Riverview’s Lighter Fair

Grilled Tuscan Chicken Salad
Grilled lemon-herb chicken breast, tomatoes, cucumbers, kalamata olives, basil, garlic croutons,
greens and fresh mozzarella tossed with a red wine vinaigrette and basil oil. $9.75

Turkey Cobb Salad
Romaine lettuce, turkey, bacon, chopped hard boiled egg, blue cheese, tomato and green peas;
served with your choice of dressing. $9.50

Grilled Pork Tenderloin and Pineapple Panini
Jamaican jerk pork tenderloin, grilled pineapple, red pepper, red onion and spinach with Jack cheese and
house recipe pepper sauce on grilled panini bread with sweet potato fries. $9.50

Italian Muffuletta Sandwich
Capacola, Sopprasata, and Genoa Salami with provolone cheese, spinach, tomato, roasted red pepper and
olive relish on toasted sun-dried tomato focaccia bread. $9.50

Club Sandwich
A triple-decker with turkey, bacon, lettuce, tomato and cheddar cheese on
your choice of bread with mayonnaise. $8.25

Ri verview s Cheeseburger

Char broiled to order served with bacon and your choice of
Swiss, Cheddar, American or Blue Cheese on a rustic roll. $7.75
Riverview Hamburger $6.95

Pizza
Cheese, Cheese and Sausage, and Cheese and Pepperoni. $5.95

Soup and Ala Carte Sides

Soup du jour Cup $2.50 Bowl $3.50
Baked French Onion  Cup $2.75 Bowl $4.00

Fresh Fruit Plate $3.50

Cottage Cheese $1.95

Beverages
Coffee  $1.75 Tea $1.75
Mik  $1.75 Soda $1.75

Soda and Coffee come with complimentary refills



Riverview’s Appetizers

Herb Grilled Beef and Artichoke Skewers
Marinated beef tenderloin, artichoke hearts, roasted plum tomatoes and warm Greek olives. $8.95

Antipasto Plate
Grilled marinated vegetables and olives with prosciutto, and fresh mozzarella cheese;
served with grilled crostini. (serves two) $8.95

Escargot with Basil, Garlic, and Prosciutto
French Helix snails, sautéed with butter, garlic, basil, and prosciutto served on toast points. $6.95

Organic Spring Salad
Locally grown organic micro greens, herbs, infused dried cranberries,
sun-dried blueberries, toasted pecans, sunflower seeds, carrots, sunflower sprouts,
pea shoots, and raspberries tossed in a Goji berry vinaigrette dressing. $6.95

Clubhouse Salad
Spinach micro greens, pea shoots, red onion, julienne carrots, black mission figs and Gorgonzola cheese
tossed with a white balsamic vinaigrette dressing. $4.95

Riverview’s Entrées

Soy Glazed Pacific Mahi-Mahi
Sweet soy glazed mahii mahi atop a coconut ginger and pine nut rice;
finished with a bok choy slaw. $19.95

Scallops with Curried Vegetable Ravioli
Pan seared scallops alongside a curried fennel, celery, shallot and parmesan cheese ravioli
finished with an arugula and blood orange salad dressed with citrus vinaigrette. $25.95

Herb Crusted Rack of Lamb
Herb and mustard encrusted rack of lamb alongside roasted tomato, basil, and mint mashed potatoes
finished with roasted vegetables and a rich lamb demi-glace. $36.95

Grilled T-Bone Steak
Grilled 18 0z. Angus t-bone with truffled herb compound butter alongside a warm cauliflower,
red onion, pepper, mushroom and mozzarella red potato salad. $34.95

Parmesan Crusted Halibut
Alaskan halibut with lemon butter, herbs and garlic chive mashed potatoes,
tomatoes and shiitake mushrooms. $24.95

Grilled Angus Tenderloin
Grilled beef tenderloin filet alongside herb roasted potatoes finished with pea shoots and
sunflower sprouts tossed in a shallot vinaigrette. $23.95

Pan Roasted Lobster Tails
Pan seared Maine lobster tail atop a caramelized pineapple rice pilaf
with a basil, lobster chili sauce. $37.95

Manchester Farms Quail
Two Wisconsin farm raised quail filled with caramelized leeks, mushrooms and
sage derby cheese char grilled with an apricot glaze on lemon risotto
with apricot demi-glace and fresh herb salad. $22.95



