
STARTERS 

Black angus beef patty | Choice of cheese | Lettuce 
Tomato | Onion | Choice of side 

Add avocado - 1 | Add Boar's Head bacon- 1  Substitute
Beyond Burger - 14 

 12

SALADS

LITE FARE

 CAULIFLOWER BITES

CHEESE QUESADILLA 

GF = Gluten Free |          = Vegetarian

POTATO GNOCCHI TARTUFATA

SESAME CRUSTED TUNA ** 
Seared rare | Cucumber salad | Wasabi 

Pickled ginger | GF      15

MINI SHORT RIB POT PIE
Braised tender beef ribs with potato & vegetables

Flaky pastry top        12

RIVER BEND SIGNATURE HAMBURGER**

Pepper & onions | Cheese - 7 | Add chicken - 6 
Add shrimp - 12 | Add Philly steak - 6

Served with sour cream & salsa | Add guacamole - 2.50 

CAESAR SALAD 
Crispy romaine lettuce | Croutons | Parmesan cheese | Caesar dressing | GF available | Make it a kale caesar!

Small: 5       Large 7.50

House Dressings:  Blue cheese | Thousand island | Honey mustard | Ranch | Balsamic | Caesar 
Add to any salad: Chicken (6) | Crab (12) | Salmon** (12) | Jumbo Shrimp (12) | Steak** (14) | Crab cake (15)

**May contain raw or uncooked ingredients. Consuming raw or under cooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness.

CHICKEN WINGS 
Half a dozen: Served with celery & carrot sticks 

Buffalo, teriyaki, old bay, or
honey lemon pepper butter | GF       12.50

STARTERS

WEDGE SALAD
Iceberg | Chopped Boar's Head bacon | Blue cheese crumble | Diced tomato | Red onion | Ranch dressing | GF    

8.50

SOUTHWESTERN SALAD 
Chopped romaine | Corn | Black beans | Shredded cheese | Tomato | Chipotle ranch dressing 

Crispy tortilla strips       9

General Tso's glaze | Furikake | GF    8

WHITE BBQ CHICKEN DIP
Creamy white BBQ seasoned dip | Tortilla chips

Caramelized onion marmalade | Pickled jalapenos
Pomegranate BBQ glaze        9.50

 

WASABI AHI TUNA SALAD**
Sesame crusted rare tuna steak | Mixed greens | Seaweed salad | Wasabi aioli 

Avocado | Sesame ginger vinaigrette | Crispy wontons | Cucumber | Tomato    18

COBB SALAD
Shredded romaine lettuce | Iceberg lettuce | Tomato | Hard-boiled egg | Blue cheese 

Bacon pieces | Avocado | Ranch dressing  | GF      9

WINTER BEET SALAD
Roasted golden beets | Kale & radicchio | Smokey Oregon blue cheese | Pomegranate vinaigrette

Crispy fried onions | Grape tomatoes | Toasted almonds       10

CRAB COCKTAIL
Jumbo lump crabmeat | Spiced Cognac Sabayon

Mixed greens | GF        16

SHRIMP COCKTAIL
Lemon | Cocktail sauce | GF      12.50 Truffle sauce | Truffle tremor goats cheese 

Portobello mushrooms 
Grana Padano parmesan cheese        10

Add petite shrimp: 6 | Add chateau wings: 10
 



ENTREES 

FILET MIGNON **
7 ounces | Demi-glace | Served with choice of two sides  | GF     36  

Served with your choice of house salad or add caesar salad for $1.95

NEW YORK STRIP STEAK**
12 ounces |  Demi-glace | Served with choice of two sides | GF      37

JUMBO LUMP CRAB CAKES 
Chef's Eastern Shore Maryland style | Caper white wine butter sauce | Served with choice of two sides      

  Single  25 |  Double  42

**May contain raw or uncooked ingredients. Consuming raw or under cooked meat, seafood, shellfish or eggs may increase  your risk of foodborne illness.

GRILLED OR BLACKENED SALMON OR TUNA**
Lemon butter sauce | Served with choice of two sides  | GF          22

Sides (5):  Roasted carrots | Sautéed spinach | Grilled asparagus
 Broccoli | Crispy brussels sprouts | Sriracha tater tots | Mashed potatoes | Fruit | Sweet potato fries  

Baked potato | Onion rings | Biryani basmati rice | French fries (4) | Cole slaw (4)

Spaghetti or penne | Alfredo, pesto, or marinara sauce 
Mini meatballs, Chicken, or Italian sausage | Garlic bread | GF pasta available   16 

CREATE YOUR OWN PASTA 

PORK CHOP AU POIVRE **
Brandy peppercorn sauce |  Choice of two sides | GF         22

TAMARIND GLAZED CANADIAN SALMON**
Grilled zucchini squash| Pear & ginger chutney | Biryani basmati rice with almonds       24

RIBEYE STEAK **
Chargrilled black angus beef | Bone marrow butter | Served with choice of two sides | GF

12 Oz - 34           16 Oz - 43 

RAINBOW TROUT**
Sautéed trout fillet | Cacio e pepe pappardelle | Black pepper & parmesan cheese | Butter sauce            20

CHICKEN PAELLA
Braised chicken tossed in saffron calasparra rice with tomato sofrito | Fried pimientos | Green peas               17

Protein add ons: Chicken (6) | Crab meat (12) | Salmon** (12) | Jumbo Shrimp (12) |  Beef tips** (14) | Crab cake (15)

MIDDLE EASTERN 5 GRAIN FALAFEL
Crispy fried garbanzo falafel with quinoa | Fava beans | Wild rice | Wheat berries & barley

Garlic Tahini sauce | Sumac spiced Balela salad with olives, roasted peppers, mint, parsley, tomatoes and
 jalapeños in virgin olive oil             17

BEEF SHORT RIBS
Braised boneless 6 ounces of beef ribs in cabernet wine & vegetables 

Creamy pepper jack polenta |  Roasted carrots              26

GF = Gluten Free |          = Vegetarian


