
Dinner Menu

Seared Scallops, Sautéed Prawn Pasta 28
Diver Scallops and Prawns served on Spinach
Pasta “Rags” and topped with Tomato
Concasse, Basil Chiffonade and
Romesco Sauce (with Almonds)

Sea Bass 36
Marinated Chilean Sea Bass served on a 
Bed of Asian Noodles and Napa Cabbage

Wild Northwest Salmon 30
Pancetta- Poblano Succotash,
Cilantro Lime Crème and Seasonal Vegetables

Vegetarian “Rellenos”                             20
Poblano Peppers filled with Polenta,
Hominy, Cotija Cheese. Braised in Salsa

Three Sisters 32
Petite Filet of Beef Tenderloin, Sautéed 
Prawns topped with Seasonal Wild 
Mushrooms. Accompanied by Roasted Corn
Mashed Potatoes and Seasonal Vegetables

Filet of Beef Tenderloin                         38
Grilled Tenderloin Topped with Seasonal
Mushrooms. Roasted Corn Mashed 
And Seasonal Vegetables

Lamb Rack 36
Grilled, served on Tabbouleh with
Tzatziki and Seasonal Vegetables

Free Range Chicken 28
Seared Chicken Breast 
On a bed of Artichoke and Olive Salad
Topped with Romesco Sauce (with Almonds)

Dungeness Crab Cake 14
Crab and Shrimp Mousse with                                           
Pico de Gallo and Cilantro Lime Crème

Flatbread Tabbouleh 12
Spinach Naan, Hummus Tabbouleh, and an 
Orange-Olive-Red Onion Salad

Pan Fried  Razor Clams 13
Brandy Hazelnut Beurre Blanc, 
Baby Field Greens

Baked Brie (For Two) 14
Phyllo wrapped Brie, 
Portabello-Prosciutto Salad

Meadows Seafood Pot 9
A Savory Blend of Salmon, Halibut, 
Sea Bass and Shrimp with a
White Wine Cream Broth, Fresh Herbs

Roasted Tomato Soup 6
Roasted Tomato Broth, Asparagus Spears,
Diced Potatoes and Marjoram

Cascade Caesar Starter Salad 8
Romaine, Candied Walnuts, Cranberries,
Crostini, Asiago with Caesar Dressing

     Add:          Smoked Salmon                     4
                       Grilled Chicken                     3

Entrées

Soups and Salads

Starters
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Italian Soda 3.50

Harney Specialty Teas 3.75
     Black Teas:   Paris, Earl Grey, English Breakfast, 

            Hot Cinnamon
     Green Teas:  Dragon Pearl Jasmine, Bangkok
     Herbal Teas:  Mint Verbena, Chamomile

Draft Beer 4.75
Mirror Pond, Widmer Hefeweizen

Marionberry Spritzer 3.75

Bottled Import Beer 4.75
Heineken, Fat Tire, Amstel Light, 
Black Butte Porter, Coors Light, Bud, Bud light, Corona
Non-Alcoholic:  Beck’s, O’Douls Amber

San Pellegrino         Small  Bottle 2.50
   Large Bottle   6.50

Marionberry Drop 9
Indio Marionberry Vodka, Triple Sec, 
Marionberry Puree

Three Sisters Cosmo 10
Absolut Citron, Cointreau, 
Splash of Cranberry Juice Fresh Lime, 
Grand Marnier Infused Cranberries

Coffee Nudge 8
Brandy, Kahlua,
Dark Cream de Cocoa

Oatmeal Cookie 8
Baileys, Buttershots, Jagermeister,
Goldschlager, Cream

Meadows Sampler  Three 2oz.Pours    12      

Maragas Muscat, 2005 OR 8

Foris Fly Over White, 2004 OR 8   

La Crema, Chardonnay, 2005 CA 10

Eroica Riesling, 2004 CA 10

Beringer White Zinfandel, 2005 CA 5

Vermentino, Tuscany, Italy 10

Abacela Merlot, 2004  OR 9

Chianti Antinori, 2000 Italy 11

Maragas Zinfandel, 2003 Bend 10

Volcano Syrah, 2004  Bend                                13

Genesis Cabernet, 2002 WA 10

Orphelin Blend,  Non Vintage   WA                  8    

Salmon Creek Cabernet/Chardonnay                 7

Ice Cream Sundae 5
Caramel, Chocolate or Strawberry

Raspberry Sorbet            4

New York Cheese Cake 6

Mocha Crème Brulée 6

Marionberry Cobbler 7
Vanilla Bean Ice Cream

Chocolate Lava Cake 7
Crème Anglaise

Key Lime Pie 7
Strawberry  Sauce

Sunny Beach 7
Mango Mousse with  Fruit

Dessert Sampler Plate 12
Chocolate Truffle Cake, Almond Florentine 
Basket with Raspberry Mousse,
Pineapple Upside Down Cake

Vanilla Bean Ice Cream                            Single 3.50
              Double  4.50

                                                                                                                                   

Desserts

Specialty  Drinks

Wines by the Glass

Erath Vineyards was founded by the one of the original wine pioneers of Oregon.  In the 1960s, Dick Erath traveled up and down the west 
coast in search of an ideal place to grow Pinot Noir.  He settled on the Dundee Hills area and his wine legacy has been a part of Oregon culture ever 
since.  Sunriver Resort is proud to present the Erath “Oregon” Pinot Noir , Pinot Gris and Pinot Blanc . 

“At Erath Vineyards, our wines are an expression of the land around us 
with over 118 acres in the Dundee Hills Appellation and produce distinctive fruit with strong individual characteristics.  

Great wines are grown, not made.” -Dick Erath.
   

             Glass                 Bottle

Pinot Blanc, 2005 8 34
Pinot Gris, 2005 8 34
Pinot Noir, 2005 10 42



Beverages
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