
All omelets are served with your choice of crispy
hashbrowns, toast, or seasonal fruit and berries.

DRUNKEN LO GGER  $16
Three-egg omelet with julienned onion, applewood smoked
bacon, sausage, ham, and Tillamook cheddar cheese.

HAM & CHEESE OMELET  
Three-egg omelet with Tillamook cheddar cheese and diced
ham.
Make it vegetarian by substituting forest mushrooms for ham

$14

DENVER OMELET  
Three-egg omelet with diced ham, julienned bell pepper,
and onion medley, and Tillamook cheddar cheese.

$16

FORESTER OMELET  
Three-egg omelet with garlic and forest mushroom confit,
wilted spinach, and goat cheese.

$17

STEELHEAD OMELET  
Three-egg omelet with shredded Columbia River Steelhead,
wilted spinach, sundried tomatoes, and Parmigiano
Reggiano.

$18

 Gluten Free  Vegetarian  "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness

B OB'S  RED MILL ROLLED
OATMEAL  
Bob's Red Milled Rolled Oats served with
Brown Sugar and Craisins.

$10

GREEK YO GURT WITH
SEASONAL FRUIT
Greek Yogurt served with seasonal fruit and
berries and topped with honey.

$10

OVERNIGHT STRAWBERRY
OATS   
Bob's Red Mill Rolled Oats in almond milk
with cinnamon, honey, and macerated
strawberry.

$8

CLASSIC EGGS BENEDICT  
Two soft-poached eggs atop an English muffin with
sliced ham and house-made hollandaise. Served with
crispy hash browns.
Make it vegetarian by subbing spinach for the ham

$18

EGGS ST.  MARTIN  $19
Two soft-poached eggs atop Columbia River Steelhead,
served on an English muffin with house-made
hollandaise sauce. Served with crispy hash browns.

GIFFORD PINCHOT BENEDICT   
Two soft-poached eggs atop seasonal garlic and forest
mushroom confit with a house-made hollandaise sauce.
Served with crispy hashbrowns.

$18

COFFEE  $5

JUICE
Orange, Cranberry, and Apple

$5

TEA
Assorted Bigelow Tea

$5

SODA
Pepsi Products

$5

MILK
2%

$5

CLASSIC CO CKTAILS
Ask your server for a Cocktail and Spirits Menu

WINE AND BEER
Ask your server for a Beer and Wine Menu
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STUFFED HASH BROWNS  $16
Diced ham, sausage, and applewood smoked bacon
layered between crisy hashbrowns and Tillamook
cheddar cheese, smothered in country gravy

CARSON VALLEY BREAKFAST  
Two eggs, any style, with your choice of Applewood
smoked bacon, ham, or sausage links. Served with
crispy hashbrowns.

$16

STEELHEAD HASH  
Shredded, seasoned Columbia River Steelhead,
julienned bell pepper and onion medley, crispy
hash browns, topped with a soft-poached egg and
house-made hollandaise sauce.

$19

FORAGER B OWL  
Garlic and forest mushroom confit, bell pepper and
onion medley, sauteed spinach, sun-dried tomatoes,
tumeric-marinated tofu and farro, finished with a
spicy garlic sauce.

$20

BUT TERMILK BISCUITS AND
GRAVY
Two buttermilk biscuits smothered in country
gravy.

$14

COUNTRY-FRIED STEAK  
Twelve ounce country-fried steak served with two
eggs any style, crispy hash browns, and sausage
topped with country gravy.

$24
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One Pancake
$6

BRIO CHE FRENCH TOAST
One Slice

$6

APPLEWO OD SMOKED BACON OR
SAUSAGE  
Three slices of applewood smoked bacon or three
sausage links

$5

BISCUIT OR TOAST
White, wheat, or sourdough toast or a buttermilk
biscuit

$5

GRAVY OR HOLLANDAISE SAUCE $5

EGGS ANY ST YLE  
Two Eggs

$6

@isadores.carson  

Scan QR code to go to
www.isadorescarson.com
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BUT TERMILK PANCAKES
Two fluffy buttermilk pancakes topped with
blackberry coulis, powdered sugar, and whipped
cream.

$14

BRIO CHE BREAD FRENCH
TOAST $15
Vanilla bean custard Brioche bread topped with
powdered sugar, toasted walnuts, and blackberry
coulis.

Breakfast Menu



BURRATA MACHA  
Creamy burrata cheese served on a bed of baby
arugula with spicy salsa macha, fig jam, and artisan
baguette. Finished with black garlic sea salt.

