
NEW YEAR'S EVE  NEW YEAR'S EVE  
DINING 

S A T U R D A Y,  D E C E M B E R  31ST 

5 P M -1 0 P M

R I V E R S  E D G E  G R I L L  &  B A R

Shrimp Cocktail 
A Steakhouse-Style Classic

Crab Cakes 
With a House-Made Remoulade

Prosciutto Wrapped Figs 
Mission Figs with Local Goat Cheese

Cheese Plate 
Featuring Local Cheeses,  

Crackers & Fresh Fruit

Fried Mozzerella 
Served with Basil Pesto 

and Marinara Sauce

APPETIZERS     $15 EA

ENTRÉES
Risotto (vegetarian option).....................................................$28 
A Rich and Creamy Risotto with Mixed Mushrooms and Charred Corn. Served with  
Your Choice of Roasted Winter Vegetable Medley or Southern Style Greens

Steak Diane.......................................................................$40 
Bistro Filet Steak, Cooked in a Sauce of Brandy, Shallots, Dijon Mustard  
and Worcestershire Sauce

Pork Loin...........................................................................$30 
Brined in our Local Clendenen’s Apple Cider, Oven Roasted with a Mustard Glaze

Chicken.............................................................................$30 
Airline Breast of Chicken, with a House-Made Honey Bourbon Sauce

Cioppino............................................................................$36 
A Classic Seafood Stew, with Mussels, Clams, Crab and Fish

The Below Entrées Come with Your Choice of: Oven Baked Polenta, Garlic Mashed Potatoes or Citrus Rice Pilaf 
As well as Your Choice of: Roasted Winter Vegetable Medley or Southern Style Greens


