
  

M E N U
Served 11am - Close

A L I S A L  
R I V E R  G R I L L

F O R  T H E  T A B L E

Blue Cheese Dressing, Celery Sticks

Smoked Chicken Wings $15 

Jack Cheese, Guacamole, Jalapenos, Black

Beans, Crema, Salsa Roja

Pulled Pork Nachos $16

Apple Cider Vinaigrette, Toasted

Almonds, Caramelized Shallots

Crispy Brussel Sprouts $9

White Bean Hummus, Hazelnut Dukkha
Farmer’s Market Crudite $12

Pickled Fresno, Cilantro
Vermillion Rockfish Ceviche $18

Mixed Greens, Farmer’s Market

Vegetables, Champagne Vinaigrette

Market Green Salad $12 

Gem Lettuce, Brioche Croutons,

Parmigiano Reggiano

Traditional Caesar Salad $14

Black Beans, Grilled Corn, Cherry Tomato,

Avocado, Tortilla Strips, Cilantro Ranch

Southwest Chopped Salad $14

Bacon, Egg, Cherry Tomato, Avocado,

Grilled, Chicken Breast, Point Reye’s
Blue Cheese, Buttermilk Ranch Dressing

Old School Cobb Salad $14

Brown Rice, Roasted Yams, Chickpeas, Kale,

Tomato, Avocado, Pepitas, Mojo

Buddha Bowl $16

Add Steak 12, Salmon 9, Chicken 7
E A T  Y O U R  V E G E T A B L E S

S O U P S

Aged Cheddar, Red Onion, Grilled Sourdough
 Bison Chili $14

Queso Fresco, Avocado, Tortilla Strips, Crema
Tortilla Soup $12

Seasonal Vegetables, Ricotta, 

Sundried Tomato Pesto

Grilled Veggie Wrap $15

Gem Lettuce, Hobb’s Bacon, Heirloom

Tomato, Sourdough Bread, Gribiche

Smoked Turkey Club $19

Aged Cheddar, Shaved Red Onion, Shredded

Lettuce, Pickles, Bolillo Roll, BBQ Ranch

Oven Roasted Chicken Sandwich $18

Marbled Rye, Caramelized Onions, 

New School American Cheese, 

Thousand Island Dressing

Pastrami Melt $20
Hobb’s Bacon, Pasilla Aioli, Fiscalini

Farmhouse Cheddar, Crispy Onions,

Lettuce, Pickles, Brioche Bun

Vaquero Burger $21

Thinly Sliced Prime Rib, Provolone

Cheese, Horseradish Aioli, Au Jus

French Dip Sandwich $22

Lettuce, Tomato, Red Onion, Pickles, 

Secret Sauce, Brioche Bun

River Grill Cheeseburger $19

Served with French Fries, Onion Rings, or Side Salad
H A N D H E L D S