$16

TRUFFLE PARMESAN FRIES
Crisp french fries tossed in white truffle oil and grated
parmesan and topped with Italian parsley.

$14

FRIED BRUSSEL SPROUTS   
Crispy fried brussel sprouts tossed in a roasted garlic
vinaigrette with toasted walnuts.

$14

SMOKED SALMON SPREAD
Caper dill smoked salmon spread served with baguette
and kalamata olive tapenade.

$17

CHARCUTERIE PLAT TER  
Thinly shaved Genoa salami, capicola, and
mortadella with kalamata tapenade and assorted
cheeses, dried fruit, pickled radish, and toasted
walnuts.

$17

HOUSE SALAD   
Baby field greens tossed in roasted garlic vinaigrette
with pickled radish, goat cheese crumbles, and toasted
walnuts.

Full $15| Half $8

CAESAR SALAD   
Chopped romaine tossed in creamy Caesar dressing,
topped with house-made croutons and Parmigiano-
Reggiano cheese.

Full $15| Half $8

SPINACH SALAD   
Baby Spinach tossed in balsamic vinaigrette with bleu
cheese crumbles, chopped bacon, and craisins.

Full $13| Half $8

PROTEIN ADDITIONS 
Chicken/salmon/5 piece shrimp/ turmeric marinated
tofu

$8

MARGHERITA FLATBREAD
Oven-baked flatbread with herb-infused tomato sauce, fresh
mozzarella, and basil chiffonade.

$14

ARUGULA BASIL PESTO FLATBREAD

Oven-baked flatbread topped with arugula, basil pesto, sun-
dried tomato, spinach, garlic, and forest mushroom confit,
and goat cheese.

$14

GORGE FLATBREAD -  SEASONAL
SPECIAL
Oven-baked flatbread topped with Washington apples,
crispy pancetta, bleu cheese, and a balsamic reduction.

$15
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TACOS  
Blackened Columbia River Steelhead, shaved red
cabbage, pickled radish, salsa macha, jalapeno
lime crema on a lightly crisped corn tortilla.

$18

FORAGER B OWL  $20
Tumeric marinated tofu served along with a
garlic and forest mushroom confit, julienned bell
pepper and onion medley, sauteed spinach, sun-
dried tomato on a bed of farro and topped with a
spicy garlic sauce.
Add Prawns for an additional $8

FRIED FISH AND CHIP S   
Two 4-ounce filets in a local microbrew beer
batter, fried to perfection, and served with fries
and a caper dill tartar sauce.

$19
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 Gluten Free  Vegetarian  "Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness

So
u

ps

SI
D

E
S TUSCAN STEELHEAD GNO CCHI  

Creamy soup with Columbia River Steelhead, sun-
dried tomato, mirepoix, chiffonade spinach, and
potato gnocchi.

$10

SOUP OF THE DAY  
Daily special Chef's choice - ask your server for details.

$10

FRENCH FRIES
Regular or Truffle Parmesan

$5

ONION RINGS $5

SEASONAL MUSHRO OMS $5

SIDE SALAD
Caesar or House with choice of dressing

$8

PRAWNS
Five prawns

$8

GRILLED CHICKEN
7 ounces

$8

TUMERIC MARINATED TOFU
4 ounces

$8
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Pepsi products

$5

COFFEE OR TEA
Assorted Bigelow Tea

$5

CLASSIC CO CKTAILS
Ask your server for a Cocktail and Spirits menu.

WINE AND BEER
Ask your server for a Wine and Beer menu.

@isadores.carson  

Scan QR code to go to
www.isadorescarson.com
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All Sandwiches and Hoagies come with fries. Substitute truffle
parmesan fries, salad, or onion rings for an additional $2.

BACK NINE BURGER  $18
1/3 lb patty on a sesame seed bune with white American cheddar
cheese, mayonnaise, green leaf lettuce, tomato, pickles, and shave
onion.
Substitute Impossible Patty or Gluten freen bun for additional $2

TURKEY CROISSANT BLT  
Fresh baked croissant topped with shaved turkey, green leaf lettuce,
sliced tomato, Applewood smoked bacon, and mayonnaise.

$17

CHICKEN CAESAR HOAGIE  
Sliced grilled chicken, chopped romaine lettuce tossed in a creamy
Caesar dressing with a sprinkle of Parmigiano-Reggiano on a fresh
hoagie.

$17

PESTO CHICKEN HOAGIE  
Grilled chicken with basil pesto and sundried tomatoes, topped with
arugula, served on a fresh hoagie.

