American Exchange Hotel 1858

Gold, Grit & Good Food

Gold was discovered in 1848 just a few miles from here. Within months, the sleepy
California foothills exploded with dreamers, drifters, and desperados from every
corner of the globe.

The Gold Rush was on and Sutter Creck was right in the middle ofit.
But something the history books don’t always mention: the food was terrible.

A miner in 1850 might pay $1 for a single egg - the equivalent of $40 today. A
modest meal of salt pork, hardtack, and watery beans was considered a good day.
One forty-niner wrote home to his mother describing a “stew” made from a pack
mule that had simply stopped moving. Fresh vegetables were so scarce that men

often developed scurvy. Coffee was stretched with sawdust. Times were tough!

~N

CScaring the hogs out of my
kitchen, and driving the
mules out of my dining

room” was the first morning
task for the Hotel Sutter

innkeepers!
g _/

First Built in 1852, Hotel Sutter has stood as a gathering place for travelers,
locals, and the occasional modern-day prospector... though we're happy to
report the menu has improved considerably. Enjoy!

Welcome. You've struck gold.



all drink prices include tax

FRENCH PEAR MARTINI
absolut pear vodka, st. germain elderflower,
lemon juice, simple syrup

PUMPKIN SPICE RUSSIAN 14
kahlua, pumpkin pie liqueur, pumpkin vodka,
half n half,

AUTUMN PEAR SPRITZ 14

pear liquor, bergamotto liqueur, pear puree,
lemon juice, sparkling wine, soda water

BLACK RASPBERRY LEMON DROP 14

vodka, black raspberry liqueur, lemon juice,
simple syrup

APPLE JACK MULE
apple jack daniels, lime juice, apple cider, ginger beer,

14

MAPLE MANHATTAN 14

sazarac rye, maple syrup, sweet vermouth, black
walnut butters

LIBATIONS

all drink prices include tax

PEDROS OLD FASHION 14
buffalo trace, house made brown sugar
orange simple syrup, orange bitters

APPLE CIDER MARGARITA 14
espolon blanco tequila, apple cider, lime juice,
agave, triple sec

PASSION STAR MARTINI 14
vanilla vodka, passion fruit puree, lime juice,
served with a side car of bubbles

BRANDON'’S ESPRESSO MARTINI 14

vanilla vodka, cold brew, luxardo espresso,
amaretto sweet foam

NEW YORK SOUR 14

buffalo trace whiskey, lemon juice, lime
juice, simple syrup, egg white, red wine float

APPLE PIE MARTINI 14
apple pie liquor, titos, triple sec, lime juice, simple
syrup

MOCKTAILS

SHOeTNS

CINNAMON PEAR FIZZ 8

pear puree, lemon juice, cinnamon simple,
soda water, ginger beer

CRISP APPLE SPRITZ 8
apple cider, lemon juice, soda water

VODKA TEQUILA GIN

Wheatley Corazon Ford’s

Svedka Espolon

Absolut Patron
Titos Cazadores

Tanqueray
Empress Indigo
Bombay Sapphire
Ketel One Casamigos Hendrick’s

Grey Goose Los Siete Mezcal

Crop Meyer

DRAFT BEER

DIRTY BLONDE/ AMADOR BREWING CO
KOLSH/ AMADOR BREWING CO
COORS LIGHT/ COORS BREWING
COORS BANQUET/ COORS BREWING
GUINNESS/ GUINNESS BREWING
HAZY IPA/ ROTATING TAP

WEST COAST IPA/ ROTATING TAP
MEXICAN LAGER/ ROTATING TAP
PEAR CIDER/ ROTATING TAP
NON-ALCOHOLIC

HEINEKEN 0%

LAGUNITAS IPNA

o 0o O G0 o O N 0
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Maker’s Mark

PASSION WITHOUT THE PUNCH 8
passion fruit puree, lime juice,
lemon juice, sprite
SKINNY BEE’S KNEES 0% 8
“spirit free” gin, lemon juice,
vanilla stevia extract

WHISKEY MORE WHISKEY SCOTCH

Jim Beam Elijah Craig Johnny Walker
Jack Daniel’s Old Forester Laphroaig
Larceny Crown Royal Glenlivet
Bulleit Jameson Bowmore 12 Yr.
Bulleit Rye Woodford Aberlour 18 Yr.

