River Strand Dinner Menu

starter

roasted pepper bruschetta - grilled bread. olives, goat cheese

& balsamic glaze $8

calamari - lightly dusted. flash fried with pomodoro sauce $u

shrimp cocktail - served with cocktail sauce $u

pei mussels - served in a white wine butter sauce with grilled bread $10

salad
beets salad - beets. baby kale. walnuts. apples. blue cheese & red wine
vinaigrette $u
seared tuna salad - baby greens. tomato, avocado. scallions served
with lemon wasabi vinaigrette $13
tomato mozzarella salad - marinated heirloom tomatoes. buratta cheese.
basil & fresh strawberries $10
house chopped salad - romain, iceberg. cucumber, carrots. olives.

tomatoes &hoice of dressing $9
Add Chicken-34, Add Salmon-87, Add Shrimp-$7

sOup
soup du jour - cup $4  bowl $0

cntrees

chicken marsala - chicken in wild mushroom marsala sauce served

with jasmine rice $18

grilled vegetable lasagna - parmesan. herb ricotta cheese &grilled veg-
ctables with 2 pomodoro sauce $18

pot roast - herb roasted pot roast served with garlic mashed

potatoes $19

linguini &lams - linguini. baby clams. evoo, white wine. tomatoes. gar-
lic &resh herbs $22

lobster ravioli - crab tomato cream sauce 8basil pesto $24.

grilled corvina - tomato Scaper sauce served over jasmine rice $25

pan roasted salmon - sundried tomatoes. spinach and kalamata

olives served in a lemon butter sauce served with jasmine rice $23

filet mignon - sundried tomato compound butter. premium hand cut
7oz filet in a red wine demi glaze served with garlic mashed potatoes $33
grilled ribeye - 140z bone-in ribeye with a New Mexico chile rub.
sweetcorn succotash 8garlic mashed potatoes $32 .
milanese - pork cutlet, lemon butter caper sauce, arugala, fennel &
artichokes over creamy risotto $18

“all entrees are served with a choice of house or caesar salad

Consuming raw or undercooked meats or seafood may pose
an increased risk of foodborne illness.

l'or your convenience 18 percent gratuity
will be added to your check



