
 

EXTRAS MAKES 
BREAKFAST BETTER.
See right for extra choices

SIGNATURE BREAKFAST
Artisan Toasts (Avocado, banana nut, or ricotta and jam) served 
with fruit salad
RL Breakfast (Two eggs any style, choice of thick cut bacon, 
polish sausage or sausage links with our house potatoes)
Healthy Start (Seasonal fruit, granola, organic greek yogurt and  
agave syrup) 

Snoqualime Oatmeal (Steel cut oats, bananas, berries, 
brown sugar and milk)

Breakfast Burrito (Scrambled eggs, bacon, peppers and 
cheese in a tortilla and served with our house potatoes)

If you’ve purchased breakfast with your room, the following options are available:

ARTISAN TOASTS
Avocado    $9
Seeded whole grain bread, smashed 
avocado, arugula, tomato
Put an egg on it: add $2

Lox    $10
Sourdough bread, smoked salmon, dill 
cream cheese, onion, capers, cucumber
Put an egg on it: add 2

Banana Nut    $7
Seeded wholegrain bread, almond 
butter, sliced bananas, chia seeds

Ricotta and Jam    $7
Sourdough bread, ricotta cheese, local 
berry jam

GIVE ME MORE
Seasonal Fresh Fruit    $4
Thick Cut Bacon    $5
Polish Sausage    $5 

Artisan Whole Wheat Toast  
with Butter    $3
House Potatoes    $4

SOMETHING SAVORY
Served with Artisan wheat bread

RL Breakfast    $13
Two eggs any style served with choice 
of thick cut bacon, polish sausage or 
sausage links with our house potatoes

Skinny Scramble    $12
Egg whites, tomato, arugula, basil, 
mushrooms, chives and Jack cheese

Hot Mess Scramble    $14
Bacon, sausage, cheddar cheese, 
tomato, mushroom, potato and peppers

Crab Cake Benedict    $18
Crab cakes, poached eggs, arugula, 
black pepper hollandaise, english 
muffins. Served with house potatoes 
(without crab cakes, $13) 

Breakfast Burrito    $9 
Scrambled eggs, bacon, peppers and 
cheese in a tortilla and served with our 
house potatoes

Seasonal Quiche    $9
Served with arugula salad

SOMETHING SWEET
Plate-sized Cakes    $9
Two huge buttermilk pancakes served 
with whipped butter and maple syrup
Add chocolate chips, sliced banana, roasted 
pecans, or apple smoked bacon bits $1 each

Snoqualmie Oatmeal    $7
Steel cut oats, bananas, berries, brown 
sugar and milk

Healthy Start    $9 
Seasonal fruit, granola, organic greek 
yogurt and agave syrup

San Francisco Street Baking Co. 
Pastries: (made in downtown Olympia)

Marionberry Cheese Danish    $5
 Plain Croissant    $3.50
Add side of Nutella    $1

We’ve partnered with Victrola Coffee 
Roasters in Seattle to provide the 
ultimate coffee experience.

Doppio Espresso      $2.75
Espresso Macchiato     $3.25
Americano      $3.00
Traditional Cappuccino    $3.75
Latte    $4.75
Mocha       $4.75
Cold Brew Coffee    $3.75

RL BLENDERS
Greens and Things    $7
Kale, coconut milk, pineapple, 
cucumber, agave

Berry Tasty   $7
Berries, Banana, Greek yogurt,  
orange juice, lime

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 


