STARTERS

CHARCUTERIE BOARD $18
Chef’s board with seasonal meats, cheeses, spreads, nuts, and olives
SHRIMP COCKTAIL $S15
Chilled jumbo shrimp served with a zesty cocktail sauce.

*STEAK BITES S14

Beef tenderloin tips with balsamic reduction, sesame seeds and
served on a bed of french fries

SMOKED GRILLED WINGS S14
House smoked and served Buffalo, BBQ, Garlic Parmesan, or
Honey Hot

PRETZEL STICKS S
Warm Pretzel sticks served with our house beer cheese recipe

BRUSSELS SPROUTS & BACON $13
Deep-fried sprouts with crispy bacon topped with honey
FIRECRACKER SHRIMP $13
Deep fried shrimp smothered in Boom-Boom sauce

SPICY CHARRED EDAMAME $12
Served warm and charred with a togarashi & soy garlic blend
RIVER HOUSE CRAB CAKES $15

2 house made crab cakes pan seared and served with Lemon
pepper and garlic aioli

CALAMARI $15
Seasoned & breaded deep-fried calamari served with New Orleans
remoulade

BURGERS AND SANDWICHES

Burgers and Sandwiches served with choice of hand cut fries or Cole slaw

*THE RIVER HOUSE STEAK BURGER $16
70z Ground brisket and steak, cheddar cheese, caramelized onions,
and thousand island dressing. Topped with lettuce and tomato.

*BUILD YOUR OWN BURGER S14
70z 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

*BACON JAM BURGER $15
Topped with Neuske bacon jam, Wisconsin Cheddar, truffle aioli,
lettuce and tomato

AVOCADO TURKEY WRAP $14.5
Shaved turkey breast, avocado, tomato, bacon, lettuce and chipotle
mayo wrapped in a flour tortilla.

HONEY HOT CHICKEN SANDWICH Sk 5
Buttermilk fried chicken breast coated with honey hot sauce, pickles,
pepperjack cheese, and cabbage.

GRILLED CHICKEN SANDWICH $14.5
Seasoned, grilled chicken, bacon, melted Swiss cheese, BBQ sauce,
lettuce, tomato, onion, on brioche bun.

CHOPPED ITALIAN SUB S1Y5
Chopped pepperoni, salami, ham, lettuce, tomato, red onion,
pepperoncini, mozzarella cheese, mayo and red wine vinegar on a
hoagie roll

PIZZA

CHEESE & 1 TOPPING
Small $10.5
Medium $12.5
Large $14.5
+ Gluten Free Crust Available $4 extra

EXTRA CHEESE EXTRA TOPPINGS

Small $2.5 Small $1.75
Medium $3 Medium $2
Large $3.5 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

SPECIALTY PIZZAS
SM $16.5 _MED-$T9-— LG $21.5

RIVER HOUSE SPECIAL
Pepperoni, Ham, Bacon, Onion, Green Pepper and Mushroom

MEAT LOVERS
Pepperoni, Ham, Italian Sausage, Ground Beef, and Bacon

MARGHERITA PIZZA
Mozzarella cheese, fresh basil, and tomato

BBQ CHICKEN PIZZA
BBQ Sauce, Diced Chicken, Mozzarella Cheese, Red Onion

SICILIAN STYLE
Ham, Onion, Green Pepper, Black and Green Olives, Tomato, Mild
Peppers, Seasoned with Garlic, Basil and Oregano (no sauce)

PERSONAL PIZZA Syl 1.5
With 1 Topping and house salad | + Additional Toppings .50 each

SICILIAN STYLE CHEESE BREAD S10.5
12” Garlic, Butter, Oregano and Mozzarella

GARLIC BREADSITCKS S8
PIZZA SAUCE Si8s5
RANCH SAUCE $3.5

ENTREES

Add a side salad or soup to any entrée for $3

*80Z FILET MIGNON $40
Tender center cut steak grilled to perfection. Served with choice of
potato and daily vegetables. Side of zip sauce

*80Z SIRLOIN PUB STEAK $22
Marinated grilled steak. Served with choice of potato and daily
vegetable. Side of zip sauce.

*STEAK GORGONZOLA PASTA $23
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.

BBQ RIBS HALF RACK $18.5 | WHOLE SLAB $26
Pork back ribs, BBQ sauce, French fries, Cole slaw

CHICKEN MARSALA $19
Sautéed Chicken topped with mushrooms and our Marsala Wine
Sauce. Served with rice and daily vegetable.

CRISPY CHICKEN PLATTER $14

Hand battered and deep-fried southern style chicken tenderloins.
Served with French fries and Cole slaw.

LEMON-ROSEMARY CHICKEN $22
Half roasted chicken with lemon and rosemary. Served with rice and
daily vegetable

SEAFOOD ALFREDO $24
Sautéed Lobster, Crab, shrimp, shallots blended together with a four-
cheese medley and Italian breadcrumbs. Served over penne pasta.
BOURBON SALMON $22
North Atlantic salmon broiled with a bourbon glaze and pecans.

Served with coice of potato and daily vegetable.

OCEAN COD DINNER $22
#1 Favorite! Your choice of broiled with lemon and dill butter,

parmesan baked, or battered. Served with coice of potato and daily
vegetable.

FISH N CHIPS $16
Fresh Icelandic Cod dipped in beer batter and fried golden brown.
Served with French fries and cole slaw

SALADS AND SOUP

HOUSE SALAD S9
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

RIVER HOUSE SIGNATURE SALAD $14
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.

WEDGE SALAD $10
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

*STEAKHOUSE SALAD S17
Marinated steak tips grilled to medium-rare served on a bed of mixed
greens, chopped bacon, onion tanglers, tomatoes, and bleu cheese
crumbles.

MIO COBB SALAD S15
Mixed greens, crispy chicken breast, cheddar cheese, red onions/
cucumbers, bacon and egg.

CEASAR SALAD $10
Romaine lettuce, parmesan, croutons, and Ceasar dressing
+ Add Chicken $5 Add Shrimp $7 Add Salmon $9

SOUP & SALAD COMBO $13
¥ salad and cup of soup
Choice of: Wedge, Ceasar, House, or River House Salad

HOMEMADE SOUP OF THE DAY $5

*Consuming raw or undercooked meats, poultry, seafood, fish, shellfish, or eggs may increase risk of food borne illness



