order to-go at (541) 593-7980
visit our website at www.carsonstogo.com

available daily beginning at 11:30am

STARTERS
TRADITIONAL HUMMUS [V]

SHRIMP COCKTAIL [DF][GF]

served with feta cheese, herbs, naan bread and
cucumbers 12

six poached jumbo shrimp served with cocktail sauce
and lemon 16

JALAPEÑO CHEESE DIP

MEAT AND CHEESE BOARD

Chef curated selection of artisan cheese and
housemade charcuterie with accompaniments 24

a blend of cream cheese, jalapeños and bacon topped
with broiled cheese and served with tortilla chips 14

SOUPS & SALADS
Caesar | bleu cheese | buttermilk ranch | marjoram vinaigrette | champagne vinaigrette
Add: grilled chicken 10 | seared coho 10 | tofu 6 | f lat iron steak* 14 | white anchovy 4

CLAM CHOWDER

cream, Yukon Gold potatoes, bacon lardon,
mirepoux, Manilla clam 8

CAESAR

escarole, shaved crouton,
Parmesan and Caesar dressing

ROASTED BEET [V][DF]
16

TOMATO BASIL SOUP [V]

roasted beets and carrots, farro, pistachios,
feta and honey lemon vinaigrette 16

WEDGE

topped with house made croutons and
Parmesan 7

a wedge of iceberg lettuce with bacon, tomato,
egg, bleu cheese crumbles and bleu cheese
dressing 17

SANDWICHES
Served with your choice of french fries, cottage cheese, cup of fruit or house potato chips.
Substitute truffle fries for 4. Side salad, side Caesar salad or soup for 2. Add: bacon 2 | bleu cheese 2 | fried egg* 2

CHEESEBURGER

½ lb. certified Angus beef patty*, Tillamook
aged cheddar cheese, American cheese,
mayonnaise, lettuce, tomato
and red onion on Sparrow brioche 18

CARSON CLUB

turkey, ham, bacon, tomato, lettuce,
Tillamook aged white cheddar, Swiss
cheese and mayonnaise on Sparrow miche
17

FRIED CHICKEN SANDWICH

southern style fried chicken, spicy aioli, dill
pickle chips and bacon served on Sparrow
brioche 18

SPECIALTIES
FISH & CHIPS

STEAK FRITES

craft beer battered Alaskan Halibut, coleslaw, tartar
and cocktail sauce, served with fries 25

flat iron, truffle fries, bleu cheese, chimichurri,
roasted garlic aioli 24

CRAB MAC & CHEESE

ELK MEATLOAF

Northwest Dungeness crab, Cavatappi pasta, mornay
cheese sauce and saltine bread crumbs 23

topped with bacon, caramelized onions, Sunriver’s
signature coffee BBQ sauce and served with
broccolini and butter whipped mashed potatoes 23

ENTRÉES
RIBEYE STEAK [GF]

STUFFED SALMON

fourteen ounce Ribeye steak*, twice baked potato,
chanterelle and sautéed broccolini 40

Dungeness crab stuffed salmon served with sage
pumpkin purée and saffron beurre blanc 41

CHICKEN POT PIE

PARISIAN GNOCCHI [V]

traditional chicken pot pie
with biscuit crust 25

chanterelle, butternut squash, cherry tomato,
rosemary, sage, parmesan, walnut
22
Add: grilled chicken 10.
tofu 6.
seared coho 10.
flat iron steak 14.

SIDES
GARDEN SALAD [GF][VE] 7
MARSALA CARROTS [V][GF]

CRISPY GARLIC SMASHED POTATO [VE] 7
7

CAESAR SALAD 7

DINNER ROLLS [V] 7

BUTTER WHIPPED MASHED POTATOES [V][GF] 7

BROCCOLINI WITH ROMESCO [VE][GF][DF] 7

TRUFFLE FRENCH FRIES [V] 8

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
[DF]: dairy-free, [GF]: gluten-free, [V]: vegetarian, [VE]: vegan
Special dietary needs? Please ask your server. We are happy to prepare dishes to accommodate your needs.

Sunriver Resort cares about your health and well-being. This single use menu is provided for your safety and convenience.