Buffalo Trace

BUBBLES
JP CHENET BRUT 9/ 28
MUMM NAPA 14789
MIONETTO PROSECCO SPLIT 12
MIMOSA 9
pineapple, lavender, cranberry, orange
D.I.Y. SHAREABLE MIMOSAS 29

bottle of brut, juices: pineapple, orange, cranberry,
lavender serves 2-4 (mumm napa +11)

BEVERAGES

coke, diet coke, coke zero, sprite, mr. pibb, root 4
beer, lemonade, iced tea, coffee, hot tea

arnold palmer, shirley temple / roy rogers 5



VEGETARIAN/VEGAN

ALL DAY

CAPRESE BURRATA DIP APPETIZER VG 21

burrata cheese, pesto, roasted cherry tomatoes,
fresh basil, pistachios, olive oil, balsamic glaze
drizzle, crostini

CITRUS BEET SALAD  pG, GF, vo 17

mixed greens, red beets, asian pear, snap peas,
watermelon radish, pickled red onions, candied
pecans, maple-citrus vinaigrette over a bed of
whipped goat cheese

ARANCINI SKILLET 7rG 20
crispy parmesan leek risotto balls, creamy vodka
marinara, pesto drizzle, fresh basil, parmesan,

sliced baguette

VEGAN THAI LETTUCE WRAPS 7, GF 21

marinated tofu, romaine lettuce cups, asian
slaw, green onions, peanuts, thai peanut
sauce, sweet chili sauce

HARVEST FARRO SALAD VG 18

farro ancient grains, seasoned root vegetables, red beets,
chopped kale, shaved red onions, feta cheese, pistachios,
fresh mint and basil with a red wine vinaigrette

VEGAN SOUTHWESTERN SALAD 7V, GF 18

mixed greens, black beans, vegan mozzarella,
pico de gallo salsa, sweet corn, avocado, vegan
poblamo crema dressing, green onions, tortilla strips

VEGAN RAINBOW SALAD V, GF 19

marinated tofu, mixed greens tossed in light pan-
asian dressing, cucumbers, watermelon radish, purple
cabbage, edamame, avocado, vegan creamy
gochujang drizzle, fried rice ball

SUTTER BUDDHA BOWL VG, VO 19

warmed farro, seasoned sweet potato and parsnips
red beets, edamame, snap peas, pickled red onion,
avocado, feta cheese, pistachios, maple citrus vinaigrette

UNTIL 4:00 P.M.

PORTOBELLO STACK 7 19
marinated portobello mushroom, sticky rice,
avocado, vegan gochujang drizzle, cucumber

ginger garnish served with wonton chips

PORTOBELLO MELT 7»G, GFO 20
portobello cap, grilled artisan sourdough, swiss
cheese, grilled onions, garlic aioli, side choice: soup,
salad, rosemary parmesan fries or tots

GARDEN SANDWICH 7G 19
artisan sourdough, aioli, avocado, vine ripened
tomato, arugula, sprouts, shredded carrots, aged
white cheddar, side choice: soup, salad, rosemary
parmesan fries or tots

BRIE & PEAR FLATBREAD VG 19

crispy pinsa flatbread, garlic oil, brie cheese, asian
pear, arugula, toasted walnuts, spiced honey drizzle

CHIMICHURRI TOFU TACOS 7, Gr 20
crispy tofu, portobello mushroom tossed in
fresh chimichurri sauce, slaw, avocado, green
onions, vegan poblano crema, vegan
mozzerella cheese

AFTER 4:00 P.M

EGGPLANT PARMESAN TOWER VG 26

two crispy panko fried eggplant rounds,
marinara sauce, mozzarella cheese, fresh basil
over angel hair pasta, sun dried tomato drizzle

ASIAGO GNOCCHI VG 27

asiago cheese stuffed gnocchi pasta with sundried
tomato pesto sauce, fresh basil, spinach, shaved
parmesan

v: Vegan

7O  vegan option
VG: Vegetarian
GF: Gluten Free

*CONSUMING RAW OR UNDERCOOKED SEAFOOD,
SHELLFISH, MEATS, POULTRY OR EGGS MAY

VEGETABLE POT PIE VG 23

carrots, celery, peas, mushrooms in a creamy
gravy, over a golden puff pastry shell

TUSCAN PORTOBELLO »G, GF, VGO 26
MUSHROOM

portobello cap stuffed with spinach, sun dried

tomato, three cheese blend, over mixed root vegetables,
pesto drizzle (vegan cheese substitute available)

Menu Series No.

