River Clat

AT CONFLUENCE PARK

STARTERS SOUPS & SALADS
Flatbread Pizza Mixed Greens
Roasted Tomatoes, Sliced Prosciutto, Fresh Artichokes, Apples, Spiced Walnuts, Dried Cranberries,
Roasted Garlic, Shaved Reggiano Parmesan 6 Manchego Cheese, Raspberry Vinaigrette 6
Beef Carpaccio Caesar Salad
Roasted Tomato & Artichoke Salad, Lemon Aioli 9 Romaine Lettuce, Parmesan, Caesar Dressing,

Sun Dried Tomato Crostini 6
Mediterranean Sampler
Grilled Flatbread, Hummus, Olive Tapenade, Bistro Salad

Roasted Pepper Tapenade, Pickled Onions 8 Mixed Greens, Bistro Fries, Tomato, Bleu Cheese,
Red Onion, Crisp Bacon, Champagne Vinaigrette 7

Arborio Crusted Calamari

Sweet Roasted Bell Peppers, Marinara 9 Roasted Tomato Soup
Shaved Parmesan, Chiffonade Basil 4

Confluence Shrimp

Sautéed Shrimp Skewers, Fried Tomato, Soup Du Jour
Spicy Remoulade, Creole Mustard Sauce 10 Chef’s Daily Creation 4

ENTREES
Cedar Plank Salmon Oven Roasted Pork Chop
Roasted Yukon Potatoes, Andouille Potato Hash,
Baby Arugula Salad, Garlic Butter Sauce 21 Pineapple-Jalapefio Chutney 22
Broiled Crab Cakes 120z. Prime Rib
Roasted Yukon Gold Potatoes, Roasted Yukon Potatoes, Chef’s Vegetables,
Corn Salsa, Chipolte Beurre Blanc 19 Horseradish Cream, Au Jus 24
Shrimp & Penne Herb Roasted Chicken Breast
Sautéed Shrimp, Penne Pasta, Prosciutto, Caramelized Onion Whipped Potatoes,
Tomato, Spinach, White Wine Garlic Broth 17 Chef’s Vegetables, Tomato & Leek Ragout 17
Pasta of the Day Grilled New York Strip
Chef’s Daily Creation Market Price Parmesan Garlic Bistro Fries,

Crimini Mushroom Marsala Sauce 28
Grilled Flat Iron

Roasted Garlic Whipped Potatoes, Seasonal Vegetarian
Bleu Cheese, Caramelized Onion Demi Glace 20 Chef’s Daily Creation  Market Price

CHEF’S DAILY FEATURES

Please inquire with your server for the day’s Chef Special.

General Manager, Erin Miller Executive Chef, Tim Courtney
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have
certain medical conditions.

For Reservations Call
(614) 469-0000 or Visit www.theriverclubrestaurant.com



