
 
 

Welcome River Bluffs 
 

Kale Quinoa Salad 
Baby kale, quinoa, red peppers, dried cranberries and 

apricots, carrots, pine nuts and oregano-lemon vinaigrette 
4.99 

 
Goat Cheese, Beet and Berries 

Goat cheese, beets, fresh strawberries, apples, spiced 
pecans, dried apricots, sunflower seeds, mixed greens and 

honey-champagne vinaigrette 
10.99 

 
Roasted Chicken Avocado  

Roasted chicken, greens, fresh avocado, bacon, red onions, 
tomatoes cucumbers, carrots and green goddess dressing  

12.99 
 

Pub Burger  
Our fresh-ground beef is cooked to order and topped with 

sautéed mushrooms and onions, swiss, lettuce, tomato, red 
onions and pickles on a fresh-baked bun with crispy fries 

11.99 
 

Fish Tacos 
Cajun-seared haddock with cabbage, avocado crema and 

cilantro on fresh corn tortillas, with ice pilaf 
11.99 

 
Filet Mignon 

7 oz chargrilled filet with garlic roasted potatoes and 
steamed broccoli  

28.99 
 

Shrimp N Grits 
sauteed shrimp, bacon-goat cheese grit cakes, andouille 

sausage and “bloody mary” tasso cream 
19.99 

 
Lime Seared Salmon 

fresh atlantic salmon, lime-peppercorn glazed, over corn 
salad with portobello quinoa and steamed green beans 

17.99 
 

Blackened Chicken Alfredo 
blackened chicken, corkscrew pasta, alfredo sauce, fresh 

tomatoes, green and red onions  
14.99 

 
Cheerwine Ribs 

full rack of dry-rubbed, cheerwine bbq-glazed baby back 
ribs, served with mac-n-cheese and coleslaw 

22.99  
half rack – 16.99 
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