
  
 

 

S O U P S   

Wild Mushroom Soup – famous             cup 5.50   ~   bowl 7.95  

Lobster Bisque – the best              cup 6.50   ~   bowl 8.50 

Baked French Onion Soup – classic                        6.95   

 

S A L A D S                

Dressings: Tomato Vinaigrette, Balsamic Dijon, Caesar, Bleu Cheese, Creamy Dill 

Russets House Salad� with organic greens                                                  4.95 

Caesar Salad�  5.50  Caesar with Grilled Chicken�  9.95  Caesar with Grilled Shrimp�  11.50       

Kale Salad� with tart cherries, parmesan cheese and sunflower seeds                         7.95 

Chopped Cobb Salad� turkey, bacon, avocado, h. b. egg, tomato, gorgonzola  

with a classic cobb dressing                                          10.95 

Niçoise Salad� albacore “carpaccio”, mediterranean olives, haricot verts, red potatoes, 

and tomatoes with a lemony Dijon mustard dressing                                                                              11.95 

Smoked Salmon Salad� honey smoked salmon, mandarin oranges, toasted almonds, dried 

cranberries and fontina cheese with ranch berry-vinaigrette                         11. 95 
 

E N T R E E S   

Spinach or Chicken Enchiladas� smothered with green chili sauce and melted cheeses       9.95 

Tempura Opakapaka� thai sweet chili dipping sauce and choice of fries or salad                 9.95                                                              

Marinated Flat Iron Steak� choice of Belgian Fries or house salad            11.95 

Crab Cakes� blue back fin crab in lobster sauce                      11.95 

Fish Tacos� potato crusted, fried and served with corn tortillas, mango salsa and chipotle mayo      9.95 

 

S A N D W I C H E S  W I T H  B E L G I A N  F R I E S  

Reuben corned beef and braised cabbage with caper remoulade served on rye            10.95 

Grilled Italian Sausage with peppers and onions on a baguette              9.95 

Croissant Club Turkey breast with bacon, lettuce, tomato and mayo          11.95 

Croissant B.L.T. Bacon, lettuce, tomato and mayo     add avocado 1.50              9.95 

Russets Burger 6oz Colorado angus beef               10.95 

With american or cheddar or swiss add 1.25   ~   With gorgonzola add 1.75       

Philly Cheese Steak thinly sliced ribeye with grilled onions and white american cheese         12.95 

Cajun Broiled Mahi Mahi with caper remoulade on a Telera roll            10.95 

 

K I D S   

Burger 4 oz. with fries        6.95      Chicken Fingers� with fries              5.95 

Quesadilla                 4.95                       Grilled Cheese with fries                   4.95    

                          

18% Gratuity may be added to parties of six or more 

Become a fan of “Russets Restaurant” on Facebook 

LUNCH MON-FRI 11:30-3:00 

SUNDAY BRUNCH MENU 9:00-2:00 

 

 

An exceptional neighborhood restaurant and bar 

225 Main St Carbondale Colorado 

970-963-3036 

 

All Beef is Colorado Certified Black Angus 

Never any hormones or anti-biotics 

Serving organic milk, eggs and produce 

where available  

� = Gluten-Free                                                                         