: New Menu Item 090826

Automatic gratuity of
20% for parties of 6 or

GFO: Gluten Free Option INCREASE YOUR RISK OF FOOD BORNE ILLNESS. IMOTeE.



LUNCH

(11 a.m. - 4 p.m.)
SHAREABLES

BREAD SERVICE half 6/ full 8

with fresh garlic rosemary dipping oil

ELOTE STREET CORN DIP 19
warm creamy cheese dip with corn and mild

spices, topped with pico de gallo and served with

house made tortilla chips

SUTTER BRUSSELS GF, VGO 16
fried brussel sprouts, lemon juice, bacon,
parmesan cheese, garlic lemon aioli

CALAMARI 20
lightly breaded deep-fried tentacles and rings, lemon
wedges, garlic lemon aioli and cocktail sauce

SOUP OF THE DAY cup 8/ bowl 10

PIG FIG N’ GOAT 23
warm, buttered bavarian pretzel, prosciutto, fig jam,
goat cheese with honey, smokey beer cheese, candied
pecans (hanging bavarian preizel with cheese 17)

CHIMICHURRI STEAK TOTS GF 17

crispy tots, shaved prime rib steak, fresh chimichurri
sauce, tomatillo ranch, cotija cheese, topped with green
onion

COCONUT SHRIMP 16

deep fried jumbo shrimp with crispy coconut batter,
served with sweet chili thai dipping sauce

CAPRESE BURRATA DIP 21
burrata cheese, pesto, roasted cherry tomatoes, fresh
basil, pistachios, olive oil, balsamic glaze drizzle,

GARDEN

add chicken +5, salmon+7, grilled jumbo shrimp +8
NY steak +11

HARVEST FARRO SALAD VG 18

farro ancient grains, seasoned root vegetables, red beets,
chopped kale, shaved red onions, feta cheese, pistachios,
fresh mint and basil with a red wine vinaigrette

THE WEDGE GF 20

iceberg lettuce, bacon, cherry tomatoes, green onions,
pickled red onions, bleu cheese crumbles, fresh dill,
bleu cheese dressing, balsamic glaze drizzle

SOUTHWESTERN VG, GF 17
mixed greens, black beans, cheddar cheese, pico de gallo
salsa, sweet corn, avocado, tomatillo ranch, green onions,
tortilla strips (add grilled chicken +5)

GF : Gluten Free

VG : Vegetarian

vV : Vegan

VGO : Vegetarian Option
GFO : Gluten Free Option

: New Menu Item

AHI RAINBOW SALAD GF 23
marinated raw* ahi tuna, mixed greens tossed in light
citrus vinaigrette, cucumbers, watermelon radish,

purple cabbage, edamame, avocado, creamy gochujang
drizzle, fried rice ball (side of wonton chips +2)

THE LOADED CAESAR 20

romaine lettuce, cherry tomatoes, bacon, hard boiled
egg, fresh parmesan, lemon zest, croutons, house made
caesar dressing

CITRUS BEET SALAD VG, GF, VO 17

mixed greens, red beets, asian pear, snap peas,
watermelon radish, candied pecans, maple-citrus
vinaigrette over a bed of creamy goat cheese

Menu Series No.

091526

Maximum split checks
are 4 per table.

*CONSUMING RAW OR UNDERCOOKED SEAFOOD,
SHELLFISH, MEATS, POULTRY OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

Automatic gratuity of
20% for parties of 6 or
more.



LUNCH

MONDAY-FRIDAY
(11 a.m. - 4 p.m.)

