
Summer Menu
unique lodging, riverside dining, guided whitewater rafting, upland bird hunting

on the banks of the Deschutes River
www.deschutesriver.com

Ready-Right-Now Appetizers

Salads 
served with honey-wheat bread

Lamb Riblets  
Imperial Stock Ranch spring lamb riblets, soaked in a balsamic 
marinade, then braised & finished with our Deschutes BBQ 
sauce  9.95

Salsa Negra
homemade black bean dip with hints of jalapeño and cilantro 
served with made-to-order crisp tortilla chips  4.25

Fried Zucchini
served with ranch 4.25

Mini Corn Dogs
served with sweet hot mustard 4.25

Sweet Potato Fries  
served with Thai Peanut Sauce  4.50

Smoked Salmon Spinach  
in-house smoked salmon, red onion, diced tomato, hard-
boiled egg and sliced almonds atop a bed of baby spinach with 
your choice of dressing  11.95
(we recommend Balsamic Vinaigrette)

Flat Iron  
Imperial Stock Ranch flat iron steak grilled medium rare, 
thickly sliced and served over tossed greens with blue cheese 
crumbles, dried cranberries and toasted Oregon hazelnuts 
with your choice of dressing 12.95

Spinach Artichoke Dip  
rich & tangy homemade dip served with grilled pita bread 6.50

Mule Deer Wings  
tossed with our version of Frank’s Louisiana Hot Sauce, served 
with celery and blue cheese dressing  9.95 

Chips & Fresh Salsa  
homemade salsa and made-to-order crisp tortilla chips  4.25

Garlic Fries 
steak fries tossed in minced-raw garlic and parsley  4.50

Smoked Salmon Spread  
a chilled dip! in-house smoked salmon, cream cheese, capers & 
dill served with assorted crackers  6.50

Caesar  	
romaine lettuce with tangy Caesar dressing, homemade garlic 
herb croutons and shredded Parmesan cheese  8.95
add grilled chicken 2.50        “Jon Belozer” it by adding avocado, 
tomato & grilled chicken for  3.75        add grilled steak 3.50

Cobb  
grilled chicken, bacon, sliced egg, avocado, tomato, black 
olives, blue cheese crumbles, cucumber and homemade garlic 
herb croutons atop tossed greens and served with your choice 
of dressing  13.95 

       Imperial River Company takes its name from the historic Imperial Stock Ranch, located 20 miles east of Maupin.  Founded in 1871, The Imperial Stock Ranch grew from 
a modest 160 acre homestead claim into an empire stretching over 100 miles.  Its operations included grain, hay, cattle and tens of thousands of sheep.  Much has changed 
over the last hundred years, yet today the ranch maintains production in these original areas.  It is a National Historic District, recognized and awarded for sustainable 
production practices.  With the goals of preserving a quality, rural lifestyle, and sharing a bit of that experience with visitors, our family hopes you will enjoy your time with us.

       We at Imperial River Company are committed to a healthy and sustainable future.  Our own small contribution to this effort impacts many people.  We recycle or reuse all 
of our glass, plastic, tin and aluminium.  Our biggest effort comes from what we purchase and what we sell to you, our customers.  We buy naturally raised products, organic 
products when available, and locally produced products as much as possible.  Our growers and producers should be celebrated for their responsible efforts. 

From the Grill
Hinton’s Lamb Gyro  
oregano seasoned Imperial Stock Ranch ground lamb sautéed 
with roasted red peppers & onions, served on grilled pita bread 
with lettuce, tomato and tzaziki sauce  8.95

“Filly” Sandwich
you’ll need a fork for this one!  Tender flat iron steak smothered 
under melted Swiss, baby spinach, sautéed mushrooms, roasted 
red peppers & onions on a French roll with Horseradish 
Cream, served with High Desert Seasoned steak fries 10.50

Grilled Portobello Sandwich	
marinated portobello mushroom caps, grilled and thickly 
sliced, served with horseradish cream, lettuce, tomato and red 
onion in a French roll, served with High Desert seasoned steak 
fries  8.50

Teriyaki Chicken Sandwich
teriyaki marinated chicken breast, sliced ham, pineapple, 
pepperjack, lettuce, tomato & mayo served with High Desert 
Seasoned steak fries  9.25

B.L.T.
crisp bacon, lettuce, tomato and mayo on your choice of 
sourdough or whole wheat toasted bread, served with high 
desert seasoned steak fries  6.95

Mile High French Dip
tender roast beef piled high in a French roll, served with our 
own Garlic Port au jus & High Desert Seasoned steak fries   9.95       
add a side of horseradish sauce .50

Little Rodneys
shredded Imperial Stock Ranch roast beef, slow cooked with 
our Deschutes BBQ sauce and served on mini Kaisers with 
pickles, accompanied by coleslaw  8.25
(sub fries for the coleslaw if you like)

Upland Quesadilla
large tortilla stuffed with two cheeses, roasted red peppers, 
onions & fresh tomatoes served with fresh salsa and sour cream 
6.50        with black beans  7.25        with grilled chicken 9.00

Burri--“Toe” 
large tortilla stuffed with two cheeses, black beans, roasted red 
peppers, onions & diced tomatoes  served with sour cream, 
fresh tortilla chips & salsa  7.25  
with grilled chicken 9.75        with grilled steak  10.75

