
d
in

n
e

r 

Mezze Plate                                                 14 

Baba Ganoush / Tabbouleh / Red Pepper Hummus /  

Tzatziki / Kalamata / Peppers / Feta / Pita   

 
Rivers Guacamole And Salsa                                  9 
Onion / Cilantro / Jalapeno / Lime / Tortilla Chips 

 
Bacon Wrapped Shrimp           15 
Roasted Corn Poblano Relish / Orange Ancho  

 
Seafood Ceviche                           14 
Citrus / Tomato / Cucumber / Cilantro / Onion / 

Jalapeno / Avocado / Tortilla Chips  

 
Maryland Crab Cakes            13 
Wasabi Citrus Sauce  

 
Calamari                  13 
Lightly Breaded / Lemon Basil Sauce /  

Roasted Red Pepper Mayonnaise 

 
Fresh Tomato Bruschetta                    12 
Red Pepper / Capers / Sourdough / Balsamic   

 
Hoisin Lime Glazed Baby Back Short Ribs                        15 
Ginger Soy / Red Pepper / Cucumber / 

Sesame Seeds  

 
Spicy Buffalo Chicken Tidbits               11 
Blue Cheese / Chives / Red Pepper 

 
Teriyaki Tenderloin                15 
Oranges / Chives / Sesame Seeds 

 
Grilled Quesadilla 
Roasted Poblanos / Chihuahua Cheese /  

Mozzarella / Pico De Gallo /  Flour Tortilla 
  

With House-made Salsa and Sour Cream                                 11 

With Grilled Chicken                   13 

With Slow Roasted Pork Carnitas                    13 

A P P E T I Z E R S  
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*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.               9-13-16 

F E AT U R E D  E N T R E E S  

Grilled Salmon      28 

San Marzano Tomato Bacon Saffron Sauce /  

Spinach / Gigandes Beans / Basil Oil 

 

Grilled Filet Mignon                     38 

Rosemary Thyme Marinade / Mushroom Veal Sauce /  

Mashed Potatoes / Herb Butter / Green Beans and Carrots 

 

Chicken Penne      18 

Asparagus / Oven Roasted Tomatoes / Broccolini /  

White Wine Chicken Jus / Pecorino 

 

Heirloom Tomato Flatbread     12 

Garlic oil / Parmesan / Mozzarella / Basil 

 

Prosciutto Arugula Flatbread      12 

Tomatoes / Spicy Peppers / Parmesan / Mozzarella 

 

Tuna Wrap*       14 

Sushi Grade Tuna / Ginger / Garlic / GF Soy Sauce /  

Wasabi Aioli / Carrots / Micro Greens / Pico  

 

Lobster Bisque              9 / 15 

Lobster Broth / Cream / Chives 

 

Shaved Brussels Sprout Salad                  11 

Frisée / Dried Apricots and Cherries / Blue Cheese /  

Sherry Vinaigrette / Prosciutto Crisps 

 

Blackened Chicken Sandwich     14 

Guacamole / Tomato / Provolone / Chipotle Mayo / 

Pretzel Bun 

 

Chef’s Stacked Burger     15 

Half-Pound  Beef and Pork Belly / Aged Cheddar /  

Applewood Smoked Bacon  / Homemade B & B Pickles /  

Garlic Aioli /  Pretzel Bun / French Fries 
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