
A P P S
Greek Feta Dip
Rich and creamy whipped feta cheese loaded with cucumbers,

tomatoes, dill, and EVOO. Served with pita chips. $10

Coconut Shrimp
Crispy coconut battered shrimp with red chili sauce. $12

River Grille's Soup of the Day
We take pride in our soups. Enjoy! Market

E N T R E E S

Chicken Scallopini
Pan seared chicken cutlets on angel hair pasta

with capers, bacon, mushrooms, artichokes,

and a lemon butter sauce. $19

Spring Pesto Salmon
Roasted Atlantic salmon with a fresh spring
pesto, lemony Greek potatoes, shaved asparagus,

and carrot herb salad. $24

River Grille Burger*
Our blend of short rib, chuck, & brisket on a brioche bun
with lettuce, tomato, onion, pickle, and choice of cheese.

Your choice of side. $14

Pan Seared Grouper
On spring pea risotto with asparagus and carrot jus. $24

Bistro Filet
Grilled teres major medallions with mashed red potatoes,

roasted asparagus, and a bourbon au poivre sauce. $26

Braised Lamb Shank
Slowly braised lamb shank with roasted red potatoes,
roasted baby carrots, peas, and pearl onions

with forti�ed lamb jus. $29

Pork Ribeye
Tender grilled pork ribeye with mashed red potatoes,

roasted asparagus, and caramelized onions. $22

3 Cheese Tortellini
Asparagus, tomato, and basil

in a light lemon butter sauce. $18
Add 8 oz. Chicken – $8 • Add 12 Shrimp – $10

S A L A D S

Caesar or House Salad $10
Enjoy an entrée portion of our House or

Caesar salad as a base. It's delicious as it is,
or you can add the protein of your choice:

Add 7 oz. Grilled Chicken – $7
Add 6 oz. Salmon* – $12

Add 6 oz. Steak* – $11

Add Shrimp – $10

Taste of Spring  $12
Fresh and light with shaved asparagus and

carrots, spring radish, sweet peas, mint,
basil, cilantro, pistachios, feta and a creamy

avocado dressing.

SLV Chopped Salad  $12
Crisp lettuce, grape tomato, bacon, ham,
cucumber, carrots, celery, red onion, and

your choice of dressing.

Items with this icon can be prepared 

without gluten. Ask your server for details.
  

*WARNING: Consumption of undercooked meat, poultry, 

eggs, or seafood might increase the risk of foodbourne illness. 

Alert your server if you have specific dietary requirements.

SIDE ITEMS

Roasted Spring Asparagus  $5

Mashed Red Potatoes $5

Sweet Potato Waffle Fries $5

Roasted Red Potatoes $5

Onion Rings $5

Signature Potato Chips $5

add a small
orHOUSE CAESAR

SALAD to any

ENTRÉE
$3



SIGNATURE DESSERTS CREATED BY SLV PASTRY CHEF

L I Q U O R S

Vodka

Fris • Absolut

Grey Goose • Tito’s

Blended Whiskey

Seagrams 7 • Seagrams VO

Crown Royal

Canadian Club

Canadian Mist • VO Gold

Tequila

Jose Cuervo Gold

Patron Silver

Rum

Barton • Bacardi

Myer’s Dark • Malibu

Captain Morgan

Gin

Fleischmann’s • Tanqueray

Bombay Sapphire

Bourbon

Larceny Barrel Proof 125.8

Woodford Reserve • Jack Daniels

Jim Beam • Makers Mark

Scotch

Scorsby • Dewars

Glenlevit • Chivas

Extras

Christian Bros Brandy

Kahlua • Amaretto

Triple Sec • Frangelica

B&B

Carrot Cake $6

Traditional carrot cake loaded with fresh carrots and pecans
with a cream cheese icing.

Chocolate Coconut Almond Brownie Pie $6
A rich brownie pie �lled with coconut and almonds.

Topped with fresh whipped cream, toasted coconut, and
almonds drizzled with chocolate.

Trull House Cookie Sundae $6
Coffee �avored chocolate chip, toffee, and walnut cookie

with vanilla bean ice cream, dark chocolate syrup, whipped
cream, and a cherry.

Dra

Michelob Ultra

Yuengling

Miller Lite

Shock Top

IPA Goose Island

Green Man Porter

Bottle

Yuengling • Smirnoff Ice • Angry Orchard

Stella Artois • Pabst Blue Ribbon

Coors Lite • O’Doul’s • Corona

B E E R S

Select Wine List

Louis Jadot Unoaked Chardonnay

Pine Ridge Chenin Blanc & Viognier Blend

Pascual Toso Malbec

J. Lohr Falcon’s Perch Pinot Noir

Daou Cabernet Sauvignon

Klinker Brick Old World Zinfandel

D E S S E R T S

W I N E S