PLATES

DIY LETTUCE WRAPS  GF 21
ginger seasoned ground pork, romaine lettuce cups,
peanuts, asian slaw, green onions, thai peanut sauce,
sweet thai chili sauce

BRIE PEAR FLATBREAD VG 19

crispy pinsa flatbread, garlic oil, brie cheese, asian pear,
arugula, toasted walnuts, spiced honey drizzle (add
chicken or prosciutto +5)

ITALIAN ARANCINI SKILLET VG 19

crispy parmesan leek risotto balls, vodka marinara,
pesto drizzle, fresh basil, parmesan, sliced baguette

POKE STACK GFO 20
marinated raw* ahi tuna, sticky rice, avocado,
gochujang aioli drizzle, wonton chips

TRES MAHI TACOS GF 29

seasoned mahi mahi, avocado pico, red cabbage,
cilantro, cilantro tomatillo sauce, cotija cheese, corn
tortillas, cilantro lime jasmine rice

FISH & CHIPS 23
pacific cod, golden fried in a house made beer-
tempura batter, house slaw, tartar sauce, malt vinegar,
rosemary parmesan french fries

SUTTER BUDDHA BOWL VG, VO 19
warmed farro, seasoned sweet potato and parsnips
red beets, edamame, snap peas, pickled red onion,

avocado, feta cheese, pistachios, maple citrus vinaigrette

SANDWICHES

sandwich sides: salad, soup cup,
rosemary parmesan fries or tots, gluten free bun +2

ULTIMATE B.LA'T. GFO 21

applewood bacon, lettuce, heirloom tomato, avocado,
sprouts, garlic aioli, toasted sourdough, choice of side

PRIME RIB DIP GFO 22
thinly sliced prime rib, caramelized grilled onions,

swiss cheese, garlic aioli, ciabatta bread, au jus dipping
sauce, choice of side

SALMON BURGER GFO 20

house made salmon patty, asian slaw, cilantro
pickled red onions, jalapefios, aioli, brioche
bun, choice of side

AMADOR SMASH BURGER GFO, VGO 21
seared patty, cheddar cheese, pickles, 1000 Island
dressing, lettuce, tomato, grilled onions, brioche

bun, choice of side (sub portobello mushroom option)

TRAVELLER WHISKEY BURGER GFO 22
1/2 lb. patty, house BBQ sauce, aioli, lettuce, tomato,
bacon, cheddar cheese, crispy onion strings, brioche
bun, choice of side

BACON JAM BURGER GFO 23

% 1b. patty, 2 year aged white cheddar, balsamic, onion
bacon jam, tomato, balsamic glazed arugula, brioche
bun, choice of side

GARDEN VEGGIE SANDWICH VG, GFO 19
toasted artisan sourdough, avocado, vine ripened tomato,
arugula, sprouts, shredded carrots, aged white cheddar,
aioli, served with choice of side (add turkey +4)

Menu Series No.

090726

GF : Gluten Free ° Nieww Miemn e Maximum split checks

VG : Vegetarian

V. : Vegan *CONSUMING RAW OR UNDERCOOKED SEAFOOD,
VGO : Vegetarian Option | SHELLFISH, MEATS, POULTRY OR EGGS MAY

are 4 per table.

Automatic gratuity of
20% for parties of 6 or

GFO : Gluten Free Option| INCREASE YOUR RISK OF FOOD BORNE ILLNESS. more.



SUPPER

(Starts at 4 p.m.)

SHAREABLES

SOUP OF THE DAY

BREAD SERVICE
with fresh garlic rosemary dipping oil

CALAMARI 20
lightly breaded deep-fried tentacles and

rings, lemon wedges, garlic lemon aioli and

cocktail sauce

COCONUT SHRIMP 19
butterflied shrimp in a crispy coconut
breading with sweet chili thai dipping sauce

PIG FIG N’ GOAT 23
warm buttered bavarian pretzel, prosciutto,

fig jam, goat cheese with honey, smokey

beer cheese, candied pecans.