$19

FOREST MUSHRO OM HOAGIE
Forest mushrooms and garlic confit, melted gruyere cheese, crispy
fried onions, and truffle-pepper aioli, served on a fresh hoagie.

$17

FRIED FISH SANDWICH  $18
4-ounce microbrew beer-battered filet, topped with lettuce, tomato,
and caper dill tartar sauce, on a toasted ciabatta roll. F
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Lunch Menu



BURRATA MACHA
Creamy burrata cheese served on a bed of baby
arugula with spicy salsa macha, fig jam and
artisan baguette. Finished with black garlic sea salt.

$16

GARLIC WHITE WINE STEAMER
CLAMS  
A pound of Manila clams served in a garlic white
wine broth with a baguette.

$21

FRIED BRUSSEL SPROUTS   
Crispy fried brussel sprouts tossed in a roasted garlic
vinaigrette with toasted walnuts.

$14

SMOKED SALMON SPREAD $16
Caper dill smoked salmon spread served with
baguette and kalamata olive tapenade.

CHARCUTERIE PLAT TER  
Thinly shaved Genoa salami, capicola, and
mortadella with kalamata tapenade and assorted
cheeses, dried fruit, pickled radish, and toasted
walnuts.

$17

HOUSE SALAD   
Baby field greens tossed in roasted garlic vinaigrette with
pickled radish, goat cheese crumbles, and toasted walnuts.

Full $15| Half $8

CAESAR SALAD   
Chopped romaine tossed in creamy Caesar dressing,
topped with house-made croutons and Parmigiano-
Reggiano cheese.

Full $15| Half $8

SPINACH SALAD   
Baby spinach tossed in balsamic vinaigrette with bleu
cheese crumbles, chopped bacon, and craisins.

Full $13| Half $8

PROTEIN ADDITIONS 
Chicken/salmon/5 piece shrimp/ turmeric marinated
tofu.

$8
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CHICKEN PARMIGIANA  $28
Seasoned chicken breast, pounded thin, coated in
seasoned Italian breadcrumbs, and fried to perfection,
served with a seasonal vegetable and creamy
Parmesan polenta.

NEW YORK STRIP STEAK  
Pan-seared to your preferred tempature, New York
Strip Steak topped with forest mushroom and garlic
confit and caramelized bleu cheese. Served with garlic
fingerling potatoes and grilled asparagus.
Add Prawns for an additional $8

42

LAMB SHANK & P OLENTA  
Slow-roasted bone-in lamb shank served with creamy
Parmesan polenta, lamb demi glaze, and roasted
heirloom carrots.

$42
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 Gluten Free  Vegetarian  "Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness
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TUSCAN STEELHEAD GNO CCHI  
Creamy soup with Columbia River Steelhead, sun-dried
tomato, mirepoix, chiffonade spinach, and potato
gnocchi.

$10

SOUP OF THE DAY  
Daily special Chef's choice - ask your server for details

$10

ROASTED ASPARAGUS $8

GARLIC FINGERLING P OTATOES $8

BRUSSEL SPROUTS
Oven-roasted brussel sprouts tossed in roasted garlic vinaigrette with
parmesan crisp and toasted walnut.

$8

ROASTED HEIRLO OM CARROTS
Oven-roasted tri-color carrots.

$8

SIDE SALAD
House or Caesar with choice of dressing

$8

GRILLED PRAWNS  
Five prawn

$8

GRILLED CHICKEN BREAST  
4 ounces

$8

TUMERIC MARINATED TOFU
4 ounces

$8
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Pepsi Products

$5

COFFEE OR TEA
Assorted Bigelow Tea

$5

SPARKLING WATER $5

CLASSIC CO CKTAILS
Ask your server for a Cocktail and Spirits Menu.

WINE AND BEER
Ask your server for a Wine and beer Menu.

@isadores.carson  

Scan QR code to go to
www.isadorescarson.com
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S FORAGER B OWL  
Tumeric marinated tofu served along forest
mushrooms, julienned bell pepper and onion
medley, sauteed spinach, sun-dried tomato on a bed
of farro, and topped with a spicy garlic sauce.
Substitute Steelhead for Tofu for an additional $8

$20

PACIFIC CIOPPINO  $30
Tomato fennel broth with Columbia River
Steelhead, Manila clams, white fish, and prawns
topped with Parmigiano-Reggiano and Italian
parsley.
Add baguette for an additional $5
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A WHITE WINE GARLIC RADIATORI  
A garlic and white wine sauce with sauteed prawns, wilted
spinach, sundried tomatoes, and parmesan, served over
radiatori pasta.
Ask for no Prawns to make it Vegetarian

