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STARTERS

MUSSELS / 10
With garlie, onion, tomalo, thyme, white wine, &
parmesan. Served with sliced baguelte.

FLAMING SAGANAKI / 14

Imported Greek cheese, fried and sel aflame, served wilh

sliced baguelle,

BRUSCHETTA / 8
Roma lomalo, garlie, red onion, mozzarella, basil, and
balsamie reduction served on toasted baguelle.

POUTINE / 10
Frites lopped wilh braised beef, fried cheese curds, &
pepper beel gravy

WINGS / 8

Tossed with choice of sauce: bulfalo, barbecue, mango
habanero. General Tso

CHARCUTERIE BOARD / 14

A ruslic array of meals, cheeses, olives, [ruils, crackers,

sliced baguelte, jam, & stone ground mustard.

HUMMUS PLATTER / 10
Hummus, Tzalziki, & [resh vegelables served wilh pita.

PICKLE SPEARS / 7
Breaded & fried. served wilh homemade ranch.

WISCONSIN CHEESE CURDS / 7

Breaded., fried & served wilh homemade ranch.

BRUSCHETTA CHICKEN SALAD / 12

Romaine & spring greens lossed with grilled chicken, balsamic marinated
lomatoes, onions, & mozzarella. Caesar dressing on Lhe side.

CRISPY CHICKEN SALAD / 12

Spring greens, iceberg, tomato, red onion, shredded cheese, & crispy fried

chicken. House honey muslard on the side.

STRAWBERRY PECAN SALAD / 13

Romaine & spring greens lossed with strawberries, pecans, gorgonzola,
red onion, & grilled chicken. Poppyseed dressing on the side.,

CHICKEN MARAGHERITA / 10

Grilled chicken, tomalo, mozzarella, basil pesto, & lemon garlie sauce.

THAI CHICKEN / 10

Spiey peanul sauce, chicken, carrols, red onion, mozzarella, cilantro &

coconul erema drizzle.

Est. 2019

STEAKS

Choice of 2 sides

RIVERSIDE SIRLOIN / 22

Certified Angus Sirloin topped with mushroom gravy & [ried onion strings.
o e

FILET MIGNON / 24

Tenderloin - the most tender, melt-in-your-mouth. Lean yel succulent and eleganl.

GARLIC PEPPERCORN TIPS / 18
Tenderloin lips seasoned wilh garlic peppercorn.

ROSEMARY GARLIC RIBEYE / 27
120z Certified Angus Ribeye marinated in rosemary & garlic,

ENTREES

Choice of 2 sides

BACON MAPLE PORK CHOP / 15
Seared pork chop wilh bacon, maple, pepper glaze.

SHEPARD'S PIE / 11
Ground Cerlified Angus baked with farm vegelables and gravy. Topped with mashed polaloes
and cheese. Served wilth choice of one side

MEAT LOAF / 11
Wilh a sweel, langy glaze.

BANGERS & MASH / 15
An Irish classic: two sausages, one spiced with sage & thyme, the other nutmeg & ginger.
Served with mashed polatoes lopped with red wine onion gravy. Served wilh choice of 1 side.

CITRUS DILL GLAZED SALMON / 16
Wild caught salmon fillet with our langy glaze.

LEMON COD / 15
Pacilic cod with a buttery bread crumb coaling.

MAHI MAHI / 17
Baked & finished with a splash of lemon.

SOUP & SALADS

WALDO CHICKEN SALAD /12
Spring greens lossed with marinaled chicken, sliced apple, eranberry,
carrol, celery & candied walnuts, Choice of dressing on the side.

STEAK SALAD / 13
Sirloin tips & gorgonzola served on a bed of spring greens. Choice of
dressing on Lhe side.

CHICKEN TORTILLA SOUP / 5

FLATBREADS

ITALIAN / 10
Marinera, mozzarella, Ilalian sausage, & pepperoni.

SMOKED PORKER / 10
Smoked pulled pork, red onion, homemade blyj sauce, mozzarella, &
cilantro.



PASTA
Served with salnd

JAMBALAYA /16
Aiwhnaille sanmage. chicken, shirimp, & a specy crenka saooe o5 er @ bl of
et .

CAIUN CHICKEN PEXXE £ 15
Crenmy Alfrsdo & asebormesd odiiekem brvasd

=HEIMPF SCAMP S 15D
Lerilbis] shrimp torsas] with garfie, bemwon, frsh berle. amd parmesan over &
Il ool Pl e o] s

TUSCAN GARLIC CHICKEN /14
Farinll=, grillisl chcken, ereminl msushrooms, garie, splinsch, roasind

Birsaalen, £5 Pl pasdlin,

LHREUNRKREN MUSSELS S 1
Linzuini fossss] with gardie, ey, mussels, amnd while wine marinara.