Parties of 8 or more,
NO SEPARATE CHECKS



Other Stuff

Extras

The Artesian Well
Free Refills

The Canteen
‘cause it runs out

Imperial Dinner Specialities
Available after 4pm

served with starch of the day, sweet potato fries, steak fries or potato salad, 
vegetable of the day, honey-wheat bread & soup, green or Caesar salad

Chicken Caesar Wrap  
large flour tortilla stuffed with breaded chicken, romaine 
lettuce, Caesar dressing, Parmesan cheese, tomato and onion, 
served with potato salad   8.50

Bakeoven Special  
a bowl of soup, tossed green or Caesar salad & honey-wheat 
bread 7.25

Fish & Chips  
cod fillets battered pub-style, fried juicy crisp & served with 
our bottomless High Desert seasoned steak fries & tartar sauce  
8.45 		   

Chicken Strip Basket  
breaded chicken strips fried and served with our bottomless 
High Desert seasoned steak fries  7.95
(served with ranch for dipping)

Fresh Cut Steaks
from the Imperial Stock Ranch near Shaniko, the calves 
are born, raised and finished solely on ranch grasses and 
grains.  They are hand selected, carefully aged and cut to our 
specifications for the ultimate in flavor and tenderness. Ask 
your server for cuts available.

Teriyaki Chicken 
teriyaki marinated grilled chicken breast topped with pineapple 
and melted pepperjack  14.95

Portobello Steaks
portobello mushroom caps marinated in a cilantro-lime 
vinaigrette and finished on the grill  14.50

Catch of the Day
from mahi mahi to Coho salmon to ahi tuna, we are proud to 
offer a variety of seafood in the High Desert!  Ask your server 
what’s on tonight’s menu.  18.50

Oak Springs Chicken
grilled chicken breast topped with bacon, sautéed mushrooms, 
melted Swiss cheese and honey mustard sauce  14.95

Baby Back Ribs
tender, plump pork ribs rubbed with a blend of spices, smoked, 
grilled and finished with our Deschutes BBQ sauce
whole rack  22.75           half rack  17.50

Beef Stroganoff
Bowtie pasta tossed in a delicious sauce of sautéed beef, 
mushrooms, garlic & red onions, then finished with red wine, 
cream and Dijon mustard and served with garlic toast  15.95

G’s Garden Pasta
baby spinach, mushrooms, diced tomato, black olives, red 
onion & garlic sautéed in olive oil, finished with white wine and 
tossed with bowtie pasta & shredded Parmesan cheese  13.50    
with grilled chicken 16.00
with grilled portobello  16.50
with grilled steak 17.00

Tossed green or Caesar dinner salad  3.50
Honey-wheat Bread  2.25
Soup of the day:  cup 3.50   bowl 4.50
Vegetable of the day  3.25
High Desert seasoned steak fries, bottomless  3.50
Starch of the day 2.95
Sweet potato fries  3.50	

Pepsi  1.95
Diet Pepsi  1.95
7-up  1.95
Mountain Dew  1.95
Root Beer  1.95
Dr. Pepper 1.95

Club Soda  1.95
Lemonade  1.95
Iced Tea (sweet or un-sweet) 1.50
Teamonade 1.95
Coffee  1.50
Hot Tea  1.50

Milk			   lg  2.50		  sm  1.50
Orange Juice		 lg  2.50 		  sm  1.50
Cranberry Juice	 lg  2.50		  sm  1.50
Apple Juice		  lg  2.50		  sm  1.50
Grapefruit Juice	 lg  2.50		  sm  1.50
Hot Chocolate  	 1.25

For your dining pleasure our beef is prepared to the following standards:
Rare:  cool, red center   Medium Rare:  warm, red center
Medium:  warm, pink center  Medium Well:  slight hint of pink in center
Well Done:  tastes like shoe leather, maybe you should consider the fish or 
stroganoff, no pink

Burgers
1/3 pound hand-shaped patties made from Imperial Stock Ranch free-range lean ground beef, drug through

the garden and served with bottomless High Desert seasoned steak fries
(sub sweet potato fries for 1.75 or a green salad, Caesar salad or cup of soup for 2.50)

Ai-Yai-Yai
jalepeno peppers, chipotle aoli and pepperjack  9.75

Swiss Mushroom
lots of sautéed mushrooms and melted Swiss  9.45

Deschutes BBQ
smothered in our own Deschutes BBQ sauce with bacon and 
Swiss  9.95

Rob’s Fat Boy
Beef!  Ham!  Two kinds of cheese!  Mushrooms!  BBQ sauce!  
Top it off with a fried egg. What more could you want?  10.95

Bacon Cheeseburger
bacon and a thick slice of melted Tillamook cheddar 9.45  
(or make it “bleu” by subbing bleu cheese crumbles for the 
cheddar)

The Old Classic
the way a burger should be 7.95 add a thick slice of Tillamook 
cheddar, pepperjack or Swiss for  1.00

Garden Burger
totally vegetarian patty with all the fixin’s 7.95 add a thick slice 
of Tillamook cheddar, pepperjack or Swiss for  1.00


