SIGNATURE STARTERS

CALAMARI STEAK

Who needs rings?
Hand breaded and delicately pan-fried.
Served with our signature marinara sauce

ONLY

$8 95

GRILLED PORTOBELLO MusHrROOM CAP

Sophisticated & elegant - Yet very tasty! ONLY
Grilled Portobello Mushroom Cap topped with $ 8 95

RIVER GRILL BUCKET
Only thing missing is the sand!
12 clams & 1 Ib. mussels — steamed in a
seasoned broth and served bucket-style
with lemon wedges.

roasted red peppers and melted bleu cheese!
MusskeLs, MusseLs, IMIUSSELS
1 Ib. mussels — steamed in a seasoned broth ONLY

with a splash of white wine. 95
Hungry? — make it 2 Ibs. for $15.95 $9 .

ULTIMATE STEAMER PLATTER
A steamed collection of our finest seafood!
A melange of shrimp, crab legs, clams,
and mussels, steamed in a delicately
seasoned white wine, served with drawn butter
and enough lemons to make lemonade.
Not for the neat! Definitely for the hungry!

Lake Smelt (Fried)

Clamis-Casino™(1/2.dory) =t a8 $7.95
Clams Steamed or Raw (Doz.) ....cccoovmmeerrrriieeeennnnnn. $11.95
Pina Colada Shrimp (Coconut Breaded & Fried)

Shrimp Cocktail

Calamari Rings (Lightly Breaded & Fried)

Calamari Steak (Hand Breaded & Pan Fried)

Crab Cakes (Fried)

BBQ Bacon Wrapped Shrimp

BBQ Bacon Wrapped Scallops

BBQ Ribs 1/2 order slathered in BBQ sauce

French Onion Soup
Manhattan Seafood Chowder

Caesar Salad
(Add Chicken or Shrimp)

Garden Salad
(Add Chicken or Shrimp)
Lakefront Lettuce Wedge

Crisp iceberg lettuce, chopped tomato, and crumbled bleu cheese
drizzled with a balsamic vinaigrette

APPETIZERS

ENTREES

Chicken Wings

Chicken Fingers

Pina Colada Chicken Fingers
Stuffed Banana Peppers
Garlic Bread with Cheese
Spinach Bread Loaf

Tre Formaggio Pane
basted in garlic butter & layered with tomato, parmesan,
mozzarella and bleu cheeses

Fried Ravioli

Grilled Portobello Mushroom
with roasted red peppers & melted bleu cheese

Mediterranean Chicken Salad
Grilled chicken breast, mixed greens, red onion, peppers, calamata olives &
feta cheese tossed with the chef’s own Mediterranean dressing

Patty’s “River Walk” Salad
Fresh crisp greens, mandarin oranges, toasted almonds & red onion
tossed in a sweet yet spicy homemade vinaigrette

(Add Chicken or Shrimp)

Grilled Fish & Lakefront Lettuce Wedge Platter
Grilled mahi-mahi, salmon or tuna accompanied by our
lakefront lettuce wedge

Add a Side Garden or Caesar Salad for $3.95 or an a-la-carte FRESH Vegetable Side for $3.95.
Ask for today’s selection! Extra Plate Charge $4.00

Fish Fry — Best in Buffalo - Just ask our competition!
Fried & served with cole slaw, potato salad & potato choice ....$11.95
Also served baked

Cajun Fillet — cajun spiced & baked to perfection

Bleu Grouper - baked to perfection and smothered
with crumbled bleu cheese

Pina Colada Shrimp Dinner
Coconut battered fried shrimp - simply delicious!

Swordfish Steak — finished with a garlic herb butter $16.95
Ot dayis SEICCH OT MRS, eSS, covmapenen $18.95

FROM THE SEA

Tuna Steak - finished with a garlic herb butter
O e a e ene ot e s niingnnnen s issasmnnnnes $18.95

Salmon Grill - finished with a garlic herb butter
OF 11y t0dAY’s SELECIION! «eueeeeerreieerrereriiriiiiiissssssssssssnnnns $18.95

Mahi Mahi Grill - finished with a garlic herb butter $16.95
OF try t0day’s SELECIION! ...uueeeeeeeeeeeeeeeeiiiiiiiiieseesssssssnnns $18.95

Lobster Tail — Twin 4 oz. baked tails — perfect! ............ $31.95

Snow Crab Legs 1% ib. ........... $22.95 3 [bs. ........ $34.95

Pasta, Chicken, Steak and more... just turn it over!
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SIGNATURE ENTREES

NIAGARA CHICKEN
Chicken with a surprise!
Chicken breast simmered in our pomodoro
sauce topped with our stuffed hot peppers
and melted mozzarella over linguine

ONLY

$1 7.95

SEAFOOD PLATTER
Satisfying the hungriest of appetites!
A generous helping of fish, scallops, shrimp,
calamari & more! Served with cole slaw & potato
Try yours fried or a baked/fried combo!

