
 

 S TA R T E R S  
House Made Guacamole                                 18 
Fresh Avocado / Tomatoes / Red Onion / Cilantro Oil /            
Roasted Tomato Salsa / Homemade Tortilla Chips  
 

Calamari                                     17  
Lightly Breaded / Lemon Basil Aioli /Red Pepper Mayo  
 

“Rooster” Shrimp                                                           19 
Battered & Fried Popcorn Shrimp / Huy Fong Sriracha / 
House Aioli / Lime Juice / Red Pepper / Green Onion /  
Sesame Seeds  

S A N D W I C H E S  
 

Rivers Prime Burger*                              18 
8 oz Prime Angus / Cheddar / Lettuce / Tomato /             
Red Onion / Garlic Aioli / Brioche /                  Add Bacon  2 
 

Turkey Apple  Bacon                                                      18 
Roasted Turkey / Applewood Smoked Bacon/                
Melted Brie /   Green Apple / Tomato / Arugula Aioli /                
Portuguese Milk Roll 
 

French Dip                                                               18 
Shaved Roast Beef /  Provolone Cheese /                     
Sauteed Peppers and Onions / Jus to Dip / Hoagie 
 

Fish Tacos (3)                                    18 
3 Blackened Whitefish Tacos / Pan Seared / Sriracha Aioli /  
Pico de Gallo / Cabbage Slaw 
 

Shrimp Tacos (3)                     18 
Pan Seared Garlic Citrus Marinated Shrimp /                   
Umami Sauce / Shredded Napa Cabbage / Pico de Gallo                                           
 

Vegetable Tacos (3)                                                       17 
Black Beans / Quinoa / Forbidden Rice / Sliced Avocado / 
Carrot-Cucumber-Daikon Relish / Poblano Aioli 
 

Blackened Chicken Wrap                                   18 
Marinated Chicken Breast/ Lettuce / Tomato / Guacamole 
Chihuahua Cheese / Chipotle Mayo / Flour Tortilla 
 

Grilled Chicken Panini                                                   18  
Rosemary Marinated / Brie / Spinach / Roasted Tomato / 
Crispy Plantain / Cranberry Mayo / Sourdough 
 

Crab Cake Sandwich                                                      22  
Panko Crusted Cake / Roasted Red Pepper /                 
House Made Remoulade / Napa Cabbage Slaw 
 

Blackened Salmon Wrap*                                        20 
Blackened Salmon / Oven Roasted Tomato / Corn Ragout / 
Smoked Mozzarella Cheese /  Shredded Lettuce /            
Habanero Mayo / Spinach Tortilla  

 Ribeye Sandwich                                                            22 
Grilled 6oz Steak / Lettuce / Tomato / Red onion /        
Spicy Pickle / Horseradish Aioli / Ciabatta 

 

All Sandwiches are Served with French Fries. 
Substitute a cup of Corn Soup, Gumbo or Spicy Tomato,  

a side House or Caesar Salad,  Fresh Fruit Cup 
or (3) Bacon and Cheddar Jumbo Tater Tots for 2.00 

 

 PA S TA   

Jambalaya                                         27 
Shrimp /  Chicken / Andouille  Sausage / Diced Ham /                  
Cajun Trinity / Rice 
 

Shrimp Gnocchi **                      27 
Broccoli / Red Bell Pepper / Garlic / Sage / Brown Butter                                                                  
                Vegetarian….18 

Classic Risotto w/ Salmon                                            28  
Roasted Mushroom / Butternut Squash / Green Beans /       
Burrata Cheese                                                Vegetarian….18  
 

Chicken Pappardelle**                                                 25    
Cremini, Oyster and Shiitake Mushroom / Sundried Toma-
to / Green and Yellow Bell Pepper / Fresh Herbs /                 
Chicken Jus                        Vegetarian w/ Garlic Butter….18  

 

ENTREES  

Lake Superior Whitefish*                                                              33 
Pan Roasted / Fingerling Potatoes / Brussels Sprouts /                
Asparagus / Cherry Tomatoes / Red Pepper & Caper Onion Sauce /               
Micro Greens 
 

Sablefish*                                                                                   35 
Pan Seared / Sushi Rice / Broccolini / White Wine Roasted Tomato 
Sauce/ Miso Glaze / Toasted Sesame Seeds 
 

Mediterranean Sea Bass*                                                        35 
Pan Seared / Butternut Squash / Cranberry /  Broccoli /                      
Fingerling Potato / Toasted Pumpkin Seed / Beure Blanc 
 

Atlantic Salmon*                                                                       35   
Foil Steamed and Lemon Pepper Crusted / Saffron Rice /             
Bok Choy / Roasted Tomato /  Red & Green Pepper /                  
Yellow Onion / Shiitake Mushroom /   Fried Brussels Sprouts 
 

Asiago Crusted Sea Scallops *                                                42 
Mushrooms / Potatoes / Peppers / Green Beans /  
Caper Butter Sauce / Pommes Frites 
 

Filet Mignon*                                             45/52     
6oz or 8oz Filet / Mashed Potatoes / Green Beans / Baby Carrots / 
Mushroom Veal Sauce 
 

Ancho Glazed Chicken Breast                                   29 
Mashed Potatoes / Shiitake Mushrooms / Red Peppers /      
French Cut Green Beans / Veal Sauce  
 

Petite Tender*                                                38     
8 oz / Frites / Broccolini / Mushroom Veal Sauce / Garlic Butter 
 

Roast Duck*                                                             35       
5 Spice Rub / Sweet Potato Puree /  French Cut Green Beans / 
House Duck Sauce 
 

Serving Choice Grade Whittingham Meats Black Angus Beef  

Add a Garlic Shrimp Skewer to any $8 

 
S A L A D S  &  S O U P S  

 
 

Grilled Salmon Salad*                                         25  
Mixed Greens / Blue Cheese / Oranges /  
Candied Walnuts / Raspberry Vinaigrette 
 

Coriander Crusted Ahi Tuna Salad*                                       25       
Seared Rare / Napa Cabbage / Cucumbers / Carrots / 
Tomatoes / Green Onions / Sesame Seeds / 
Ginger Soy Vinaigrette 
 

Southwestern Beef Salad*                                                      25 
Marinated Steak / Crisp Romaine / Bacon / Tomatoes / 
Blue Cheese / Avocado / Chipotle Ranch 

Rivers Greek Salad                                         17 
Romaine / Kalamata Olives / Feta Cheese / Tomatoes / 
Cucumbers / Red Onion / Pepperoncini / Greek Dressing 

Rivers Mixed Greens Salad                                    10 / 16 
Roma Tomatoes / Onions / Goat Cheese / Garlic Croutons / 
Herb Tomato Dressing 
 

Classic Caesar                                              10 / 16 
Romaine / Garlic Croutons / Parmesan 
 
 

Rivers Signature Gumbo                                                  10 / 20 
Sausage / Chicken / Rice / Cajun Spices 
 

Roasted Corn Soup                                 7 / 14 
Tomato Confit / Red Pepper Cream 
 

Spicy Latin Tomato Soup                                                   7 / 14                     
Avocado Crema / Tortilla Strips / Feta 
 

Soup Salad Combo                                                                    17 
Small Rivers Mixed Greens Or Small Classic Caesar 
Served With A Cup Of  Soup 
 

Add: Chicken 5 / Salmon 9 / Shrimp 9 
Grilled or Blackened 


