
Salads

Local Favorites

 

 

Appetizers
FRESH PACIFIC OYSTERS 
ON THE HALF SHELL*....... .......................5/ea 
Half Dozen.......... ...........................................25 
Served Raw or Broiled with Citrus Garlic Butter

DEEP-FRIED AVOCADO .............................13 
Ripe California Avocado Battered in Our Bear River Blonde 
Ale Tempura and Cooked to a Golden Brown, Served with 
Sweet Chili Remoulade

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

SAUSAGE BITES ...........................................12 
One Andouille Sausage and One Smoked Brat. Sliced for 
Bites, Comes With Honey Dijon, and Whole Grain Mustards

PORK BELLY BITES ......................................18 
Pork Belly Nuggets Resting on Onion Jam with Caramelized 
Pineapple Plum Sauce and a Truffle  Balsamic Drizzle

SESAME CAULIFLOWER WINGS ...............20 
It’s the BBQ Sweet Chili Sauce, Not the Chicken, that Tastes 
Great. (Vegan)

FISH & CHIPS .............. 2 Pc. 16.50 .....3 Pc. 21 
Hand Battered Pacific Cod, Served with Potato Rounds 
and Coleslaw

TWO-TIME 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

SIMPLE KALE SALAD ..................................12 
Fresh Hearty Kale, Parmesan Cheese, Toasted Almonds,  
Dried Cranberries, and a Fresh Lemon Balsamic Dressing

PORT WINE POACHED PEAR SALAD ........18 
Walnuts, Pear Slices, and Gorgonzola Cheese

CABBAGE WEDGE .......................................11 
A Napa Cabbage Wedge with Bacon, Bleu Cheese, 
and Cherry Tomatoes

COBB .............................................................. 17 
Confit 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

*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.

Add Chicken or Plant-Based 
Protein to your Salad - $4
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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.

Steak and Prime Rib are served with  
Your Choice of Garlic Mashed Potato or  

Rice Pilaf, and Seasonal Vegetables

 

Burgers & Sandwiches
RIVERS EDGE BURGER ............................ 16 
Topped with Fried Onion Straws, Melted Cheddar Cheese 
and our House-Made BBQ Sauce

CLASSIC CHEESEBURGER ....................... 17 
One Patty with Cheese and Fries 

CHILI BURGER .......................................... 17 
Served Open-Faced Topped with House-Made Chili, Shredded 
Cheese and Red Onion

NASHVILLE HOT CHKN. SANDWICH ..... 16 
Crispy Chicken Breast, Hot Sauce, Lettuce and Pickles

FRENCH DIP .............................................. 19 
Sliced Prime Rib on a French Roll, Served with Au Jus

SPAGHETTI AND MEATBALLS .................. 17 
Pasta in a savory Marinara Sauce with your Choice of  
Meat or Plant-Based Meatballs

CARBONARA ............................................. 23 
Fettuccine Pasta in a Rich Cream Sauce with Crispy 
Prosciutto and Peas

PUMPKIN PASTA ....................................... 13 
Penne Pasta with Pumpkin Sauce and Toasted Pumpkin Seeds

HATCH CHILI MAC AND CHEESE ........... 12 
Cavatappi in a Creamy, Mild, Green Chili Sauce,  
Topped with Toasted Breadcrumbs

FETTUCCINI ALFREDO ............................ 23 
A Rich White Sauce Made with Wine, Garlic and  
Parmesan Cheese

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

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

BACON WRAPPED MEATLOAF................ 19 
Certified Angus Beef 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 .................................... 29 
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 
Add Chicken or Plant-Based Protein to your Pasta - $4

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


