
Featured Menu
MONDAYS & TUESDAYS

SALADS
COBB SALAD 17 
Grilled, Marinated Chicken Breast on  
a Bed of Fresh Greens, Topped with 
Avocado, Diced Tomato, Bleu Cheese 
Crumbles and Diced Bacon. Served 
with our House Made Dijon Vinaigrette

CLASSIC CAESAR 13 
The Classic! Fresh Romaine Lettuce  
in a Rich Anchovy Dressing, with 
Croutons, and Parmesan Cheese 
Add Breast of Chicken  $4.00

*Consuming raw or undercooked meats, seafood, eggs or shellfish may greatly increase your risk of foodborne illness.

APPETIZERS
GARLIC PARMESAN FRIES 9 
Tossed with Fresh Chopped Garlic,  
Parsley, Parmesan Cheese and Butter

TEMPURA PRAWNS 18 
Served on a Bed of Field Greens,  
and Topped with a Mango Citrus Vinaigrette

CALAMARI 18 
Breaded and Lightly Fried Rings and Tentacles,  
Served with a Citrus Tartar Sauce



*Consuming raw or undercooked meats, seafood, eggs or shellfish may greatly increase your risk of foodborne illness.

Featured Menu
MONDAYS & TUESDAYS

ENTRÉES
RIVERS EDGE BURGER* 16 

Topped with Fried Onion Straws,  
Melted Cheddar Cheese and our 
House Made Bbq Sauce

FRENCH DIP 17 
Sliced Prime Rib on a French Roll,  
Served Au Jus

FISH & CHIPS 2 Pc. 16  3 Pc. 20 
Hand Battered Pacific Cod,  
Served with Fried Potato Rounds  
and House Made Coleslaw

BACON WRAPPED 
MEATLOAF 18 
Baked in Local Ale, and Served  
on Garlic Mashed Potatoes, and  
Topped with Mushroom Gravy

RIBEYE STEAK* Mkt Price 
12oz Steak Cooked to your Liking

CHICKEN FRIED STEAK* 16 
Hand Battered to Order and Never Frozen! 
Served on Garlic Mashed Potatoes and 
Topped with Country Gravy

CEDAR PLANK SALMON 28 
Fresh Pacific Northwest Salmon,  
Served with your Choice of Rice or 
Mashed Potato, and Tonight’s Vegetable

FETTUCCINI ALFREDO 17 
A Marinated Chicken Breast on  
Fettuccini with Alfredo Sauce.  
Served with Garlic Bread