LOHBSTER MAC S CHEFSE 7 16
Chmiaks of tember Maiswe lobsder, logyus aill a erisp panka crumlbs,

 BURGERS |
Served with Frics, Salnd +2, -ur-':_l-nmn_ﬂl.rh-l--l

ICE HOUSE PUB /10
| /5 Caartalaad Angas Clwick secvial an grallsd brvctee witlh mayo, leoe,
loomalin, & oni.

SPICY SHIRACTHA /1
Topge<d wilh ecreamy sriescha, pepgeer jock, laeom, & jalapeies on s
grilkeald b tne,

=MORENOUSE 7 11
Applewonnl smodord bacon, honsemnide B, smoked chesledar, mild sweel
mizland, & friedl omlon sirengs served on grillad hesorbe,

BOSSY CHICKES /1]
Cirisgry efubeken Blliet welli Powsledd jalapedios, bomscmabs garlie e o
ibrvaing. servesl om grdlbead b,

PFRTY BIRIY £ 110
il bl elubekasn wilh smodora cbivdilar, enramelees sniore. & oir keckin'
satien, serve] dus grilled lirsorhe,

ADD CHEESE, CREMINI MUSHROOMS, OR AN EGG +1
ALVD BACOEN +2

SANDWICHES
=erved wills Fries, Salmd 42, or (heese Curds +4

FLULLERY INDRK 7 1D
sdorw samoirad b pork ., omemusde by, servel on grilbes Brioehe.

HOT BEEF 7 10
Tiewwler Biraisad hewd samlaiely with smgsbeed podations, coverod @
b paamhe Davel gpravy.

LOBSTER ROLL £ 1
Chillead ehaimk lodwlber bl in bomemnpile pioli, scrved onon Bufiery roll.

MEAHT MAHT SANDAICH /13
saervn| o @ Erillked hoagie wilth lelbioe, Tomabe, & miyo.

CLIRAN /12
Carallea] b, roasboul pork, Swiss, phekles, & mistand on bol - pressed
Coagliiis Tl

S1DES

STEAMED BROCCOL]
GRILLED ASPARAGLS
o TEWED TOMATOES
MASHED POTATOES
FRENCH FRIES
BAKED POXTATO
SWEET POTATO MASH
S TEARHOLSE POTATO 5ALAD
GARDEN SALAL
COLESLAW
BIROCCOLT SALAT

CAPRESE CHICKREN /12
Girillesl elsirben wilh babamie marinslsd lomato, ombisn, moeranelln., serosd
i bl formecin wilh grolic siodd B mios] goesm.

SMOKED SICILIAN /12
sunokas] havm, pepperni. mossnella, Balssie maripaled lomado-oaion
relish, servedl o lossbod formecia wilh mixed greens.

MEATLOAF SARDAVECH /10
Haomsmde pscaiboal, keilsoe, lomalo, garle aioli, & swoet chili keelgp,
] ann fogedad Tedvmd,

THE LANDING MNP /12
Tenider hrniterd bl served om & grillisd hoagie with garie aboli, Swiss, aml
FErMary dHuks Eravy i Phee sk,

DESSERTS

LEMON AMARETTO TIRAMISU /7
Amarcbo soaked spongiralkr, Lyvers of foesh lemon cream. lopped willk
Bl vl nlmanals.

CHOCOLATE IRISH CARE /7
[t caked sowsdbered wilh carsnel 8 Baskos Frish Creaan ., Served
wilh b eream, whipgexl crvai, & chooalabe driaerde.

WIHHSEY BREAD PUTDENG £ 7
Cimisemon, nulnesg, vamilla beeasd pakiling. Semocil with ear (nmois

wihisky sms gl e cream,

WE KNOW YOU HAD OPTIONS TO DINE, THANK YOU
FOR CHOOSING RIVER's EDGE.
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FAMILY STYLE
MEALS

, SERVES 3-4
ONE ENTREE + ONE SIDE $19.99
" ONE ENTREE + TWO SIDES $24.99

ENTREES:

SHEPHERD'S PIE
POT ROAST

MEATLOAF
CHICKEN TENDERS
CHICKEN PARMESAN

SIDES:

GARLIC MASHED
BAKED POTATO
GREEN BEANS

GARDEN SALAD
STEAMED BROCCOLI

COLESLAW
POTATO SALAD
BROCCOLI SALAD

TAKE & BAKE
CARRY OUT

W% RIVER’S EDGE | 104 CAPITOL | 605.664.2779



Piver's Edege

Lenten Menu

GUINNESS Beer Battered Crispy Cod served
basket style with golden French fries and

creamy coleslaw with our homemade tartar
sauce. 10.99

Maple Cedar Salmon Subtle smoked flavor,
served with garlic mashed potatoes and grilled
asparagus. 16.99

Coconut Encrusted Shrimp served with our
signature pina colada sauce, potato or rice and

choice of a garden salad, homemade soup, or
vegetable. 15.99

Pecan Crusted Tilapia on a bed of rice with
steamed broccoli with choice of a garden salad
or homemade soup. 13.99

Skewered Shrimp brushed with a delightfully

tangy lime and garlic glaze served on a bed of
rice pilaf with steamed vegetables. 16.99




