-Down Cake
Fruity Pebbles
Cinnamon Toast Crunch
Breakfast In Bed 
Banana Foster

S I D E SHAWAIIAN COFFEE
Don Q Coconut rum, Five Farms Irish Cream
Coffee.................................................................................12


