
Salads

Local Favorites

 

Appetizers
FRESH PACIFIC OYSTERS 
ON THE HALF SHELL*....... .......................5/ea 
Half Dozen.......... ...........................................24 
Served Raw or Broiled with Citrus Garlic Butter

ICED PRAWNS ...............................................9 
Served with Lemon wedges and House-made Cocktail sauce

CHICKEN SKEWERS ...................................17 
Grilled Chicken Thigh Meat with Thai-style Peanut Sauce

BRUSCHETTA ..............................................15 
Crostini, Topped with Chopped Tomato, Garlic, Basil and 
Balsamic Vinegar

DEEP-FRIED AVOCADO .............................13 
Ripe Avocado, Hand-dipped in our House Tempura Beer 
Batter, Fried to a Golden Brown, and Served with our  
House-made Sweet Chili Aioli

ONION RING TOWER .............................. 13 
Hand Cut and Battered in our House Tempura Beer Batter
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FISH & CHIPS ................... 2 Pc. 16 .....3 Pc. 20 
Hand Battered Pacific Cod, Served with Potato Rounds 
and Coleslaw

AWARD WINNING CHILI ....Cup 5 .......Bowl 9 
Topped with Diced Onion and Shredded Cheese

SOUP OF THE DAY ...............Cup 5 .......Bowl 9 
Fresh House-made Soup Changes Daily, Ask your Server

GRILLED TACO PLATTER .....................17 
Grilled Cod, or Chicken, on Corn Tortillas with Melted 
Cheese, Salsa and Cilantro Sour Cream

CAPRESE ....................................................... 15 
Sliced Fresh Mozzarella Cheese,Tomatos, Basil Leaves,  
and Olive Oil. Served on a Basil Pesto with a Truffled 
Balsamic Reduction Garnish

COBB .............................................................. 17 
Grilled, Marinated Chicken Breast on Fresh Greens with 
Avocado, Tomato, Bacon, Boiled Egg, and Bleu Cheese 
Crumbles. Served with our House-made Dijon Vinagrette

BLACK AND BLEU* ....................................... 25 
Blackened New York Steak or Chicken Breast, on Fresh 
Greens with Avocado, Tomato, Pickled Red Onions, 
Croutons, and House-made Blue Cheese Dressing 

BBQ CHICKEN .............................................. 12 
Diced Chicken Breast and Fresh Romaine Lettuce Tossed  
with Corn Salsa and our House-made BBQ Ranch Dressing. 
Topped with Fried Onion Straws

CLASSIC CAESAR ......................................... 13 
Fresh Romaine Lettuce, Croutons and Parmesan Cheese 
Tossed in a Rich Anchovy Dressing  
Add grilled Chicken........4

*Consuming raw or undercooked meats, seafood, eggs or shellfish may greatly increase your risk of foodborne illness.
 All parties of seven or more will be charged an 18% gratuity. Parties of ten or more may only split payment three ways.



Pastas

Steaks & Dinners

*Consuming raw or undercooked meats, seafood, eggs or shellfish may greatly increase your risk of foodborne illness.
 All parties of seven or more will be charged an 18% gratuity. Parties of ten or more may only split payment three ways.

Steaks, Prime Rib, and Ribs all 
served with Your Choice of Garlic 
Mashed Potato or Rice Pilaf, and 

Tonight’s Dinner Vegetable.

 

Burgers & Sandwiches
RIVER’S EDGE BURGER* ............................16 
With Cheddar Cheese, House-made BBQ Sauce, 
and Fried Onion Straws

CHILI BURGER* ..........................................16 
Open Faced Burger, Topped with our House-made Chili,  
Shredded Cheese and Diced Onion

HOT DAMN* ................................................16 
With Pepperjack Cheese, Jalapeno Bottle Caps,  
and a House-made Peri-Peri Aioli

CLASSIC CHEESEBURGER* .......................15 
Your Choice of Cheese, on Your Choice of Bun

NASHVILLE HOT CHICKEN SANDWICH ..15 
Fried Chicken Strips Tossed in our House-made Seasoning,  
on a French Roll. Served with Dill Pickles.  
Upgrade to Plant-based Chicken strips 4

FRENCH DIP ...............................................19 
Our Famous Prime Rib, Piled on a French roll, and Served Au Jus

CALIFORNIA CHICKEN SANDWICH .......17 
Grilled Chicken Breast, on a Croissant, with Avocado,  
Provolone Cheese, Garlic Aioli, and Clover Sprouts

PROSCIUTTO AND PEAS.............................23 
Crispy Prosciutto and Green Peas in a Cream Sauce

HATCH CHILI MAC AND CHEESE ........... 23 
Cavatappi in a Creamy, Mild, Green Chili Sauce,  
Topped with Toasted Breadcrumbs

TOMATO, BASIL, LEMON,  
AND OLIVE OIL FETTUCCINE ................. 23 
Fresh and Light

CHICKEN & MUSHROOM PENNE .......... 23 
Diced Chicken Breast with Caramelized Onions in a Brown 
Mushroom Sauce

CHICKEN FETTUCCINE ........................... 23 
Grilled Chicken Breast in a rich Cream Sauce

RIBEYE STEAK*  12oz or 16oz .........Mkt Price

NEW YORK STEAK*  8oz or 12oz ....Mkt Price

SURF & TURF* ............................................ 30 
8oz NY Topped with Shrimp Scampi

BACON WRAPPED MEATLOAF................ 22 
Baked in Local Ale, and Served on Garlic Mashed Potatoes 
with Mushroom Gravy

CHICKEN FRIED STEAK ........................... 16 
Hand Battered to order, Served on Garlic Mashed Potatoes 
with Country Gravy

GRILLED SALMON .................................... 31 
Fresh Pacific Northwest Salmon, Served with your Choice 
of Rice or Mashed Potato, and Tonight’s Vegetables

All Pastas are served with 
choice of soup or salad, 

and garlic bread

Fridays & Saturdays
CLAM CHOWDER ..... Cup....6, Bowl...........11 
Arguably the Best Around!

PRIME RIB ........ 10, 16, 24oz........... Mkt Price 
Slow Roasted with our House Seasoning Blend

SMOKED PORK RIBS ................ ½ Rack.....21  
Whole Rack.....39 

Hand Rubbed and Smoked with Applewood, Topped with 
Sauteed Apples 

All burgers are 1/2lb, & come with 
your choice of French Fries, Onion 
Rings or side salad. On your choice 
of Sesame, Brioche or Pretzel Bun
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All Steaks are Hand Cut, and  
Topped with House-Made Compound Butters.