(bavarian pretzel with just cheese 17)

cup 8/ bowl 10
half 6/ full 8

CAPRESE BURRATA DIP /G 21

burrata cheese, pesto, roasted cherry tomatoes,
fresh basil, pistachios, olive oil, balsamic glaze
drizzle,
crostinis

ELOTE STREET CORN DIP ¢ 19
warm creamy cheese dip with corn and mild
spices, topped with pico de gallo and served with
house made tortilla chips

POKE NACHOS GFO 19
marinated raw* ahi, avocado, jalapefos,

gochujang aioli, nori, cilantro, green onions,
crispy wontons

ITALIAN ARANCINI SKILLET »G 20
crispy parmesan leek risotto balls, creamy vodka
marinara, pesto drizzle, fresh basil, parmesan,
sliced baguette

SUTTER BRUSSELS GF 16
fried brussel sprouts, lemon juice, bacon,
parmesan cheese, garlic lemon aioli

CHIMICHURRI STEAK TOTS GF 17
crispy tots, shaved prime rib, fresh chimichurri
sauce, cotija cheese, topped with green onion,
tomatillo ranch drizzle

SALADS

add chicken +5, salmon+8, grilled prawns +10, NY steak +11

PETITE STARTER SALAD GF

spring mix, cucumbers, shredded carrots,
cherry tomatoes, choice of dressing: ranch,
bleu cheese, creamy balsamic, oil & vinegar,
starter caesar option available

THE WEDGE GF

iceberg lettuce, bacon, cherry tomatoes, green
onions, pickled red onions, fresh dill, bleu
cheese crumbles, bleu cheese dressing, balsamic
glaze drizzle

CITRUS BEET SALAD VG, GF, VO

mixed greens, red beets, asian pear, snap peas,
watermelon radish, pickled red onions, candied
pecans, maple-citrus vinaigrette over a bed of
whipped goat cheese

HALF 12 / FULL 20

SOUTHWESTERN GF 18
mixed greens, black beans, cheddar cheese,
pico de gallo salsa, sweet corn, avocado,

tomatillo ranch, green onions, tortilla strips
(add grilled chicken +5)

AHI POKE GF 23

marinated raw* ahi tuna, mixed greens tossed
in light citrus vinaigrette, purple cabbage,
cucumbers, watermelon radish, edamame,
avocado, creamy gochujang drizzle, fried rice
ball (side of wonton chips +2)

THE LOADED CAESAR 21
romaine lettuce, bacon, cherry tomatoes, hard
boiled egg, fresh parmesan, lemon zest, croutons,
house made caesar dressing

GF : Gluten Free

VG : Vegetarian

V. : Vegan

VGO : Vegetarian Option
GFO : Gluten Free Option

HARVEST FARRO SALAD VG 18

seasoned root vegetables, red beets, shaved red onions,

feta cheese, fresh basil and mint, chopped kale,
pistachios, red wine vinaigrette

eV

: New Menu Item

*CONSUMING RAW OR UNDERCOOKED SEAFOOD,
SHELLFISH, MEATS, POULTRY OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

Menu Series No.

091526

Maximum split checks
are 4 per table.

Automatic gratuity of
20% for parties of 6 or
more.



SUPPER

(Starts at 4 p.m.)

CHICKEN SALTIMBOCCA  GF 31

marinated chicken breast, stuffed with
prosciutto and mozzarella, garlic butter wine
sauce, fresh sage, broccolini, mashed potatoes
or baked potato (loaded +38)

GRILLED SALMON GF 32

8 oz. salmon filet, parmesan leek risotto,
broccolini, fresh chimichurri drizzle

LEMON GARLIC SHRIMP PASTA 32

jumbo shrimp, garlic lemon butter wine sauce,
served over angel hair pasta, fresh parmesan
cheese

MAHI MAHI  GF 33
pan seared mahi mabhi, sauteed spinach, roasted
seasoned sweet potatoes, dill beurre blanc sauce

SUTTER CIOPPINO 39
spicy seafood stew with mahi mahi, jumbo shrimp,
mussels, dungeness crab legs, grilled artisan toast

NEW YORK STEAK FRITES  GF 34

100z. in-house butchered USDA choice steak, flame
grilled, bourbon peppercorn sauce, rosemary
parmesan fries (sub loaded baked potato +3, add crispy
coconut prawns +6, grilled jumbo shrimp +8)

GOLD RUSH RIBEYE GF 55

16 oz. in-house butchered USDA choice steak, flame
grilled, garlic butter, seasonal vegetables, mashed or

baked potato— (loaded +3, add crispy coconut prawns +6,

grilled jumbo shrimp +8)

