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BITES PIZZA AND PASTAS

“BIRDIE” CHICKEN WINGS 15.17 PEPPERONI HOT HONEY 12

Traditional Wings | Choice of: Buffalo | BBQ | Mango Marinara | Shredded Mozzarella | Hot Honey | Oregano

Habanero | Garlic Parmesan
THE FUNGHI 12

CARNITA SLIDERS 12 Garlic Oil | Shredded Mozzarella | Caramelized Onions

Tomatillo Avocado Sauce | Pico de Gallo Mushrooms | Parmesan | Chives

SWEET CHILI BRUSSELS SPROUTS 12 THE CARNIVORE . ) 14

Cashews Marinara | Shredded Mozzarella | Pepperoni | Prosciutto
Bacon | Sausage

GRILLED HUMMUS FLATBREAD 12

Sundried Tomatoes | Spinach | Hot Honey | Feta CACIO E PEPE 18
House-Made Tagliatelle | Black Pepper | Parmesan | Parsley
Garlic Bread
CHICKEN SALTIMBOCCA 26
House-Made Angel Hair Pasta | Prosciutto | White Wine Sauce
Parmesan Reggiano | Crispy Sage Leaf

LEAFS

RIVERS BEND CHILI OR SOUP OF THE DAY 6.8

ADD TO THE SALADS BELOW
Grilled Chicken | 8 | 60z Flank Steak | 15 | 80z Salmon | 15

STRAWBERRY SPINACH SALAD 13
Feta | Red Onions | Avocado | Walnuts | Raspberry Vinaigrette
FRIED CHICKEN COBB SALAD 17

Romaine Lettuce | Hard Boiled Egg | Tomatoes
Bacon | Red Onion | Shredded Mozzarella | Honey Mustard

CAESAR SALAD 10
Romaine Lettuce | House-Made Caesar | Parmesan Cheese
Parmesan Crisp

PLATES

IN-BETWEEN

PLAYER’S BURGER 16
Yellow American Cheese | Lettuce | Tomatoes | Red Onions
Pickles | Special Sauce | Brioche Bun

CRUSHBURGER 14
Yellow American Cheese | Lettuce | Tomato | Red Onions
Pickles | Bacon | Brioche Bun

CHICKEN CAESAR WRAP 14
Grilled Chicken | Romaine Lettuce | House-Made Caesar
Parmesan Cheese

CRISPY CHICKEN SANDWICH 14
Dijonnaise | Pickles | Hot Honey | Brioche
TURKEY MELT 14

Cheddar | Spinach | Bacon | Honey Mustard | Sixteen Bricks
Sourdough

FALAFEL AND ROASTED VEGGIE NAAN-WICH W 14
Classic Hummus | Tomatillo Avocado Salsa | Cauliflower
Carrots

ALL ENTREES SERVED WITH HOUSE OR CAESAR SALAD

VERLASSO SALMON 28
Cauliflower Puree | Sauteed Broccolini and Haricot Verts
Creamy Garlic Butter Sauce

COCONUT CRUSTED MAHI 26
Black Beans and Rice | Fried Plantains | Pineapple Beer
Sauce | Sauteed Spinach

PORK SCHNITZEL 32
Dijon Gravy | German Potato Salad | Haricot Verts

HAND CUT PRIME FILET 58
Broccolini | Whipped Potatoes | Demi | Herbed Butter
GRILLED CAULIFLOWER STEAK HW 17
Classic Hummus | Seasonal Vegetable Medley | Chimichurri
BALSAMIC FLANK STEAK HW 28

Haricot Verts | Baby Bell Pepper Relish

SWEETS

SKILLET COOKIE 8
Vanilla Ice Cream | Whipped Cream | Chocolate Sauce
Maraschino Cherry

SKILLET BROWNIE 8
Vanilla Ice Cream | Whipped Cream | Chocolate Sauce
Maraschino Cherry

ICE CREAM 2
Choice of: Chocolate | Vanilla | Sea Salt Caramel Gelato

SIDES

CAESAR SALAD
HOUSE SALAD
ONION RINGS
HAND CUT FRIES

SWEET POTATO FRIES
BROCCOLINI

CRINKLE CUT CARROTS
HARICOT VERTS

WE ARE COMMITTED TO PARTNERING
WITH LOCAL FARMS, REGIONAL RANCHES,
ARTISANAL BAKERIES, CRAFT DISTILLERS

AND USING SUSTAINABLE SEAFOOD.

*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne ilinesses,
especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.
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OTHER THINGS

Modelo Especial High Noon Vodka Seltzer
Corona Light White Claw Hard Seltzer
Coors Light High Noon Tequila Seltzer
New Belgium Fat Tire Belgian White Blue Moon Belgian White Non-Alcoholic

DRAFT BEER

Miller Lite Corona Premier
Voodoo Ranger Juicy Haze IPA Modelo Especial
Coors Light Red Bull Energy Drink

SMOKEY BLUE MOON SHANDY
Blue Moon Belgian White Beer | Jack Daniel’s Whiskey | Lemon Juice | Simple Syrup

SIGNATURE COCKTAILS

NEW FASHIONED
Gentleman Jack Whiskey | Amaretto | Simple Syrup | Bitters

BLOOD ORANGE WHISKEY SOUR
Basil Hayden Rye Whiskey | Solerno Blood Orange Liqueur | Simple Syrup | Lemon Juice | Egg Whites

MARGARITA
Flecha Azul Blanco Tequila | Fresh Lime Margarita Mix | Grand Marnier | Salted Rim | Lime

ESPRESSO MARTINI
Svedka Vodka| Kahlua | Baileys | Cold Brew Espresso | Cream

MOTITO
Tito’s Handmade Vodka | Mint | Lime Juice | Sparkling Water

LAVENDER HONEY MARTINI
New Amsterdam Gin | Honey Syrup | Lavender Syrup | Lemon Juice

JUNGLE BIRD
Myers’s Rum | Pineapple Juice | Campari | Lime Juice | Simple Syrup

BLACKBERRY JULEP
Yellowstone Bourbon | Simple Syrup | Blackberries | Mint

TALBOTT KALI HART CANYON ROAD CANYON ROAD
Chardonnay Cabernet Sauvignon Chardonnay
KIM CRAWFORD POGGIO AL TESORO SOLOSOLE FREI BROTHERS
Sauvignon Blanc Vermentino Merlot
PRATI BY LOUIS M. MARTINI POGGIO AL TESORO MEDITERRA MASO CANALI
Cabernet Sauvignon Toscana Blend Pinot Grigio
MEIOMI LA MARCA LA JOLIE FLEUR
Pinot Noir Prosecco Rosé

The automatic 18% service charge is collected for all food and beverage is not a tip or gratuity.
This service charge may be distributed to certain food and beverage service employees.



