
*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  |  15
cold smoked salmon, pickled red onion, fried capers, dill 
crème fraiche, on rye, with little gem greens

GRANOLA BOWL  |  12
greek yogurt, raw honey, vanilla almond granola, cherry
preserve vg/gf

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

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

toasts & bowls

gf  |  5

vg/gf  |  5

vg  |  4

vg/gf  |  4

APPLEWOOD SMOKED BACON OR SAUSAGE

SEASONAL FRUIT

SCRATCH MADE BISCUIT OR TOAST

extras

CRISPY GOLD POTATOES

ONE EGG* ANY WAY vg/gf  |  3

rye, sourdough, wheat, english muffin

BREAKFAST PLATE  |  16
two eggs*, applewood smoked bacon or breakfast sausage,
crispy gold potatoes, choice of toast

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

cage free eggs

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

SCRAMBLE*  |  16
applewood smoked bacon, piquillo pepper, green onion,
cheddar cheese, crispy gold potatoes, choice of toast

OMELET*  |  16
beech mushroom, spinach, tomato raisins, fontina, 
with little gem greens & choice of toast vg

soups & salads
add grilled chicken  |  9
add blackened steak tips  |  11
add king salmon  |  19

YELLOWTAIL TUNA NICOISE  |  18
new potato, haricot vert, nicoise olives, pickled onion, soft
boiled egg*, cherry tomato, malt vinaigrette gf/df

LITTLE GEM GREENS  |  11
medjool dates, papitas, radish, honey vinaigrette vg/gf

RAZOR CLAM CHOWDER  |  10
applewood smoked bacon, celery, gold potato, thyme, cream

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

SWEET WATERS COBB  |  19
grilled chicken, applewood smoked bacon, crunchy greens, 
sweet corn, boiled egg*, cherry tomato, avocado, green onion, 
blue cheese vinaigrette

mains
CROQUE MADAME  |  18
brioche, shaved ham, gruyère, fried egg*, béchamel sauce,
little gem greens

FRENCH TOAST  |  16
baguette, strawberry, organic maple syrup vg

BLUEBERRY PANCAKES  |  15
lemon cremé anglaise, organic maple syrup vg

BISCUIT & GRAVY  |  17
scratch made biscuit, sausage gravy, white cheddar, chive, egg* 

HAND-CUT STEAK & EGGS*  |  30
8oz riverbend ranch prime strip steak, two eggs*, crispy gold
potatoes, choice of toast

GRILLED CHICKEN SANDWICH  |  19
garlic marinated chicken breast, applewood smoked bacon, pesto 
aioli, tomato, butter lettuce, potato bun

BREAKFAST SANDWICH  |  16
chopped pork belly burnt ends, two fried eggs, american cheese, 
white bread

FISH & CHIPS  |  20
beer battered pacific cod, shoestring fries, dill remoulade, lemon,
with coleslaw 

SWEET WATERS BURGER  |  19
tillamook extra sharp cheddar, butter lettuce, pickled red onion,
tomato, dijonnaise, potato bun 
add pork belly  | 5  bacon, avocado, or fried egg* | 3 each

PORTOBELLO SANDWICH  |  17
hummus, red pepper, zucchini, portobello, pesto aioli, arugula, 
ciabatta bun vg

handhelds 
served with fries
sub. caesar salad or little gem greens  |  3
add crispy smoked pork belly  |  5
add avocado/bacon/fried egg*  |  3 ea.



*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

drinks
cocktails
CASCADIA  |  13
vodka, rosé, aperol, marionberry, peach, lemon

KING TIDE |  14
planteray 3 stars rum, mezcal, passionfruit liquor, egg white*, lime

SMOKE ON THE WATER  |  15
rittenhouse rye, averna, douglass fir brandy, benedictine, alder
smoke

COCOMELON  |  12
blanco tequila, cucumber, coconut, lime, midori float

BUD BREAK  |  12
vodka, genepy herbaceous liquor, lemon, cava

SPRING REVERIE  |  12
vodka, rhubarb liquor, aperol, aquavit, lemon

SAGE & STONE  |  13
gin, luxardo maraschino, citrus, herbed simple

KENTUCKY COSMOS  |  13
old forester 100, cointreau, pomegranate, vanilla, lemon

JAMROCK  |  14
dr. bird & smith & cross jamaican rum, campari, banana liquor

JUICE  |  4
orange, apple, cranberry

beverages

ESPRESSO DRINKS
latte, mocha, cappuccino, macchiato

STEVEN SMITH HOT TEA  |  4

SOUTH FORK COFFEE  |  4

HOT CHOCOLATE  |  4

SOFT DRINKS  |  4
coke products

MIMOSA  |  12
orange, grapefruit

SPANISH COFFEE  |  13
borghetti cafe liquor, orange liquor, south fork dark roast,
whipped cream, winter spice, burnt sugar rim

beer
CANS

SUNRIVER ‘FUZZTAIL’ HEFEWEIZEN  |  7
Sunriver, OR

COORS BANQUET  |  6
Golden, CO

COORS LIGHT  |  6
Golden, CO

DESCHUTES NON-ALCOHOLIC FRESH SQUEEZED IPA  |  8
Bend, OR

NON ALCOHOLIC

ARCADIA  |  11
wilderton aperitivo, pomegranate, pineapple, ginger
beer, lime 

JACKELOPE  |  11
seedlip ‘agave’, blood orange, lava salt rim, lime

TITANIA  |  11
seedlip ‘garden’, cucumber, lemon, soda

SUNDOWNER  |  11
seedlip ‘citrus’, wilderton aperitivo, lemon

wine list also available - ask your server


