               Cheese Selections   

     

  River Club Soups

Choice of Three Cheeses Accompanied by
 

All Soups Made with 

Grapes, Melba Toast and Honey Comb


Market Fresh Ingredients

                    9.95




                  6.95      
  

   
French Brie




   
   GF  Butternut Squash
      Grand Cru Gruyere



  
   GF  Cream of Onion
Vintage Van Gogh



 
         Shrimp Gumbo 
Red Spruce Cheddar



   
   GF   Golden Lentil
   
Buttermilk Blue



  
   GF   Lobster Bisque
Wine Pairing Available
        River Club Tastings
Jumbo Lump Crab Cake with Dijon Mustard Crème Fraiche and

 11.95
Parmesan Crisps

  

 
Slow-Cooked Duck Leg Confit with Caramelized Peaches, 


  7.95


Port Wine Reduction and Focaccia Toast
GF Prosciutto-Wrapped Sea Scallops with Thai Black Rice


 11.95
and Parsley Ginger Oil

          Salads
GF River Club Salad

Mixed Greens with Toasted Almonds, Sun-Dried Cherries  


  5.95
and Raspberry Vinaigrette








  
GF Avignon Salad

Belgian Endive with Gorgonzola Cheese and Julienne Green Apples 

  6.95
with Vanilla Bean Blackberry Dressing
Caesar Salad

Traditional Caesar Salad with Crisp Romaine, Parmesan Cheese 

  5.95

and Croutons in a Garlic Anchovy Dressing






  
GF Perugia Salad
Baby Arugula with Crumbled Goat Cheese, Cherry Tomatoes, 


  5.95

Poached Asparagus and Champagne Vinaigrette

Boston Salad
Crisp Butter Lettuce with Shaved Carrots, English Cucumbers


  6.95

and Roma Tomatoes with Choice of Dressing 
 GF Gluten Free
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOOD BORNE ILLNESS. PLEASE NOTIFY YOUR SERVER OF ANY POSSIBLE ALLERGIES
Seafood, Pasta and Risotto
GF Atlantic Salmon Medallions with Sweet Lemon Risotto,  


Coconut Broth and Garnished with Broiled Lobster Meat  
26.95
Demi
16.25


Wine – Kendall Jackson Chardonnay
GF Blackened Gulf Grouper with Sweet Potato Orzo Pasta
and Sherry Beurre Blanc





34.95
Demi
20.95


Wine –
Ecco Domani Pinot Grigio







Jumbo Gulf Shrimp with Lemon Pepper-Olive Oil 


Fettuccini, Artichokes and Roasted Red Pepper Sauce

27.95 
Demi
16.75



Wine – Chateau St. Michelle Riesling
Pan Seared Jumbo Sea Scallops Topped with Lump 
Crabmeat and Served with Spinach Angel Hair Pasta

26.95
Demi
16.25

Wine –
 Ferrari-Carano Fume Blanc
GF Grilled Atlantic Swordfish with Thai Black Rice and 
Saffron Tomato Sauce





24.95
Demi
14.95
Wine –
 Trinity Oaks Pinot Noir







Almond Crusted Rainbow Trout with Blue Crab 
Risotto Cake and Toasted Pumpkin Seed Oil 


26.95
Demi
16.25


Wine – Kendall Jackson Sauvignon Blanc
Grilled and Roasted

GF Fire Grilled Filet Mignon with Potato Anna and 
Bordelaise Sauce






35.95
Demi
21.50
Wine – Greg Norman Cabernet Sauvignon
Apple Wood Smoked Bacon Wrapped Pork Tenderloin 
with Brandy Apple Sauce and Potato William 


31.95
Demi
19.25
Wine – Trinity Oaks Pinot Noir
Sautéed Veal Liver with Garlic Mashed Potatoes,
Grilled Asparagus and Madeira-Glazed Pearl Onions

22.95
Demi
13.75


Wine – Clos Du Bois Merlot
GF Pan-Roasted Colorado Lamb Loin Chops with Mushroom
Polenta and Truffle Oil Sautéed Broccoli Rapini


31.95
Demi
19.25
Wine – Arnold Palmer Cabernet Sauvignon
Roasted Chicken Breast Stuffed with Andouille Sausage, 
Risotto and Fig Molasses





22.95
Demi
13.75

Wine –
 Catena Mendoza Malbec



Chef’s Feature of the Day.  Ask your server.


      Market Price
            GF Gluten Free
All Entrees Are Accompanied With Market-Fresh Vegetables
For your next visit please call ahead to request your meal be prepared with any 

dietary needs you may have such as heart healthy, gluten free, low sodium, vegetarian, etc.

Chef Alex will be happy to prepare your meal as you like with advance notice.
CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOOD BORNE ILLNESS. PLEASE NOTIFY YOUR SERVER OF ANY POSSIBLE ALLERGIES

