
 

SMOKED JALAPEÑO HUMMUS PLATTER SOUP OF THE DAY

fresh and pickled vegetables, chips and flatbread  8 chef’s daily brew  5

 

HOUSE OR SWEET POTATO FRIES SOUP AND SALAD COMBO

served with chipotle aioli  6 daily soup with garden salad  10

 substitute brewhouse or winter solstice salad  2

PORTOBELLO FRIES  

BREWHOUSE SALAD

MOROCCAN SPICED PORK SHANKS

pistachio yellow curry  10 small  7   large  11

BEER PRETZEL WITH ALE CHEESE DIP SOLSTICE SALAD

SMOKED PULLED PORK NACHOS small  7   large  11

WRAP

SAUCY WINGS

add to any salad or wrap:

draper valley grilled chicken breast*  6

6.0 ounce steelhead fillet*  8.5

STEAK BITES house smoked steelhead  7

pepper bacon  2

HOUSE MADE FALAFEL cucumber ranch salad  5 SRIRACHA LIME SPICED NUTS  4

MOROCCAN SPICED PORK SHANKS MINI BEER PRETZEL  stone ground mustard  4

pistachio yellow curry  5

HAND DIPPED MINI CORN DOGS

honey mustard dipping sauce  5

STARTERS SOUP AND SALAD

pan seared certified angus beef fillet, portobello 

mushrooms, herbs and a burgundy reduction*  14

HOPPY HOUR
3:00 - 5:30 pm    Monday - Friday            $1 off draft beer

bourbon buffalo with rogue blue cheese dressing or 

brewhouse barbecue sauce with ranch dressing, all 

served with carrots and celery  11

WAGYU SLIDERS  american kobe beef, applewood 

bacon jam, tillamook white cheddar, herb aioli, burgundy 

reduction*  6

MINI HOUSE NACHO  green chili beer cheese sauce, 

house smoked pulled pork, pico de gallo, black olives, 

jalapeño and cilantro lime sauce  6  

PULLED PORK SLIDERS  brewhouse barbecue sauce, 

tillamook white cheddar, crispy beer onions  5

sbc beer battered wedges of portobello mushrooms, 

parmesan, horseradish dip  9

field greens, quinoa granola, dried apples, mango, 

papaya, pineapple, cranberries, spiced orange 

vinaigrette 

green chili beer cheese sauce, house smoked pulled 

pork, pico de gallo, black olives, jalapeño and cilantro 

lime sauce  12   substitute draper valley chicken  2 brewhouse or winter solstice salad wrapped in tomato 

basil tortilla and served with your choice of house fries, 

sweet potato fries, coleslaw, field greens or soup  11

beer cheese dip, ale mustard and house made beer 

pretzel  8

field greens, beer marinated cranberries, pickled onion, 

candied walnuts, applewood smoked bacon, blue cheese 

crumbles, blue cheese vinaigrette
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SPRING MENU  
 

Sunday - Thursday 
11am - 10pm  

 

Friday - Saturday 
11am - 11pm  

OUTRAGEOUS SERVICE, GREAT FOOD & AWESOME CRAFT BEER 



BAKED MAC AND CHEESE

four cheese creamy alfredo, garlic herb crust  12

add draper valley grilled chicken breast* 6

add 6.0 ounce steelhead fillet*  8.5

add house smoked steelhead  7

TURKEY DIP add pepper bacon  2

BREWHOUSE TACOS

STEELHEAD SANDWICH

substitute draper valley chicken breast  2

optional corn tortilla or without tortilla

PULLED BARBECUE PORK

BREWHOUSE VEGGIE BURGER

WAGYU SLIDERS

GRILLED STEELHEAD

PUB BURGER

BREWHOUSE FISH AND CHIPS

BREWHOUSE BACON CHEESE BURGER

HOUSE SMOKED BARBECUE PORK RIBS

substitute draper valley chicken breast  2

LAVA BUTTE BURGER

full rack of baby back ribs, brewhouse barbecue, garlic 

herb fries, tangy coleslaw  16.5

18% gratuity will be added to parties of 10 or more

nw natural angus beef, tillamook cheddar, applewood 

smoked bacon, tomato, lettuce, onion, roasted garlic 

aioli, telera roll*  12.5

grilled columbia river steelhead, toasted sesame cream 

cheese, lettuce, tomato, pickled onions, lemongrass 

remoulade, telera roll*  15

house made falafel patty, cucumber, lettuce, tomato, 

red onion, ranch aioli, wheat roll  12

HOUSE MADE PRETZEL CALZONES

pastrami rueben stuffed with pastrami, swiss cheese, 

sauerkraut, thousand island dipping sauce 13.5

ratatouille with broccoli, cauliflower, portobello 

mushroom, peppers, onions, zucchini, tomatoes, 

mozzarella, ricotta and herbs with marinara dipping 

sauce  13.5

grilled columbia river steelhead, pistachio herb polenta, 

seasonal veggies, pico de gallo*  22

house smoked carlton farms pork, brewhouse barbecue 

sauce, tillamook white cheddar, crispy beer onions, 

coleslaw, house made jalapeño cheddar bun  13

american kobe beef, applewood bacon jam, tillamook 

white cheddar, herb aioli, burgundy reduction *  13

BURGERS, SANDWICHES & ENTREES

pulled pork or pan seared blackened cod, shredded 

cabbage, chipotle aioli, pico de gallo, corn and flour 

blend tortilla  14

pepperoni, mozzarella, ricotta and herbs with 

marinara dipping sauce  13.5

fuzztail hefeweizen battered alaskan cod, lemongrass 

remoulade, tangy coleslaw  14

nw natural angus beef, brewhouse barbecue sauce, 

pepperjack, beer battered onion ring, sautéed peppers 

and onions, lettuce, tomato, smoked jalapeño, chipotle 

aioli, house made jalapeño cheddar bun*  13

All sandwiches and burgers served with your choice of 

house fries, sweet potato fries, coleslaw, field greens, 

fruit or soup.   Substitutions of gluten free        or wheat 

buns are available upon request.

smoked turkey breast, applewood smoked bacon, 

tomato, tillamook white cheddar, natural turkey jus, 

house made french roll  13.5

nw natural angus beef, smoked gouda, beer braised 

onion, peppered bacon, baby arugula, tomato, roasted 

garlic aioli and dijon on a house made brioche roll*  14
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At Sunriver Brewing Company we strive towards 
good health for our Guests by providing natural 

and organic products whenever possible.  
 

We serve Certified Natural Angus beef sourced 
from the northwest and Draper Valley Farms 
chicken, both of which are free of antibiotics, 

hormones and preservatives.  Our American raised 
steelhead is free of pesticides, antibiotics, 

hormones and is certified "Best Aquaculture 
Practices". We also serve natural, non high fructose 

Portlandia Ketchup.  
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OUTRAGEOUS SERVICE, GREAT FOOD & AWESOME CRAFT BEER 

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

 

 

    Visit  SunriverBrewingCompany.com  for 
info on our beers, events and brewer's blog. 

Like us on Facebook 