BOUILLABAISSE
A minor work of art — on the half shell!
A four ounce lobster tail, jumbo shrimp,
scallops, clams and mussels, simmered in a
tomato seafood broth with shell pasta!

ONLY

$32_95

THE RIVER CLAM BAKE
Only thing missing is the sand!
A four ounce lobster tail, clams, shrimp and
scallops, basted with garlic butter and baked
with baby red potatoes and corn on the cob!

ULTIMATE STEAMER PLATTER A steamed collection of our finest seafood!
A melange of shrimp, crab legs, clams, and mussels, steamed in a delicately seasoned white wine,
served with drawn butter and enough lemons for lemonade. Not for the neat! Definitely for the hungry!

ENTREES

Add a Side Garden or Caesar Salad for $3.95 or an a-la-carte FRESH Vegetable Side for $3.95.
Ask for today’s selection! Extra Plate Charge $4.00

FrROM THE PASTA BAR

Pasta Primavera with Fettuccine
Our sicilian vegetable blend in a red sauce

with Grilled Chicken
with Shrimp, Scallops or both

Fettuccine Alfredo
with Chicken
with Shrimp, Scallops or both
add cajun for $1.00 more

Linguine with White Clam Sauce

River Grill Scampi wirh Linguine
Scallops, Shrimp or a little of both

Mussels Pomodoro with Linguine
Mussels simmered in a chunky red sauce

Shrimp Fra Diavolo with Linguine
Shrimp simmered in a spicy red sauce with
banana peppers, mushrooms & onions

Mediterranean Pasta
Spinach fettuccine in our alfredo sauce with calamata olives
fresh tomatoes & topped with feta cheese
with Grilled Chicken
with Grilled Shrimp, Scallops or both

Firecracker Fettuccine
Chili pepper fettuccine in a spicy red sauce w/ banana peppers,
mushrooms and hot Italian Sausage

Calamari Steak Parmigiana
Linguine & pomodoro sauce topped with our calamari steak
and melted mozzarella cheese

Fruitti di Mare “Fruit of the Sea” with Linguine
Shrimp, Scallops, Clams & Mussels simmered
in a chunky red sauce

“Skinny” Chicken Parmesan - Grilled chicken breast in a

chunky red sauce with melted mozzarella cheese over pasta ....$17.95

Grilled Half-Pound Burger Platter

LIGHTER FARE

FrROM THE GRILL
4 0z. add-a-tail to any of our grill specialties for $14.95

River Grill Steak
Hand cut and trimmed 140z. U.S.D.A choice N.Y. Strip Steak,
grilled to your taste & temperature

Steak Marsala
N.Y. Strip Steak and mushrooms in our marsala wine sauce ....$23.95

Bleu Cheese Steak
Hand cut and trimmed U.S.D.A choice, grilled to taste
and topped with crumbled bleu cheese

Steak in the Grass
Served on a bed of seasoned spinach with mushrooms
and topped with crumbled bleu cheese

Steak and Freshwater Prawns
Scampi style colossal shrimp served alongside
our hand cut steak

Steak and Crab Legs
Steamed crab legs served alongside
our hand cut steak

River Grill Surf and Turf
14 0z. hand cut steak and a 4 oz. tail

Ribs — Fall off the bone, melt in your mouth and slathered
with our BBQ Sauce

BBQ Chicken & Ribs - Grilled chicken and a half-order
of ribs slathered in our BBQ Sauce

BBQ Chicken Breast Dinner - Grilled and finished with
our BBQ Sauce

Chicken Paisano - smothered with spinach, roasted red peppers
and melted mozzarella cheese

California Cordon Bleu — Grilled chicken breast with
ham and melted swiss cheese

Chicken Marsala
Sliced chicken and mushrooms in our marsala wine sauce

Half-pound burger & choice of cheese on toasted garlic bread with lettuce, tomato, onion, cole slaw, pickle & fries

Grilled Chicken Breast Sandwich Platter

Grilled chicken & choice of cheese on toasted garlic bread with lettuce, tomato, onion, cole slaw, pickle & fries

Grilled Steak Sandwich Platter

8oz. Steak & choice of cheese on toasted garlic bread with lettuce, tomato, onion, cole slaw, pickle & fries

River Grill — 70 Aqua Lane *Tonawanda, New York ¢ (716) 873-2553 - Parties & Catering Available

Since the River Grill prides itself on serving only the freshest of seafood, prices and availability are subject to change with market fluctuations. Sorry for any inconvenience.
e Your meal is prepared to order. The ultimate in dining takes time. Thank you for your patience! ®

r— P -

P, e

T - -
» e - - 3 .
C—— - r'# - - -
~% f;‘ - - i o - Al -

=~ " -

— .

g
g

—‘-".-ﬂl'.. ———
g, -

_—— ‘ prapeay W ‘



