Kingfisher

RESTAURANT \WEEK MENU
1/25/26 - 2/1/26

$75 / Person

- Available for parties of up to 4 guests. -

COURSE ONE
(Choose 1)

KANPACHI CRUDO*
Makrut Lime & Bell Pepper Emulsion, Avocado, Zucchini, Condensed Milk, Fennel. (GF)

CRISPY PIG EAR SALAD

Green Papaya, Cucumber, Banana Blossoms, Pickled Lotus Stem, Rau Ram,
Crispy Shallots, Peanuts, Citrus Vinaigrette. (Contains Peanuts)

BEEF TARTARE*
Toasted Quinoa, Pickled Ramps, Crispy Shallots, Thai Chilies, Cured Egg Yolk,
Sesame-Rice Crackers, Watercress, Lettuces, and Herbs. (Ask GF)

COURSE TWO
(Choose 1)

LOCAL BLACK COD
Caramelized Fish Sauce, Mustard Greens, Green Onion, Crispy Shallots,

Buttered Rice, Toasted Shrimp. (Ask GF)

SQUASH & CHANTERELLE CONGEE
Wild Mushrooms, Delicata Squash, Crispy Garlic, Garlic Chives, Cilantro,

Egg Yolk, House Spicy “Sim”bal Sauce. (Ask GF)(Ask Vegan)

SPINY LOBSTER (+10)
Rice Cake, Lettuce, Herbs, Coconut Nwéc Chdm, Turmeric Tuille.

SNAKE RIVER FARMS WAGYU SKIRT STEAK (+18)
Crispy Fingerling Potatoes, Tamari Marinated Mushrooms, Herbs. (Ask GF)

COURSE. THREE
(Choose 1)

VANILLA FLAN
Fleur De Sel Miso Cream, Coffee Syrup. (GF)

BLACK TRUFFLE ICE CREAM
Truffle Caramel, Shortbread Cookie.

TRIO OF HOUSE-MADE ICE CREAMS & SORBETS
Ask your server for today'’s selections.

WARM BREAD PUDDING (+5)
Condensed Milk Anglaise, Roasted Banana Ice Cream.

20% Service Fee: A 20% service fee is applied to all checks. This service fee goes to both the front of house and back of house and is split amongst all
staff who have served, cooked, and prepared your meal today. Tipping at the end is optional based on your experience and goes directly to your server.

Please notify your server of any allergies. Changes and modifications politely declined.
*Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
**1% of our sales are donated to Zero Foodprint in an effort to curb climate change and support sustainable farming practices. www.zerofoodprint.org.



