
• ANTIPASTI / SMALL PLATES •
 ANTIPASTI – Selection of Meats & Cheeses, Castelvetrano Olives • $12

DUNGENESS CRAB CAKES – Pan seared, grilled Scallions, Romesco Sauce • $14

MANILA CLAMS – Garlic, Prosciutto, Arugula, Lemon, White Wine, Butter • $13

MUSSELS & CALAMARI – Garlic, Rosemary, White Beans, Tomato, grilled Bread • $13

SCALLOPS – Brown Butter seared, roasted Butternut Squash, braised Leeks, caramelized Onions, Peas, Sherry Vinegar Pan Sauce • $13

• SOUPS  / SALADS •
 HOUSE SOUP – Tuscan Tomato Bread Soup, Basil Pesto, Parmesan • $6

SAUSAGE & WHITE BEAN MINESTRONE – Italian Sausage, White Beans, Vegetables, Parmesan • $6

CAESAR SALAD ** – Romaine, Dressing, Parmesan, Bread Crumbs • $7 
Add 10 oz. pan roasted Chicken Breast • $8

MIXED GREENS – Balsamic Vinaigrette, Walnuts, Gorgonzola • $7

CHOPPED SALAD – Romaine, Radicchio, Walnuts, Pears, dried Cherries, Blue Cheese dressing • $7

BEET SALAD – Roasted Beets, Goat Cheese, Arugula, Horseradish Vinaigrette • $8

SMOKED CHICKEN SPINACH SALAD – Chicken, Spinach, Pears, Hazelnuts, Oregon Blue Cheese, Guanciale Vinaigrette • $14

• PASTA / GNOCCHI •
MAC N’ CHEESE – Tillamook White Cheddar, Chipotle Cheddar, aged Provolone, Parmesan, Penne • $16 

Add:  Dungeness Crab • $5       Smoked Chicken • $3      Broccolini & Spinach • $3

POMODORO - Basil, Red Sauce, Parmesan, Linguine • $16

MEATBALLS - Housemade Pork & Beef Meatballs, Italian Red Gravy, Linguine • $17

LASAGNE - Fresh Pasta Sheets layered with Bolognese, Béchamel, Parmesan • $17

SALSICCIA – Spicy Italian Sausage Ragu, Sweet Peppers, Niçoise Olives, Basil, Parmesan, Penne • $18

SHRIMP PASTA - Wild Shrimp, spicy Italian Sausage, Tomato, Basil, Mozzarella, Al Ceppo Pasta • $19

VONGOLE - Manila Clams, Garlic, White Wine, Chili flakes, Linguine • $19

GNOCCHI - Housemade Gnocchi with braised Leeks, Shitake Mushrooms, Spinach, Gorgonzola, Pumpkinseed Oil • $19

CRAB PASTA -1/4 Lb. Dungeness Crab, Garlic, Chili flake, Tomatoes, Scallions, Parsley, Butter, Lemon, Linguine • $20

RISOTTO - With Dungeness Crab, Mussels, Rock Shrimp, roasted Tomato, Spinach, Fennel Pollen • $23

  • MAIN COURSES •
RIVERSIDE BURGER - 1/2 lb., White Cheddar, Bacon, Sautéed Onion, French Fries • $11

VEGGIE BURGER - Housemade Burger with White Beans, Farro, Quinoa, Almonds, Shiitake Mushrooms, Arugula, Basil, White Ched-
dar, Chipotle Mayo, French Fries • $11

12” GRILLED PIZZA - Huber’s Smoked Mozzarella, Bacon, roasted Butternut Squash, Arugula  • $14

FISH & CHIPS - French Fries, Salsa Verde, pickled Onions, Lemon • $17

PAN ROASTED CHICKEN – Fingerling Potatoes, braised Kale, Butternut Squash, caramelized Onion Jus • $22

PROSCUITTO-WRAPPED COD – Pan roasted, braised Swiss Chard, Lemon, Fingerling Potatoes,  Fig vinCotto • $23

PORK CHOP – Thick cut 12 oz., Rosemary Polenta, roasted Tomato, caramelized Onion, Balsamic poached Figs • $23

14 OZ. RIB EYE - Housemade Gnocchi, Prosciutto, Gorgonzola, Basil, Red Sauce • $28 
A la Carte • $22

** Contains raw Eggs • All ingredients may not be listed
A 17% gratuity will be added to all parties of 8 or more  •  No checks please