FILET MIGNON  GF 43

80z prime flame grilled bacon wrapped tenderloin
steak, demi glace sauce, seasonal vegetables, mashed

or baked potato (loaded +38, add crispy coconut prawns +6,

grilled jumbo shrimp +8)

CHICKEN POT PIE VGO 27

grilled chicken, carrots, celery, peas, mushrooms
in a creamy sauce, over a golden puff pastry shell

ASIAGO GNOCCHI 7G 27

asiago cheese stuffed gnocchi pasta with sundried
tomato pesto sauce, fresh basil, spinach, shaved
parmesan (chicken +5, salmon +7, grilled jumbo shrimp
+8, NY steak +11)

EGGPLANT PARMESAN TOWER /G 26

two crispy panko fried eggplant rounds,
marinara sauce, mozzarella cheese, fresh basil
over angel hair pasta, sundried tomato drizzle

TUSCAN PORTABELLA VG GF VO 26

portabella mushroom stuffed with spinach, sun-
dried tomato, three cheese blend, pesto drizzle,
mixed roasted root vegetables

BRAISED BEEF SHORTRIBS GF 37
beef short ribs, parmesan mashed potatoes,

crispy brussel sprouts, pomegranate demi

glaze

LAMB SHANK GF 39

tender lamb shank, red wine demi glaze, rainbow
carrots, parmesan mashed potatoes (loaded +3)

TRAVELLER WHISKEY BURGER GFO 22

1/2 1b. patty, house BBQ sauce, aioli, lettuce, tomato,
bacon, cheddar cheese, crispy onion strings, brioche
bun, choice of side

Friday/Saturday/Sunday 35/ 43
PRIME RIB GF

8 or 10 oz. USDA prime, seasonal vegetables,
mashed potatoes or baked potato— (loaded +3

GF : Gluten Free

VG : Vegetarian

v . Vegan

VGO . Vegetarian Option
GFO : Gluten Free Option

add crispy coconut prawns +6, grilled jumbo shrimp +8)

: New Menu Item

*CONSUMING RAW OR UNDERCOOKED SEAFOOD,
SHELLFISH, MEATS, POULTRY OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

Menu Series No.
090726

Maximum split checks
are 4 per table.

Automatic gratuity of
20% for parties of 6 or
more.



BRUNCH

SATURDAY & SUNDAY

Breakfast Fare
til’ 1 p.m.

SUTTER BENEDICTS 19

poached eggs on english muffin, topped with
hollandaise sauce and served with house potatoes
classic -

your choice of bacon or ham

vegetarian -
tomato, avocado, mozzarella, pesto drizzle
BIRRIA HASH SKILLET GF 19

seasoned shredded beef, house potatoes,
caramelized onions, topped with 2 sunny
side up eggs, chimichurri drizzle

FIG & PEAR TOAST /G 16
rustic grilled sourdough, asian pear, fig jam,
whipped goat cheese, pistachios, spiced

honey drizzle, micro greens (add prosciutio

+5, poached egg +2)

ADDS & SIDES:

two eggs (5) bacon or sausage 3 pieces (6)

apple chicken sausage 2 pieces (6) fresh fruit (5)
avocado (3) croissant (3) house potatoes (4)

BREAKFAST PLATE 18
2 eggs, bacon or sausage, house potatoes,
fresh fruit, sourdough toast (apple chicken
sausage +3)

FARM HOUSE FIG MELT 17
sourdough toast, over medium egg, tomato,
arugula, aged white cheddar, aioli, fig jam,
side of fruit (add bacon +3)

BAKED APPLE FRENCH TOAST VG 14
bread pudding style, sliced apples,
whipped cream, maple syrup

PUMPKIN SPICE PANCAKES 7G 15
butter, candied pecans, maple syrup

GREEK YOGURT PARFAIT g 11
granola, fresh fruit, candied pecans,
honey drizzle

CHEESE BLINTZES VG 14
crepes stuffed with cream cheese blend,

topped with apples, pears, strawberries,
caramel drizzle

Brunch Shareable Snacks

til’ 4 p.m.

