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B U R G E R S  A N D  S A N D W I C H E S
Burgers and Sandwiches served with choice of hand cut fries or Cole slaw

* T H E  R I V E R  H O U S E  S T E A K  B U R G E R  $ 1 6
7oz Ground brisket and steak, cheddar cheese, caramelized onions, 
and thousand island dressing. Topped with lettuce and tomato.

* B U I L D  Y O U R  O W N  B U R G E R  $ 1 4
7oz brisket blend steak burger served with lettuce, tomato, onion, 
and pickle
+ American/Cheddar/Swiss Cheese add .50
Bacon add 1.50 | Sautéed Mushrooms add .50
Jalapeno’s add .50 Sautéed Onions add .50

* B A C O N  J A M  B U R G E R  $ 1 5
Topped with Neuske bacon jam, Wisconsin Cheddar, tru!e aioli, 
lettuce and tomato

A V O C A D O  T U R K E Y  W R A P  $ 1 4 . 5
Shaved turkey breast, avocado, tomato, bacon, lettuce and chipotle 
mayo wrapped in a "our tortilla.

H O N E Y  H O T  C H I C K E N  S A N D W I C H  $ 1 5
Buttermilk fried chicken breast coated with honey hot sauce, pickles, 
pepperjack cheese, and cabbage.

G R I L L E D  C H I C K E N  S A N D W I C H  $ 1 4 . 5
Seasoned, grilled chicken, bacon, melted Swiss cheese, BBQ sauce, 
lettuce, tomato, onion, on brioche bun.

C H O P P E D  I TA L I A N  S U B  $ 1 5
Chopped pepperoni, salami, ham, lettuce, tomato, red onion, 
pepperoncini, mozzarella cheese, mayo and red wine vinegar on a 
hoagie roll

E N T R É E S
Add a side salad or soup to any entrée for $3

* 8 O Z  F I L E T  M I G N O N  $ 4 0
Tender center cut steak grilled to perfection. Served with choice of 
potato and daily vegetables. Side of zip sauce

* 8 O Z  S I R L O I N  P U B  S T E A K  $ 2 2
Marinated grilled steak. Served with choice of potato and daily 
vegetable. Side of zip sauce.

* S T E A K  G O R G O N Z O L A  PA S TA  $ 2 3
Penne pasta covered in a chipotle cream Alfredo sauce. Topped 
with seasoned steak tips, gorgonzola cheese and cherry tomatoes. 
Garnished with balsamic reduction and garlic bread.

B B Q  R I B S  HALF RACK  $18.5 | WHOLE SLAB  $26
Pork back ribs, BBQ sauce, French fries, Cole slaw

C H I C K E N  M A R S A L A  $ 1 9
Sautéed Chicken topped with mushrooms and our Marsala Wine 
Sauce. Served with rice and daily vegetable.

C R I S P Y  C H I C K E N  P L AT T E R  $ 1 4
Hand battered and deep-fried southern style chicken tenderloins. 
Served with French fries and Cole slaw.

L E M O N - R O S E M A R Y  C H I C K E N  $ 2 2
Half roasted chicken with lemon and rosemary. Served with rice and 
daily vegetable

S E A F O O D  A L F R E D O  $ 2 4
Sautéed Lobster, Crab, shrimp, shallots blended together with a four-
cheese medley and Italian breadcrumbs. Served over penne pasta.

B O U R B O N  S A L M O N  $ 2 2
North Atlantic salmon broiled with a bourbon glaze and pecans. 
Served with coice of potato and daily vegetable.

O C E A N  C O D  D I N N E R  $ 2 2
#1 Favorite! Your choice of broiled with lemon and dill butter, 
parmesan baked, or battered. Served with coice of potato and daily 
vegetable.

F I S H  N  C H I P S  $ 1 6
Fresh Icelandic Cod dipped in beer batter and fried golden brown. 
Served with French fries and cole slaw

S A L A D S  A N D  S O U P
H O U S E  S A L A D  $ 9
Field Greens topped with cheddar-jack cheese, diced tomatoes, 
cucumbers, chopped bacon, red onions, and croutons. Served with 
choice of dressing.
+ Add Chicken $5   Add Shrimp $7   Add Salmon $9

R I V E R  H O U S E  S I G N AT U R E  S A L A D  $ 1 4
Smoked turkey, Swiss cheese, candied pecans, granny smith apples 
served over a bed of mixed greens with our in-house sweet onion & 
poppy seed vinaigrette dressing.

