@SUNRIVER BREWING®

ASUNRIVER PUB#

TO SHARE OR NOT TO SHARE

TEMPURA FRIED GREEN BEANS (V)
ginger-soy aioli 9

BEER PRETZEL (V)
large soft pretzel, beer cheese 14

GENERAL TSO FRIED CAULIFLOWER (VG)
sweet garlic ginger sauce, sesame seeds 15

CHICKEN WINGS*
choice of buffalo, General Tso, or hot honey 17
ranch or bleu cheese

CARNE ASADA FRIES

fries, carne asada seasoning, thin sliced prime rib,
cheddar jack blend, avocado tomatillo sauce,
pico, sour cream 17

BETWEEN TWO BUNS

choice of fries, fruit, soup, or field greens
gluten free bun 2, vegan bun no charge
side of sauce or dressing .50, Impossible burger 3

HOT HONEY CHICKEN SANDWICH
buttermilk fried chicken, jalapeno, lettuce,
tomato, house hot honey sauce, garlic aioli,
Big Ed's bun 18

STEELHEAD SANDO*

grilled steelhead, sesame cream cheese,
arugula, tomato, pickled red onion, cucumber,
lemongrass remoulade, Big Ed's bun 19

WAGYU SLIDERS*

TWO American kobe beef, pepper bacon jam,
Tillamook white cheddar, parmesan,

garlic aioli, burgundy reduction, brioche buns 16

additional sliders 6

TURKEY DIP

smoked turkey breast, pepper bacon, tomato,
Tillamook white cheddar, parmesan,

natural turkey jus, Sparrow Bakery hoagie 19

BACON BREW BURGER*

1/3 lb Painted Hills beef, Tillamook cheddar,
pepper bacon, tomato, lettuce, onion,
roasted garlic aioli, Big Ed's bun 20

SOUTH OF THE BORDER BURGER*

1/3 lb Painted Hills beef, cheddar jack blend,
signature fry sauce, lettuce, pico,

avocado tomatillo sauce, Big Ed's bun 17

FRIED CAULIFLOWER BANH Mi (V)
General Tso fried cauliflower, gochujang aioli,
shoestring carrots, pickled onion, cucumber,
jalapeno, cilantro, Sparrow hoagie 17

PRIME RIB FRENCH DIP
thin sliced prime rib, Sparrow hoagie,
horseradish cream, beef jus 18

add gruyere 2, onion 1, peppers 1, mushroom 1

e

FORK OR SPOON

add bacon 4, chicken*g, steelhead*8
Impossible burger 7
make it a wrap at no charge - add a side 3

CHEF'S DAILY BREW
soup of the moment 7

BREWHOUSE SALAD

field greens, Fuzztail marinated cranberries,
pickled red onion, candied walnuts,
pepper bacon, bleu cheese crumbles,

bleu cheese vinaigrette 16

CAESAR SALAD
romaine, shredded parmesan, butter croutons,
Caesar dressing, grilled lemon 12

WEDGE SALAD

iceberg, crumbled bleu cheese,

hot honey candied bacon, cherry tomatoes,
green onion, bleu cheese dressing 14

FOOD WE LOVE

STUFFED PORTOBELLO (V)
spinach, walnut, garlic, tarragon alfredo,
barley pilaf, gremolata 18

SUNRIVER SIGNATURE ELK CHILI
Tillamook white cheddar, sour cream,
green onion cup 9/ bowl 16

FISH AND CHIPS*
Fuzztail battered Alaskan cod,
grilled lemon, lemongrass remoulade 19

THAI VEGGIE CURRY BOWL (G)*
Thai yellow curry, onion, carrots, delicata squash,
spinach, cilantro, jasmine rice 17

add chicken 6, steelhead 8, prime rib 9

MAC & CHEESE (V)*
five cheese alfredo, garlic herb crust 15

add chicken 6 impossible 7 steelhead 8

SWEETS

BONTA COCOA COW GELATO
with flourless brownie bits 5

COCOA COW BEER FLOAT
Cocoa Cow Chocolate Milk Stout,
Tillamook vanilla ice cream 9
21+

WE SUPPORT LOCAL

We believe that communities thrive when we
look out for one another. SBC partners with
local organizations and companies that are
working to make a positive impact. Thank you
all for your support. Cheers! Team SBC

This is the extra stuff, you know the drill (vg) vegan (v) vegetarian (g) gluten free 18% gratuity added to parties of 8+
We are a scratch kitchen and cross utilize equipment and cannot guarantee menu items will be completely free from allergens

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