BREAD SERVICE
with fresh garlic rosemary dipping oil

half 6/ full 8

CAPRESE BURRATA DIP 21

burrata cheese, roasted cherry tomatoes, fresh
basil, pistachios, pesto, olive oil, balsamic glaze
drizzle, crostini

ELOTE STREET CORN DIP 19
warm creamy cheese dip with corn and mild

spices, topped with pico de gallo and served with

house made tortilla chips

SUTTER BRUSSELS  GF, VGO 16

brussel sprouts, lemon juice, bacon, parmesan cheese,
garlic lemon aioli

GF : Gluten Free

PIG FIG N’ GOAT 23

warm, buttered bavarian pretzel, prosciutto, fig jam, goat
cheese with honey, smokey beer cheese, candied
pecans (hanging bavarian pretzel with cheese 17)

CHIMICHURRI STEAK TOTS GF 17

crispy tots, shaved prime rib steak, fresh chimichurri
sauce, tomatillo ranch, cotija cheese, topped with green
onion

COCONUT SHRIMP 16

deep fried jumbo shrimp with crispy coconut batter,
served with sweet chili thai dipping sauce

CALAMARI 20
lightly breaded deep-fried tentacles and rings, lemon
wedges, garlic lemon aioli and cocktail sauce

Menu Series No.
07072027

: New Menu Item

VG : Vegetarian

Maximum split checks
are 4 per table.

v : Vegan *CONSUMING RAW OR UNDERCOOKED SEAFOOD, Automatic gratuity of
¥GO : Vegetarian Option SHELLFISH, MEATS, POULTRY OR EGGS MAY 0 Hoir vt s o (i
GFO : Gluten Free Option|  INCREASE YOUR RISK OF FOOD BORNE ILLNESS. more.



BRUNCH

SATURDAY & SUNDAY
til’ 4 p.m.

Brunch Plates & Sandwiches

sandwich sides: soup, salad,
rosemary parmesan fries or tots, gluten free bun +2

PRIME RIB DIP GFO 22
thinly sliced prime rib, caramelized onion,

swiss cheese, garlic aioli, ciabatta bread, au jus
dipping sauce, choice of side

DIY LETTUCE WRAPS GF 20
ginger seasoned ground pork, romaine

lettuce cups, peanuts, asian slaw, green

onions, thai peanut sauce, sweet thai chili

sauce

BRIE PEAR FLATBREAD VG 20
crispy pinsa flatbread, garlic oil, brie cheese,

asian pear, arugula, spiced honey drizzle

(add chicken or prosciutto +5)

TRES MAHI TACOS GF 22
seasoned mahi mahi, avocado pico, red cabbage,
cilantro, cilantro tomatillo sauce, cotija cheese,
corn tortillas, cilantro lime jasmine rice

ULTIMATE B.LAT. GFO 21
applewood bacon, lettuce, heirloom tomato,
avocado, sprouts, garlic aioli, toasted sourdough,
choice of side

AHI POKE STACK  GFO 20
marinated *raw ahi tuna, sticky rice, avocado,
gochujang aioli drizzle, wasabi, wonton chips

AMADOR SMASH BURGER GFO VGO 21
seared patty, cheddar cheese, pickles, 1000 island
dressing, lettuce, tomato, grilled onions, brioche
bun, choice of side (sub portobello mushroom option)

TRAVELLER WHISKEY BURGER 22

1/2 1b. patty, house BBQ sauce, aioli, lettuce, tomato,
bacon, cheddar cheese, crispy onion strings, brioche
bun, choice of side

SALMON BURGER 20

house made salmon patty, asian slaw, pickled red
onions, jalapenos, aioli, brioche bun, choice of side

GARDEN VEGGIE SANDWICH /G 19

toasted artisan sourdough, aioli, avocado, vine ripened
tomato, arugula, sprouts, shredded carrots, aged white
cheddar, choice of side (add turkey +4)

Brunch Salads

til’ 4 p.m.

add chicken +5, salmon +7, grilled prawns +8, NY steak +11

SOUTHWESTERN GF 17

mixed greens, black beans, cheddar cheese,
pico de gallo salsa, sweet corn, avocado,
tomatillo ranch, green onions, tortilla strips
(add grilled chicken +5)

