
Brunch 
Weekends 11:00am-2:00pm 

 

Breakfast Burrito* |15 

scrambled eggs, black beans, cheddar cheese and  potatoes wrapped in a large flour tortilla,                

topped with ranchero and verde sauces, avocado and mexican crème 

*add bacon, sausage or chorizo 2  

 

Biscuits & Gravy | 9       
         two biscuits topped with house made  

sausage gravy 
 

Valley River Inn*|11 
two eggs, country potatoes and a warm biscuit 

served with homemade marionberry freezer jam 

add sausage links or thick sliced bacon strips  3 

 

Country Biscuit Stack*|15 
thick sliced bacon, scrambled eggs stacked on  

a buttermilk biscuit, topped with house made 

sausage gravy, served with potatoes 

 

Veggie Omelet* |13 
spinach, mushrooms, green onions, 

tomatoes and cheddar cheese,  

served with country potatoes and a warm biscuit  

add bacon, sausage, chorizo or avocado  2  

Huevos Rancheros* |16 
two crispy corn tortillas layered with black beans,     

potatoes, ranchero and verde sauces  

topped with two eggs, mexican crème,  

cojita cheese and avocado  

 

Buttermilk Pancakes |10 
served with whipped butter and  

warm maple or marionberry syrup 

add two eggs and choice of bacon or sausage 6 

 

French Toast*|13 

served with seasonal berry compote,  
whipped cream, and powdered sugar 

add two eggs and choice of bacon or sausage 6  

Our menu proudly features locally sourced meats and fresh local seasonal produce 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you  
have certain medical conditions. 

 

vegetarian                    

Mimosas 

Traditional  Glass 5 ~ Carafe 25 

Grapefruit 5 ~ Carafe 25 

Cranberry 5 ~ Carafe 25 

Pomegranate 7 ~ Carafe 35 

 

House Bloody Marys    
made with our smokey house made    

   bloody mary mix | 7 

 

 Benedicts 
served with country potatoes 

 

Traditional *| 15 
grilled english muffin, topped with canadian bacon, poached eggs and house made hollandaise 

 

Riverside*| 17 
grilled english muffin, topped with thick sliced bacon, fresh tomatoes, avocado, poached eggs and 

house made hollandaise sauce 

 

Smoked Salmon*| 19 

grilled english muffin , topped with smoked salmon, sauteed spinach, fresh sliced tomatoes,  
poached eggs and house made hollandaise 

 

 



 
Creamy Tomato Basil Soup  

 cup 6 | bowl  9 
 

 

Garden Salad | 8 

mixed greens, carrots, cherry tomatoes and sliced cucumbers 

 
 

Cobb on the River | 16 

grilled chicken, romaine lettuce, bacon, hard boiled egg, scallions, bleu cheese,  

tomato, and sliced avocado  

 

 

Sweetwater’s Chicken Caesar Salad | 16 

romaine lettuce, croutons and parmesan cheese tossed in creamy caesar dressing and  

topped with warm grilled chicken 

substitute grilled salmon for chicken | add 3  

 

 

Triple Grilled Cheese |15 
dill havarti and fontina cheese on  parmesan butter crusted rustic sourdough bread, served with   

house made creamy tomato soup 

 
 

Fried Mozzarella Sticks| 10 
served with marinara sauce 

 

 

Onion Rings|8 
served with house-made mayo Q  

 

 

 

Handhelds 
served with choice of fries, cajun tots or side salad 

 

 

Prime Rib Sandwich* |19 
slow roasted thinly sliced prime rib with melted provolone, caramelized onions and horseradish boursin cream 

served on a rustic hoagie bun 

 

 

Northwest Turkey Club |16 
smoked turkey, crispy applewood smoked bacon, fresh sliced tomato, romaine, house signature garlic aioli on 

rustic sourdough bread 

 

 

Riverside Rueben*|18 
corned beef piled high topped with house made russian dressing, sauerkraut and swiss cheese  

on grilled marbled rye 
 

 

SweetWater’s BLTA|15 
thick sliced bacon, lettuce, tomatoes, sliced avocado, whole grain mustard aioli served on rustic sourdough 

 

 

V.R.I. Burger* |17 
sweetwater's signature sauce served on a brioche roll with lettuce, sliced tomato, sliced onion 

choice of: 1/2 LB beef patty*, impossible patty, or grilled chicken breast 

choice of cheese:  tillamook cheddar, smoked cheddar, swiss or pepper jack cheese 

 

 

Our menu proudly features locally sourced meats and fresh local seasonal produce 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you  have certain medical conditions. 

 


