
WINTER LUNCH/DINNER 
Updated 12/25 

 
APPETIZERS 
Crisp Golden French Fries $9 
Garlic Parmesan Fries Fries tossed with garlic, salt, 
black pepper, parmesan and parsley. $12  
(with sandwich +$3) 
Tempura Artichokes Smoked jalapeno aioli. $16 (GF) 
Hummus Platter English cucumber, radish, country 
olives, baby carrots and feta cheese. $18  (GF option) 
Elk Lake Wings Tossed with your choice of buffalo, 
barbecue, mango habanero, or teriyaki. Served with 
blue cheese dressing, carrots and celery sticks. $20 
(GF) 
 
SOUPS & SALADS 
Homemade Seasonal Soup *Served Fri-Sun only.  
$11 cup | $14 bowl 

 
Elk Lake Famous Chili  The lake favorite!! Elk chili 
topped with sweet onion, sour cream, Tillamook 
cheddar-jack cheese and honey-cornbread muffin. 
Cup $12 | Bowl $16 

 
Caesar Salad Crisp romaine, croutons, parmesan 
cheese. $16 (Add chicken +$8, ask for it as a wrap!) 

 
Romaine Heart Wedge Crisp romaine hearts, 
house-made blue cheese dressing, diced tomatoes, 
english cucumbers, smoky bacon, blue cheese 
crumbles and red onions. $20 (add chicken +$8, ask 
for it as a wrap) 
 
 
 

MAINS 
Shells and Cheese Creamy Tillamook cheddar-jack 
cheese sauce, garlic and shells. $16 (Add chicken +8) 
 
Turkey Club Sliced Turkey, smoky honey-cured 
bacon, green leaf lettuce, tomato, and your choice of 
cheese. Served on sourdough, white or wheat toast 
with french fries. $22 

 
French Dip Thinly sliced roast beef, Tillamook swiss 
cheese, and caramelized onions. Served on a toasted 
stadium roll with au-jus and french fries. $24 (add 
mushrooms +$2) 
 
Rueben Grilled marble rye stacked w/ shaved 
pastrami, melted Swiss, sauerkraut, and lake sauce. 
Served with french fries. $24 

 
Classic Cheeseburger A blend of ground chuck, 
brisket and short rib. Green leaf lettuce, tomato, red 
onion, lake sauce and your choice of cheese. Served 
on a toasted brioche bun with french fries. $24 (add 
bacon +$3) 

 
Elk Burger Green leaf lettuce, tomato, red onion, lake 
sauce, and your choice cheese. Served on a toasted 
brioche bun with french fries. $25 (add bacon +$3)  

 
Black Bean Burger Green leaf lettuce, tomato, red 
onion, your choice of cheese and lake sauce. Served 
on a toasted brioche bun with fries. $21 
 

CHILDRENS 
$14  (10 and under) 

Chicken Strips Served with french fries or baby carrots.. 
Cheeseburger Tillamook cheddar cheese, pickles, mayo and ketchup.  

Served with french fries or baby carrots. (Add Bacon + $3) 
Shells and Cheese. Homemade with creamy Tillamook cheddar-jack cheese sauce. 

 
DESSERTS 

Crème Brûlée (ask server for flavor of the day) $12 
Warm S’mores Tart Graham cracker crust, chocolate ganache and toasted marshmallow $8                              

Tillamook Ice Cream Scoop (Vanilla | Chocolate | Oregon Dark Cherry) $6 
Make it an Affogato! (+$5) 

 
 

20% Gratuity added to parties of 6 or more.  
We operate a remote kitchen, please excuse us if we’ve run out of any of your favorite items.  



 
BEVERAGES 

Iced Tea $4 
Coke | Diet Coke | Coke Zero Sugar | Sprite | Fanta $3 

Mexican Coke/Sprite $4 
San Pellegrino - Aranciata | Limonata $4 

Ghiradelli Hot Chocolate $5 
Spindrift Lemon Sparkling Water 16oz $5 

Humm Kombucha (Can) $6 
 (Peach Tea | Blackberry | Strawberry Lemonade | Blueberry Mint) 

 
DRAFT​

Silver Moon Raspberry Porter Smooth dark porter brewed with raspberry puree. Light 
chocolate and fruit notes with a clean finish perfect for those winter days. ABV: 5.5% $9 

 
Boneyard RPM IPA Bend’s best-selling West Coast IPA with bold hop aroma, notes of citrus 

and pine, and a clean, bitter finish. ABV: 6.5% $9 
 

Deschutes Fresh Squeezed IPA Local west coast-style craft IPA that pours clear with 
noticeable citrus and tropical hop. ABV: 6.5%  $9 

 
Silver Moon Chela Mexican Lager Smooth, and easy-drinking with subtle malt sweetness 

and a crisp, refreshing finish. Served with a lime. ABV: 4.8% $9 
 

Coors Light Crisp and refreshing, always cold. ABV: 4.2% $8 
 

Tumalo Dry Cider A crisp, clean cider made with Northwest apples. Lightly carbonated and 
refreshingly dry with a tart, apple-forward finish. 6.5% $9 

 
Compassion Kombucha Organic, small-batch kombucha with live probiotics 

Raspberry Ginger | Honeycrisp (ask your server for current flavor). $6 
 

Root Beer Specially made just for Elk Lake $6 
 

CANS  $8 
 

Deschutes Fresh Squeezed IPA 
Crux Pilz 

Sunriver Brewing Rippin NW Pale 
Sunriver Brewing Vicious IPA 

Sunriver Fuzztail Hefe 
Silver Moon Mango Daze IPA 

Cascade Lakes Blonde Bombshell $5 
Goodlife Sweet As NW Pale Ale 

 

Pfriem IPA 
Pfriem Pilsner 

Rainier Lager 16oz  $7 
Guiness 

Tumalo Cider Huckleberry 
Spindrift Spiked (4 flavors) 

Crux No-Mo N/A $7 
Deschutes Fresh Squeezed N/A $7 

 