W E D G E  S A L A D  $ 1 0
Iceberg lettuce, chopped tomatoes, chopped bacon, and bleu cheese 
crumbles. Served with bleu cheese or ranch dressing.
+ Add Chicken $5   Add Shrimp $7   Add Salmon $9

* S T E A K H O U S E  S A L A D  $ 1 7
Marinated steak tips grilled to medium-rare served on a bed of mixed 
greens, chopped bacon, onion tanglers, tomatoes, and bleu cheese 
crumbles.

M I O  C O B B  S A L A D  $ 1 5
Mixed greens, crispy chicken breast, cheddar cheese, red onions/
cucumbers, bacon and egg.

C E A S A R  S A L A D  $ 1 0
Romaine lettuce, parmesan, croutons, and Ceasar dressing
+ Add Chicken $5   Add Shrimp $7   Add Salmon $9

S O U P  &  S A L A D  C O M B O  $ 1 3
# salad and cup of soup
Choice of: Wedge, Ceasar, House, or River House Salad

H O M E M A D E  S O U P  O F  T H E  D AY  $ 5

P I Z Z A
C H E E S E  &  1  T O P P I N G

Small   $10.5
Medium   $12.5

Large   $14.5
+ Gluten Free Crust Available  $4 extra

E X T R A  C H E E S E
Small   $2.5

Medium    $3
Large   $3.5

E X T R A  T O P P I N G S
Small    $1.75
Medium    $2
Large   $2.25

Toppings: Pepperoni, Ham, Bacon, Onion, Mushroom, Ground Beef, 
Tomato Italian Sausage, Pineapple, Banana Peppers, Jalapeno, 

Black Olives, Green Olives, Chicken, Chopped Garlic and anchovies

S P E C I A L T Y  P I Z Z A S
S M  $ 1 6 . 5    M E D  $ 1 9    L G  $ 2 1 . 5

R I V E R  H O U S E  S P E C I A L  
Pepperoni, Ham, Bacon, Onion, Green Pepper and Mushroom

M E AT  L O V E R S  
Pepperoni, Ham, Italian Sausage, Ground Beef, and Bacon

M A R G H E R I TA  P I Z Z A  
Mozzarella cheese, fresh basil, and tomato

B B Q  C H I C K E N  P I Z Z A  
BBQ Sauce, Diced Chicken, Mozzarella Cheese, Red Onion

S I C I L I A N  S T Y L E  
Ham, Onion, Green Pepper, Black and Green Olives, Tomato, Mild 
Peppers, Seasoned with Garlic, Basil and Oregano (no sauce)

P E R S O N A L  P I Z Z A  $ 1 1 . 5
With 1 Topping and house salad  |  + Additional Toppings .50 each

S I C I L I A N  S T Y L E  C H E E S E  B R E A D  $ 1 0 . 5
12” Garlic, Butter, Oregano and Mozzarella

G A R L I C  B R E A D S I T C K S  $ 8
P I Z Z A  S A U C E  $ 3 . 5
R A N C H  S A U C E  $ 3 . 5

C H A R C U T E R I E  B O A R D  $ 1 8
Chef’s board with seasonal meats, cheeses, spreads, nuts, and olives

S H R I M P  C O C K TA I L  $ 1 5
Chilled jumbo shrimp served with a zesty cocktail sauce.

* S T E A K  B I T E S  $ 1 4
Beef tenderloin tips with balsamic reduction, sesame seeds and 
served on a bed of french fries

S M O K E D  G R I L L E D  W I N G S  $ 1 4
House smoked and served Bu$alo, BBQ, Garlic Parmesan, or 
Honey Hot

P R E T Z E L  S T I C K S  $ 1 3
Warm Pretzel sticks served with our house beer cheese recipe

B R U S S E L S  S P R O U T S  &  B A C O N  $ 1 3
Deep-fried sprouts with crispy bacon topped with honey

F I R E C R A C K E R  S H R I M P  $ 1 3
Deep fried shrimp smothered in Boom-Boom sauce

S P I C Y  C H A R R E D  E D A M A M E  $ 1 2
Served warm and charred with a togarashi & soy garlic blend

R I V E R  H O U S E  C R A B  C A K E S  $ 1 5
2 house made crab cakes pan seared and served with Lemon 
pepper and garlic aioli

C A L A M A R I  $ 1 5
Seasoned & breaded deep-fried calamari served with New Orleans 
remoulade

S T A R T E R S

*Consuming raw or undercooked meats, poultry, seafood, %sh, shell%sh, or eggs may increase risk of food borne illness


