
*consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions. wild mushrooms are not an inspected product.

In our commitment to excellent hospitality and to our front of house staff, RiverPlace Kitchen + Bar has added a service charge of 20% of the subtotal of your check prior to 
any discounts. An additional service charge of 2% of all food sales is added for the kitchen staff. These service fees go directly to our staff and contribute to a safe and fair work 

environment. Additional tips may be added should you feel you received exceptional service, but are in no way expected. We appreciate your support in keeping our industry 
sustainable

good morning

Chilled Prawns               
cocktail sauce  28

 

Ahi Tostadas*              

 avocado mousse,                                 

harissa chili crisp   15

 

 

 For the Table
get all three and                  

make it a platter  75

COFFEE

LA COLOMBE DRIP  6

‘CARTWHEEL’ COLD BREW  7

SMALL FRENCH PRESS  7

ROSE CITY COLD BREW  8                        

with rose syrup, oat milk

rhubarb mignionette  28

1/2 Dozen  
Oysters*

“FRUITS OF THE SEA”

E X E C U T I V E  C H E F  S A M  M A D R I D              E X E C U T I V E  S O U S  C H E F  T. C .  P A C H E C O

good afternoon

CUP OF LOBSTER BISQUE maine lobster, creme fraiche 19  add griddled sourdough +3

FRIED PRAWNS & CALAMARI castelvetrano olives, mama lils peppers, toum  24

SEAFOOD ROLL maine lobster, bay shrimp, old bay aioli, pickled celery, salt & vinegar chips  27

BURRATA ninja radish, pickled chayote, english pea, hazelnut dukkah  21

CAESAR SALAD* little gems, anchovy, garlic crumble, pecorino  18

HEIRLOOM TOMATO SALAD* za’taar crusted hamachi, fig, mizuna, dill yogurt  28

SOUTHERN FRIED FISH & CHIPS* rock fish, fries, tartar sauce  26

IDAHO STEELHEAD TROUT* clam succotash, courgette puree, saba  39

SMASH BURGER* shredded lettuce, tomato, onions, american cheese, special sauce, fries  19  

make it a double +5

NANCY’S YOGURT mixed berries, house granola  12

EVERYTHING BAGEL & LOX* tomato, onion, capers, cream cheese  19

CONFIT MUSHROOM HASH*  local mushrooms, melted leeks, roasted tomatoes,                    

spinach, crispy fingerling potatoes, two sunny side up eggs  24

2 EGGS ANY STYLE* breakfast potatoes, bacon, pork, or chicken sausage, sourdough  18

EGGS BENEDICT* calabrian hollandaise, sliced ham, poached eggs, breakfast potatoes  18

FRESHLY FRIED 

RICOTTA DONUTS

with orange-cardamom sugar and lemon curd  10

HOUSE BAKED 

OLIVE OIL CAKE

with GOLDEN MILK GLAZE  12                                                                                                                                               

        add a scoop of vanilla ice cream +3

fresh fruit  9

everything bagel & cream cheese  7

breakfast potatoes  7

add one egg  4

sides and add-ons

fried polenta with hollandaise  12

bacon, pork or chicken sausage   8

add shrimp  15

add grilled chicken  12

RAW BAR



wine

red
BRACHETTO matteo correggia ‘anthos’                           
piemonte, IT 2024 17/68

PINOT NOIR division ‘yama’                       
willamette valley, OR 2023  18/72

TEMPRANILLO senorio de p. pencina, 
‘crianza’ rioja, SP 2019 17/68

MALBEC catena ‘high mountain vines’                           
mendoza, AR 2024 16/64

sparkling
PROSECCO casa canevel brut doc                               
veneto, IT  15/60

rose 
CALADOC/MERLOT/SYRAH mas de 
valeriole, ‘ve’ provence, FR 2024   14/56

white
SAUVIGNON BLANC division wine co.                            
‘la frontiere’ OR/WA 2025 16/64

ARNEIS angelo negro                                       
‘unfiltered’ piedmont, IT 2024  15/60

CHARDONNAY foxglove                                        
central coast, CA  17/68

SPRING FLING  vodka, freeland cherry blossom, guava, 

lime  18

DOUBLE AGENT  gin, vodka, white port, lemon twist   17

SEA GLASS  tequila, honey dew, aloe, yellow chartreuse, 

lemon, *a clarified milk punch*  18            

THE GOLDEN GUN  rums, coconut, lemon, golden milk, 

banane  17

CHANGES IN LATITUDE  bourbon, jamaican rum, 

marsala, cocchi americano  18

CARIBBEAN COURAGE  spiced rums, licor 43, espresso, 

cinnamon, condensed milk  17

signature cocktails

YUZU COLLINS 
dhos N/A gin, yuzu, cinnamon  10

BADLAND SPRITZ 
baladin ginger beer, lemon, mint  10   

MICHENADA 
corona n/a, clamato, spices  10

zero proof

beer 
MODELO  8

BUD LIGHT  8

BUDWEISER  8

STELLA ARTOIS  7

WAYFINDER ‘JOD’ RICE LAGER 10

DOUBLE MOUNTAIN KOLSCH 8

GIGANTIC PILS  10

FORT GEORGE ‘CITY OF DREAMS’ HAZY PALE ALE  9

BARREL MOUNTAIN ‘NO BAD DAYS’  IPA  9

BEND CIDER CO. ‘DRY APPLE’   10                                       

non alcoholic
CORONA  7

ATHLETIC GODLEN ALE  7

BITBURGER PILSNER 0.0  7

FOUNTAIN SODA  5

ICED TEA sweet or unsweet  6

A’SICILIANA LIMONATA  7

PELICAN ROOT BEER  6

FEVER TREE GINGER BEER  6

FEVER TREE MEDITERRANEAN TONIC  6

soft drinks


