
*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

RAW BAR

 

starters

*

 
sides and add-ons

 
PRODUCE AND OTHER SPEICALTY ITEMS

RESPONSIBLY SOURCED LOCAL 
WHENEVER POSSIBLE

mains
SPANISH MUSSELS moroccan cream, crispy chorizo, melted leeks 28

CAULIFLOWER STEAK smoked walnut romesco, pumpkin seed gremolata 24 

HAZELNUT CRUSTED STURGEON gigante beans, aleppo pepper coulis 36* 

IDAHO STEELHEAD TROUT winter succotash, courgette puree, balsamic reduction 34 * 

DUNGENESS CRAB TORCHIO PASTA shishito peppers, pesto, lardons, garlic crumb 32

SOUTHERN FRIED FISH & CHIPS rock fish, house seasoned dredge, crispy Jojo’s, tartar 26

CHICKEN BREAST crispy brussels, pork belly lardons, parsnip potato puree, herb pan sauce 28

NY STRIP 12 oz. center cut, parm rosemary potatoes, charred broccolini  41

SMASH BURGER double meat, cheese, lettuce, onion, tomato, special sauce, bacon, crispy Jojo’s 27

CUP OF MUSHROOM BISQUE crispy mushrooms, sherry reduction 12 add griddled                    +3 

OCTOPUS A LA PLANCHA cooked potatoes, chipotle butter, citrus aioli 21

FRIED PRAWNS & CALAMARI castelvetrano olives, mama lils peppers, lemon aioli 24 

CAESAR SALAD  little gems, classic anchovy dressing, garlic crumble, grated pecorino 18*

BURRATA SALAD frisee & arugula, persimmon, hazelnut pepita brittle, honey citrus vinaigrette 21

“ESQUITES” CORN FRITTERS cilantro lime crema, pico de gallo 16

 For the Table
get all three and

make it a platter 75

Ahi Tostada 
poke, avocado mousse,

eel sauce, chili crisp, 
wasabi aioli, spring onion 17

Oysters on 
the Half Shell*

served with lemon &

Prawn Cocktail 
jumbo prawns,

horseradish, lemon 28 MADE
IN
PNW

pink peppercorn
mignonette 28 / 56

“FRUITS OF THE SEA”

gigante beans with spanish chorizo 9
charred broccolini 10
parsnip potato puree 10

good dough griddled sourdough 6
add chicken 9
add prawns 14

 



wine
sparkling

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

BADLAND SPRITZ 
baladin ginger beer, lemon, mint 10

MICHENADA 
corona n/a, clamato, spices 10

signature cocktails

soft drinks
 

MODELO  8
BUD LIGHT  8
BUDWEISER  8
STELLA ARTOIS  8
WAYFINDER ‘JOD’ RICE LAGER 10 
DOUBLE MOUNTAIN KOLSCH  8 
LOOTWIG BREWING PILS  10
FORT GEORGE ‘CITY OF DREAMS ’HAZY PALE ALE  9
RREL MOUNTAIN ‘NO BAD DAYS’IPA  9
SEATTLE CIDER CO.‘DRY CIDER’  8
GUINNESS 10

 
BRUT almacita ‘brut’
tupungato, AR 15/60

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

PRETTY IN PORTLAND
tito’s vodka - marion berry syrup - cinnamon - fresh lemon
egg foam  17

FALL FASHION
four roses bourbon - apple chai syrup - allspice dram  18

EYE 4 A RYE
rittenhouse rye whiskey - ramazzotti amaro 
walnut extract  16

ROSEMARY’S BABY
beefeater gin - new deal ginger liqueur - fresh lemon
grand manier  18

BLACK MAGIC WOMAN
espalon serrano infused tequila - fresh lime
macerated blackberry - simple syrup  17

SECOND WIND
licor 43 - new deal cascara - espresso - nutmeg 
dark chocolate  17

SAUVIGNON BLANC king estate
OR 2024 16/64

PINOT GRIS joel gott
willamette valley, OR 2023 15/60

CHARDONNAY foxglove
central coast, CA 17/68

FOUNTAINSODA 5

ICED TEA sweet or unsweet 6

A’SICILIANA LIMONATA 7

PELICAN ROOT BEER 6

FEVER TREE GINGER BEER 6

FEVER TREE MEDITERRANEAN TONIC6

CORONA 7
ATHLETIC ‘RUN WILD’ IPA 7
BITBURGER PILSNER 0.0 7

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

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

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

MALBEC areyna ‘casarena’
lujan de cuyo, AR 2024 16/64

 

non alcoholic

rose 

white red

beer


