Riverside

lunch selections

Grill

BEVERAGES

COFFE e 2.00

TEA oot 2.00
Choose from our selection of Stash teas.

Mmilk Regu|ar ........... 2.00

Largc ............... 3.00

Hot Chocolate .o 2.00

Assorted Juices Regu|ar ........... 2.00

Gra cFruit, Tomato, [F57 RN 3.00

Cranberrg, V-8, APPle, or Prune

100% Natural Orange Juice chu|ar ........... 5.00

Largc .............. 4.00
Nes-tea Iced T€a oo 2.00
SOt DFINKS e 2.00

Coke, Diet Coke, SPrite) Minute Maid Orange,
Hi-C Pink Lemonade (free refills)

ftalian S0da oo 3.00
Your choice of ﬂavoring and sParUing soda
water on ice. Available Flavors - Hazelut
Irish Cream » Chocolate Mint + Vanilla » Orange
Chocolate + Cherry * Macadamia Nut
Amaretto * Coffee » Coconut * Raspberrg
Creme de Cacao * Caramel + Almond

Creme de Menthe » Strawberry o Lime

Mark your calendars for
our very Popular
Holiclag Buffets.
Start a tradition!

Easter
Mother’s Day
Thanksgiving

Christmas

We hoPe you enjog

your meal and wi”join us

again sOon.

We glac”g accept all major credit cards.
No cl'leclcs, Please, without Prior aPProva]
of management. A 17% gratuitg will be
added to all Partics of 8 or more.

Thank you for your valued patronage.

Enjoy your meal!

APPETIZERS

Soup of the Day Bow! ..o, 4.00 Fresh Grilled Asparagus
P Y 8 g
House Salad 400 Drizzled with Olive Ol oo 7.00
with Bay ShrimP ....................................................... 7.00 Sautéed Mushrooms With Garlic, Shallots,
with Dun geness Crab 10.00 Fresh Butter, Worcestershire Sauce and Parslcg ............... 7.00
Clam Chowder  Bowl.oooo 5.00 Steamer Clams White Wine and Butter ... 10.00
Fresh Cut Onion Rings Lightlg Battered and Dungeness Crab Cakes Spicg Remoulade Sauce,
Deep 1T DTS 6.00 LemON AN LIME erveresersesseesscssesssesssesseessesesensee 10.00

RIVERSIDE GRILL SANDWICHES

All sandwiches include choice of French fries, cole slaw, potato salad or pasta salad.

Bacon, SPinach, Mozzare”aJ Tomato with Fresh Basi on Griled Sourdough .................................................................. 8.00
Ham, Turkcg or Roast Beef Sandwich Served on your Choice of Sour&ough, Whitc, Whole Wheat or Rye Bread........... 8.00
Chef 1sh’s Reuben Griled Comned Beef, Swiss Cheese and Sauerkraut on Rye 3o I 9.00

Riverside Grill J.’)urécr Pepper Bacon, Carmelized Onions, White Cheddar dwccsc, Lettuce, and Tomato,
SEIVEA WIEN FRENCH FHIES v eseseeeesessessesses st sessessessessessreseseesne et sessesssseseoe 9.00

“Flat Iron” Steak Sandwich Charred Marinated Flank Steak Thin]g Sliced and Tofped with Crispg Griled Onions and
served on a Warm Fresh French Roll. AccomPanicd 59 a Chilled Avoca 0, Cucumber and Cllantro Salad. .......... 10.00

Dungeness Crab and Shrim Baguette Dungeness Crab and Bay ShrimP, Sweet Onion, Mayonnaise, Tomatoes,
Cilantro and Parmesan Cheese Baked on a French Baguette, ToPPe& with Provolone Cheese. v 12.00

PASTAS

Pasta dishes include fresh gar[ic bread stick. Substitute whole wheat Pasta 1.00.
Half orders of Pasta available upon rcqucst fora2.00 discount.

Pommodoro Fresh Basil, Red Sauce, and Grated Checsc, OVer LINGUINE PaSta...o.ccccvvcvvsivinssnnisinssnssinsssssssssinen 10.00
Bologncsc Traditional Italian Meat Sauce & Ricotta Cheese over PENNe PaSta ..o 12.00

Chicken Fettuccini Fettuccini with Tender Pieces of Chicken, Sliced Black Olives,
Mushrooms, Tomatoes, SCAllIONS AN CHEAM. vt seess e seer s 12.00

Funghi Portobello Mushrooms) Sun-dried Tomatoes, Garlic, Fresh Hcrbs) and Mushroom Cream Sauce, over Gemelli Pasta ...13.00

Seafood Fettuccini Dungeness Crab, Bay ShrimP, Sa]mon, Seasonal Whitcﬁsh, and Sca”oPs,
with Fresh Fettucin, and Afred SAUCE. vttt 14.00

ENTREE SALADS

Blackened Chicken Salad Fresh Oregon Chicken Breast Drcdgcd in Cajun Spiccs and Blackened. Served over
Tossed Greens, Eggs, Lemons and Rastcrry \/inaigrcttc ....................................................................................... 1.00

Chicken Breast Caesar Salad Crisp Romaine Lettuce tOPPCd with Tender Grilled Chicken Breast, and Parmesan
Cheese tossed in a Caesar Dressing made with Fresh Lemon, Garlic Olive Oil, Red Wine Vinegar
AN HOMEMAAE GAMIC CIOUIONS. ettt 1.00

“Flat Iron” Steak Salad Charred Marinated Flank Steak Thinly Sliced and ToPPcd with Crispg Grilled Onions
and Crumbled Gorgonzola Cheese . Served atoP Garden Greens.
AccomPanich }39 Sliced Tomatoes and CUCUMDER. .o .00

Riverside Grill Cobb Salad Fresh Mixed Greens toPPcd with Generous Portions of Avocado, StriPs of Chicken
Breast, Tomatoes, C]WOPPCC[ Egg, Bacon and Crumbled Gorgonzo|a Cheese. Served with
your choice of DIESSING, .ttt 12.00

Riverside Grill Seafood Salad  Generous Portions of Dungeness Crab, Bay Shrimp, Sca”oPs and Poached
Salmon Filet. Served atoP Mixed Greens with your choice of Homemade Dressing‘ ......................................... 14.00

RIVERSIDE GRILL FAVORITES

Entrees include sourdough bread and butter.

Calf's Liver and Onions Tender Calf’s Liver sautéed in Seasoned Flour with Sweet Onions and Bacon.
Served with Sour Cream, Garlic Mashed Red Potatoes and Fresh chctaHes‘ ..................................................... 9.00

BBQ Baby Back Ribs Slow smoked with Hazelut EsPrcsso BBQ Sauce. Served with French fries. oo 15.00

Classic Fish and Chips Pacific Halibut Battered and Quick Fried Golden Brown.
Served with CrisP, Hot French Fries, Tartar Sauce and Malt VINEEAM. vt %.00

Chicken ParmFigiana Breaded all-natural Chicken Breast toEPe& with Tomato-Marjoram Sauce and
resh Mozzerella. Served over toasted Pasta wit SPinach A GariC. e 14.00

Seared Pacific Filet of Salmon Poached or Broiled, with Vin Blanc, Toasted Almonds,
AN Garlic MaShed REd POLEEOES w..evveoereeeseeerseeeseseeesseesssseessessssseessesesesseesseessesseessesssseeessesessssns 14.00

*As a courtcsg to all guests, the breczewayjust outside the restaurant is a designatecl cell Phonc area



