HOURS

Monday - Saturday 11am-10pm
Sunday 10am-8pm Sunday Brunch 10am-2pm

THE BURGERS

STARTERS
lightly breaded flash fried white tail shrimp tossed in a
sweet and spicy sauce. served over coconut rice,
topped with fresh pineapple salsa, green onion,
and crispy wonton 12

Our burgers are handcrafted 1/2 lb Angus Beef.
substitute beef patty for grilled chicken or black bean patty.
served with house chips and a pickle. substitute fries for one buck.
naked tots, side salad or coleslaw for two bucks.
truffle fries for three bucks.

Pretzel Breadsticks

honey dijon mustard 6
sub our four cheese sauce for 1.5

bacon, cheese, fried egg 10.5

Warm Spinach & Artichoke Dip

bacon, cheddar, BBQ 10.5

Firecracker Shrimp

Red Eye

baby spinach, artichoke hearts. baked with
parmesan crust served with naan chips 8

Truffle Fries

parmesan, white truffle oil, fresh herbs 7

Ahi Tuna

Stage Coach

River Burger

lettuce, tomato, onoin, pickle 9

The Olive Burger

imported olive spread, provolone cheese 10.5

Burger Of The Day

seared sesame crusted. served rare with
cucumber salad, wasabi mayo, balsamic glaze
and crisp wontons 10

Chef’s burger of the day

Chicken Tenders

tequila lime BBQ brisket, american cheese, fried onions 11

three fresh chicken tenderloins hand breaded 7

BBQ Chicken Flat Bread Pizza
chicken, tequila lime BBQ sauce,
mozzarella, red onion, cilantro 9

Vegetable Flat Bread Pizza
parmesan alfredo, spinach, artichokes,
tomato, red onion, mozzarella 9

Shrimp Flat Bread Pizza

garlic shrimp, alfredo, spinach, roasted red peppers,
feta, mozzarella, parmesan 10

TATER TOTS
Buffalo Tots

mild buffalo sauce, bleu cheese 7

Texas Burger

TWO-HAND
SANDWICHES
served with house chips and a pickle spear.
substitute fries for one buck. naked tots, side salad,
coleslaw for two bucks. truffle fries for three bucks.

Muffuletta

tribute to New Orleans Central Grocery.
ham, salami, provolone, imported olive spread 9

Chicken Club

grilled chicken breast, bacon, Swiss, dijon aioli, lettuce,
tomato on brioche bun 10

B.E.L.T.

Truffle Tots

parmesan, herbs, garlic, white truffle oil 8

Brisket Tots

beef brisket, gravy, colby, scalllions 8

Garlic Parmesan Tots

fresh grated parmesan, garlic butter, fresh herbs 7

Loaded Baked Potato Tots

shredded cheese, bacon, green
onions, sour cream 7

Prime Rib Tots

bacon, over easy egg, American cheese, lettuce,
tomato, mayo on grilled sourdough 8

Grilled Brisket & Cheese

slow roasted brisket, red pepper,
cheddar, garlic cream cheese spread on
grilled sourdough 10

Turkey Club

turkey, bacon, lettuce, tomato, mayo on grilled sourdough 9.5

Chicken Salad Wrap

housemade all white meat chicken salad,
Traverse City dried cherries, lettuce,
toasted walnuts in a warm tortilla wrap 9.5

shaved prime rib, carmelized onions,
four cheese sauce, fresh herbs 8.5

Big Daddy

Ask About
Riverdog Catering!

Little Daddy

sliced prime rib, provolone cheese, bacon, grilled onion,
lettuce, tomato, mayo on a grilled french roll 12
same great sandwich just less of it 9

Riverdog Signature Items

Gluten Free

MAINS

SALADS
House Salad

lettuce blend, tomato, cucumber, cheddar cheese,
onion, croutons 7

Spinach Salad

baby spinach, tomato, onion, egg.
served with warm bacon dressing 8

Caesar Salad

romaine hearts, parmesan cheese, croutons 7

Chef Salad

lettuce blend, turkey, ham, egg, tomato, cucumber,
cheddar cheese, onion, croutons 10

Chicken Salad Salad

lettuce blend, mandarian oranges, fresh strawberries,
dried Michigan cherries, walnuts, feta, homemade
chicken salad. served with strawberry balsamic dressing 11

Southwest Salad

lettuce blend, colby, cherry tomatoes, green onions,
black bean and corn salad. topped with fried bbq chicken.
served with cilantro ranch 10

House Made Dressing:

ranch, caesar, warm bacon, golden italian,
poppyseed vinaigrette, 1000 island, bleu cheese,
balsamic, strawberry balsamic, bleu cheese, cilantro ranch

Add Ons

Chicken Breast 4
Sautéed Shrimp 5
Grilled Steak (3 oz) 6

Seared Ahi Tuna 5
Chicken Salad 4
Grilled Salmon 6

14 0z. Grilled Ribeye

hand cut marinated steak. served with garlic herb roasted
potatoes and fresh vegetable of the day 21

Brisket n Gravy

slow roasted tender beef brisket topped with gravy.
served with garlic mashed potatoes, fresh seasonal
vegetable and crispy fried onions 14

Fried Lake Perch

a full half pound lightly breaded lake perch served
with fries, coleslaw, tartar and lemon 16

Jambalaya

our family recipe served in traditional New Orleans style.
chicken, andouille sausage, scallions. served with naan bread 10

Chicken Marsala

pan seared chicken breast, sauteed mushrooms, creamy marsala
sauce. served with garlic mashed potatoes and
fresh seasonal vegetable 13

Smothered Chicken

pan seared chicken breast, carmelized onions, mushrooms, bacon
topped with a four cheese brandy sauce. served with garlic herb
tourne’ potatoes and fresh seasonal vegetable 14

Salmon Gremolata

lemon and herb encrusted fresh Atlantic salmon served
with wilted baby spinach and parmesan rissoto 16

Fish Tacos

jerk rubbed, grilled Mahi Mahi, fresh pineapple salsa,
chipotle sour cream. served with coconut rice 13

SOUPS

Filet & Risotto

White Chicken Chili

Adult Mac & Cheese

Cup 4

Bowl 6

Soup Du Jour
Cup 4

Bowl 6

Do you LOVE
our SOUP?

Take a quart home today!
Ask your server for details.

HOUSE MADE
DESSERTS

Carrot Cake 5
New York Style Cheesecake

choice of seasonal fruit or chocolate topping 5

Brownie

with a scoop of ice cream 5

grilled bistro filet. served wth mushroom parmesan risotto
and fresh vegetable of the day 18

Spicy Mac spicy chicken breast, garlic, red onion, jalapeno,
andouille sausage, four cheese sauce, cavatappi pasta.
baked with a parmesan crust 14
Build Your Own Mac cavatappi pasta, four cheese sauce.
baked with parmesan crust 11
add chicken, andoulli sausage, sautéed shrimp or brisket 4
add veggies .50 each

Prime Rib

Friday and Saturday
available after 4 while supplies last
Queen 12oz. 19 | King 16oz. 23
served with chef selected
starch and fresh vegetable

SIDES

Mac & Cheese 5
Parmesan Risotto 5
Garlic Mashed Potatoes 3
Garlic Herb Tourne’ Roasted Potatoes 3
Caramelized Onion Gratin Potatoes 4
Seasonal Vegetable 3
Homemade Coleslaw 2
Half Salad: House, Spinach or Caesar Salad 4

Ask your server about menu items that are cooked to order.
Consuming undercooked meats, poultry and eggs may increase your risk of foodborne illness.