$25

FOREST MUSHRO OM GNO CCHI
Brown butter-seared gnocchi tossed in forest mushroom and
garlic confit, spinach, parmesan, and toasted walnuts.
Ask for no cheese or butter to make it Vegan

$24

APPLE PANCET TA RISOT TO  
Creamy garlic parmesan risotto with crispy pancetta,
Washington apples, and wilted spinach.
Ask for no Pancetta to make it Vegetarian

$22

STEELHEAD PUT TANESCA  
Pan-seared Columbia River Steelhead served over
pappardelle pasta with puttanesca sauce, fried capers, and
topped with microgreens.

$32

Dinner Menu



Specialty Cocktails

Evergreen Old Fashioned
As strong and clean as the trees around us, our

earthy ode to home is made with Old Forester
bourbon, wildcrafted spruce tip simple syrup, and a

scalded lemon twist.

Stabler Gal
Named for it's hometown creator, this floral,

refreshing cocktail is as easy to take in as our view.
Made with Rose City gin, elderflower liqueur, fresh

lime, and grapefruit.
*substitue timberline vodka if gin isn't your thing.

Brooklyn In The Gorge
This pre-prohibition cocktail was created out of

jealousy for a coworker's popular concoction, the
Manhattan. Deep history and deeper flavor from

Crater Lake rye whiskey, Accompani vermouth, Amaro
Montenegro, Luxardo maraschino liquer.

Lavender Fields Forever
Our herbal-infused take on the beloved lemon drop is

made with Timberline Vodka, Blue Water organic
lemoncello, house-made lavender syrup, and fresh

lemon.

Jungle Birdie
A tropical vacation in a glass, this tiki classic was

created in 1970's Malaysia and is a perfect escape from
the rain. Spiced rum, Campari, pineapple, demerara, and

lime.

M.I.A.
Our take on the modern classic, the paper plane. This

crisp, well-balanced cocktail is sure to inspire the
spirit of a day off. Made with watchpost whiskey,

Aperol, Amaro Montenegro and lemon.

Wildbloom Margarita
As clean and vibrant as a gorge sunset, our signature

margarita combines Corzon blanco, house-made
hibiscus syrup, and citrus for an enchanting twist on

America's favorite cocktail.

The Sandtrap
Based upon a 1930's classic from the Savoy Hotel this
deep, boozy, sweet and citrusy cocktail is craved by

scotch lovers and scotch haters alike. Seriously, just
try it. Dewars, Cherry Heering, Accompani Vermouth

and orange.

$15

lOVINGLY CRAFTED WITH RESPECT FOR HISTORY AND PRIDE OF PLACE



Isadore St. Martin
Isadore St. Martin, born in 1842 near Fort Nisqually, Washington, was a skilled
teamster and Army scout. In 1876, he discovered hot springs along the Wind
River in Carson, Washington, and secured land rights to develop the site.
Initially used to treat his wife Margaret’s neuralgia, the springs' healing

properties attracted others, leading to the establishment of a resort in the
1880s. By 1901, a hotel had been built, and the resort had become a popular

destination. Tragically, Isadore was fatally stabbed in 1910 during a dispute at
the resort. Just down the hill from where you are today, Carson Hot Springs

still operates it's front desk and bathhouse out of the original building bulit by
Isadore. During the last 100 years the operation has grown to include a

communal therapy pool and 69 room hotel to go along with the traditional
bath and wrap services that made Isadore and Carson Hot Springs famous.

scan the qr code to the right to book your spa
services, including bath and wraps and massages at

carson hot springs
Scan the QR Code to the Right to

book your stay at carson Hot springs

Gift Cards AvailableEvent Space and
Catering Available

Ask Your server for more
information or to purchase

scan the qr code on the right for
information about elk ridge golf course

Host your next gathering at Isadore’s Kitchen +
Bar, located at Carson Hot Springs.

Whether you’re planning a corporate retreat,
team dinner, rehearsal dinner, or wedding

reception, our historic setting and flexible event
spaces create an unforgettable experience.

• Private Dining Room — Intimate space for up to 45
guests

• Upstairs Event Space — Ideal for larger
gatherings of up to 100 guests

From chef-driven menus to warm, attentive
service, we specialize in hosting events for groups
of 10–100 guests, with a focus on corporate events

and family celebrations.

Ask your server or contact our sales department
at (503) 669-9999 or by email at

sales@isadorescarson.com to start planning your
event.