THE MIGHTY WEDGE GF 20
iceberg lettuce, bacon, cherry tomatoes, green
onions, pickled red onions, fresh dill, bleu cheese
crumbles, bleu cheese dressing, balsamic glaze
drizze

CITRUS BEET SALAD VG, GF, VO 17

mixed greens, red beets, asian pear, snap peas,
watermelon radish, pickled red onions, candied
pecans, maple-citrus vinaigrette over a bed of
whipped goat cheese

GF : Gluten Free

VG : Vegetarian

V. : Vegan

VGO : Vegetarian Option
GFO : Gluten Free Option

: New Menu Item

*CONSUMING RAW OR UNDERCOOKED SEAFOOD,
SHELLFISH, MEATS, POULTRY OR EGGS MAY
INCREASE YOUR RISK OF FOOD BORNE ILLNESS. more.

THE LOADED CAESAR 21

romaine lettuce, bacon, cherry tomatoes, hard
boiled egg, fresh parmesan, lemon zest, croutons,
house made caesar dressing

AHI RAINBOW SALAD GF 23

marinated raw ahi* tuna, mixed greens lightly tossed
in citrus vinaigrette, purple cabbage, cucumbers,
edamame, avocado, watermelon radish, gochujang
aioli drizzle, fried rice ball (side of wonton chips +2)

HARVEST FARRO SALAD VG 18

seasoned root vegetables, red beets, shaved red
onions, feta cheese, fresh basil and mint, mixed
greens, pistachios, red wine vinaigrette

Maximum split checks
are 4 per table.
Automatic gratuity of
207 for parties of 6 or



DESSERTS

PUMPKIN SPICE LAVA CAKE 12 APPLE BREAD PUDDING 12
shareable with cream cheese filling, vanilla ice with house caramel sauce, candied pecans
cream, candied pecans, whipped cream

CARROT CAKE GF 12
RAINBOW CONFETTI CAKE 12 house made with cream cheese frosting, topped
three-layered cake-batter-flavored white cake, with walnuts

vanilla buttercream frosting, rainbow sprinkles

CHOCOLATE LAVA CAKE 12

with molten chocolate filling, vanilla ice
cream, chocolate drizzle

BERRY CRISP 10

raspberries, blueberries, with warm spices,
cinnamon oat streusel, vanilla ice cream

PORTS COGNAC
DOW’S FINEST RUBY 8 REMY MARTIN VSOP 15
SANDEMAN’S 20 YR. TAWNY 14 HENNESSY VS 16
DI ARIE TAWNY PORT 9 HINE RARE 24
QUINTO DO VALLADO, 8

PORTO BLANCO

AVIO VINEYARDS- VIN SANTO 8

Menu Series No.

091527
GF : Gluten Free . New Menu Item Maximum split checks
VG : Vegetarian are 4 per table.

v :Vegan *CONSUMING RAW OR UNDERCOOKED SEAFOOD, P
PO - Ve O SHELLFISH, MEATS, POULTRY OR EGGS MAY utomatic gratuity o

20% for parties of 6 or

GFO : Gluten Free Option | INCREASE YOUR RISK OF FOOD BORNE ILLNESS. Thore.



	Gold, Grit & Good Food
	Gold was discovered in 1848 just a few miles from here. Within months, the sleepy California foothills exploded with dreamers, drifters, and desperados from every corner of the globe.
	The Gold Rush was on and Sutter Creek was right in the middle of it.
	But something the history books don’t always mention: the food was terrible.
	A miner in 1850 might pay $1 for a single egg - the equivalent of $40 today. A modest meal of salt pork, hardtack, and watery beans was considered a good day. One forty-niner wrote home to his mother describing a “stew” made from a pack mule that had simply stopped moving. Fresh vegetables were so scarce that men often developed scurvy. Coffee was stretched with sawdust. Times were tough!

	“Scaring the hogs out of my kitchen, and driving the mules out of my dining room” was the first morning task for the Hotel Sutter innkeepers!
	First Built in 1852, Hotel Sutter has stood as a gathering place for travelers, locals, and the occasional modern-day prospector... though we’re happy to report the menu has improved considerably. Enjoy!

	Welcome. You’ve struck gold.
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