
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please inform your server of any allergens or dietary restrictions. A 22% gratuity will automatically be applied for all parties of 6 or more. 

vg/ vegetarian   gf/ gluten-free

brunch

SALMON TOAST  |  18
cold smoked salmon, pickled red onion, fried capers, dill 
crème fraiche, on rye, with mixed greens

GRANOLA BOWL  |  12
greek yogurt, raw honey, vanilla almond granola, cherry
preserves vg

AVOCADO TOAST  |  15  
tomato jam, sheep’s milk feta, shaved radish, sesame seeds, 
on multigrain, with mixed greens vg

STEEL CUT OATS  |  11
preserved fruit, brown sugar, cream vg/gf

toasts & bowls

FRENCH TOAST  |  18
thick-sliced brioche, infused with lemon and topped with 
oregon wildflower honey vg

PANCAKES  |  16
chantilly cream, fresh blueberry, strawberry vg

mains

BISCUIT & GRAVY  |  17
house-made biscuit, sausage gravy, aged white cheddar, chive, 
choice of egg* 

HAND-CUT STEAK & EGGS*  |  35
8oz certified angus prime strip steak, two eggs*, crispy gold
potatoes, with choice of toast

gf  |  5BACON, SAUSAGE, OR BRAISED PORK

vg/gf  |  5SEASONAL FRUIT

extras

vg/gf  |  4CRISPY GOLD POTATOES

vg/gf  |  3ONE EGG* ANY WAY

vg  |  4HOUSE-MADE BISCUIT OR TOAST
rye, sourdough, wheat, english muffin, gluten-free bread

cage free eggs

BREAKFAST PLATE  |  17
two eggs*, bacon or sausage, crispy gold potatoes, with choice 
of toast

SWEET WATERS BENNY  |  20
english muffin, bacon, avocado, tomato, poached egg*,
hollandaise, with mixed greens

CLASSIC BENNY  |  18
english muffin, shaved ham, poached egg*, hollandaise, 
with mixed greens

HUEVOS RANCHEROS  |  17
two eggs*, corn tortillas, black beans, avocado, pico de gallo,
cilantro crema, cotija cheese vg/gf

BUILD YOUR OWN OMELET  |  17
three eggs*, one meat, one veggie, one cheese
veggies: onion, bell pepper, mushrooms, zucchini, baby
spinach, tomato, asparagus, jalapeno
meats: bacon, ham, country sausage, chorizo, braised pork
cheeses: chevre, cheddar, parmesan, feta, bleu cheese, gouda,
mozzarella
additional: veggies +1 | meats +3 | cheeses +1.5



*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please inform your server of any allergens or dietary restrictions. A 22% gratuity will automatically be applied for all parties of 6 or more. 

vg/ vegetarian   gf/ gluten-free

brunch
soups
SOUP OF THE MOMENT  |  9
seasonally inspired, rotating soup

HOUSE TOMATO BASIL  |  9 vg

GRILLED CHICKEN SANDWICH  |  19
basil pesto chicken, mozzarella, tomato with balsamic glaze,
on a brioche bun

COD FISH & CHIPS  |  21 
beer-battered cod, house fries, dill remoulade, lemon,
with coleslaw

SWEET WATERS BURGER  |  20
8oz brisket/wagyu blend, lettuce, tomato, onion, garlic aioli,
on a brioche bun
^add cheddar, swiss, gouda, or blue cheese +1.5
^substitute black bean patty at no additional charge

MARKET VEGGIE AND HUMMUS  |  18
fresh cucumber, tomato, shredded carrot, red onion, artichoke
hearts, hummus, amaranth, and feta cheese on multigrain vg

handhelds 
served with fries  |  substitute side salad or soup +3
add avocado, bacon, braised pork, or fried egg* +3 

BREAKFAST SANDWICH  |  18
thin sliced ham, bacon, two fried eggs*, american cheese, 
white bread, crispy gold potatoes

CHICKEN & A BISCUIT  |  17
hand-breaded chicken, honey butter, bacon, over-easy egg*,  
house-made biscuit, with crispy gold potatoes
add gravy +3

CUBANO SANDWICH  |  19
braised pork, shaved ham, swiss cheese, dill pickle slices and
yellow mustard, grilled and pressed in a ciabatta bun

SMOKED SALMON TEA SANDWICH  |  19
cold smoked salmon, lemon dill cream cheese, capers, pickled
shallot, and fresh dill on thick rye bread

CAESAR  |  13
romaine, white anchovy, lemon, parmesan, garlic croutons

SWEET WATERS COBB  |  21
grilled chicken, romaine, avocado, cherry tomatoes, bacon,
egg*, green onion, blue cheese crumbles, with green goddess
dressing gf

SWEET SPINACH SALAD  |  17
baby spinach, mixed greens, fresh blueberry, avocado,
goat cheese, and pistachios with a strawberry banyuls
vinaigrette vg/gf

SWEET WATERS MIXED GREENS  |  12
mixed greens, cucumber, radishes, charred lemon
vinaigrette, sunflower seeds, fresh herbs vg

CLASSIC WEDGE SALAD  |  13
iceberg lettuce, blue cheese dressing, bacon, candied walnuts,
cherry tomatoes, blue cheese crumbles gf

salads
add grilled chicken +9  |  steak tips +11  |  king salmon +19
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