
CABO FISH BITES 
Fresh crispy fried in our special spiced batter.  Piled high on  
a bed of Romaine with our tangy Cilantro Lime Aoli.   $ 7  
 

Island Calamari 
Dusted in our seasoned flour mix, lightly fried to perfection.  
Served with marinara & pineapple chili dipping sauce.  $ 10  
 

Reef Wings           Hot, Medium or Mild          

Tender baked chicken wings with our specialty rub then flash 
fried. With house blue cheese dressing and celery. $ 10 

Tomato Basil  
Our house recipe. Creamy tomato bisque with fresh mushrooms 
& basil, Gorgonzola and Blue Cheese    $ 5  

Salad Additions (Grilled, Blacked, or Fried)       Chicken or Shrimp $ 5     Salmon, Mahi or Grouper  $ 7 
X-Large Salad   $ 3 Add On  

RiverHouse “House” 

Fresh Romaine with plump tomatoes, carrots, cucumbers,  
mixed cheese, onions & house made garlic croutons.  $ 6  
 

Traditional Caesar 
The traditional classic. Crisp Romaine, grated Parmesan,  
house croutons, with our traditional Caesar dressing.  $ 6 
 

Chef Salad 
Crisp Romaine with smoked turkey, ham, bacon, red onions, 
carrots, Swiss cheese, sliced egg, tomato, & cucumbers. $ 13 
 

Fresh Salads 

Original Soups 
Crab & Lobster Corn Chowder 
A Riverhouse Unique Creation. Fresh chunks of Steamed 
Crab & cold water Lobster in a creamy chowder.   $ 7.50  

Island Time  
Mixed greens, strawberries, dried cranberries, red onion, feta 
cheese, candied pecans & honey-lime dressing.  $ 7  
 

Fresh Stuffed Tomato   Chicken Salad or Tuna Salad   
Jumbo vine ripe tomato stuffed with house chicken salad or 
Albacore tuna salad with a fresh green leaf side salad.  $ 10 
 

Soup & Salad 
Select a crock of one of our fresh soups and your choice of 
our Island Time, Riverhouse or Caesar Salad.  $ 11 

Dressings  Ranch, Blue Cheese, Honey Mustard, Honey-Lime, Balsamic Vinaigrette, Green Goddess  

Appetizers 
Kickin’ Shrimp 
Crispy Shrimp with a Kick!  ½ pound of encrusted shrimp 
crisped to perfection. Tossed in sweet chili Sriracha aioli.   $ 9  
 

Green Goddess Shrimp    
½ pound of lightly coated shrimp, fried & tossed in our  
herbal lime sauce on a bed of crisp romaine lettuce.   $ 9  
 

Spinach Artichoke Dip 
Creamy blend of cheese, spinach, artichoke and herbs.  
Baked fresh and served with garlic dipping points.   $ 9  
 

Reef Favorites 

 

California SUSHI Rolls     Ahi Tuna, Crab or Veggie 
Fresh cucumber, avocado, and spices wrapped in Nori. Rolled  
in traditional sushi rice. Pickled ginger, wasabi, chops.  $ 8  
 

Smoked Salmon Fish Dip 
We start with fresh grilled Salmon combined with our house  
Fish dip recipe. With Capers and toasted Crostinis.  $ 9  
 

Reef Mussels  
Prince Edward Island mussels, sautéed in white wine, lemon, 
garlic, fresh tomatoes & basil. With crisp garlic toast.   $ 11  
 

Housemade Coconut Shrimp    
Hand dipped in beer batter rolled in coconut-banana chips. 
Lightly fried.  With Pineapple chili dipping sauce.  $ 10  
 

Seared AHI Tuna   
Seasoned and seared rare then thinly sliced, served with  
pickled ginger and wasabi aioli. $ 12  
 

Bacon Wrapped Scallops  
Grande fresh scallops in a hickory bacon blanket. Baked and 
flashed fried. Brown sugar glaze and tropical salsa.   $ 14  

Seafood Starters 


