
SOUPS
SOUP OF THE DAY CHEF’S CREATION ........ cup 5  bowl 7

FULLY LOADED CHILI ................................. cup 7  bowl 9
southern style chili topped with chopped onions, 
shredded cheddar jack cheese and finished with a dollop 
of sour cream  GF

WINGS 

RIVER STRAND WINS

DZ NAKED ............................................................. 16

served with carrots and celery & tossed in sauce with 
your choice of ranch or blue cheese dressing 

CLASSIC
mild, medium, hot, fire, garlic parmesan  

SIGNATURES
teriyaki, korean bbq, garlic parmesan, smokey bbq, 
jamaican jerk, lemon pepper

All flats or drums +3       Extra Sauce .50          Extra Dressing .50

BURGERS
(served with your choice of crispy fries, sweet potato fries or coleslaw)

THE STRAND BURGER ......................................................... 15
charbroiled 8oz, grass fed, prime steak burger, lettuce, tomato, 
onion and pickles on a butter griddled brioche bun with your 
choice of cheese and toppings (caramelized onions, grilled 
mushrooms, bacon, chili, fried onions, avocado, jalapenos) 
(sub: turkey or veggie beyond burger $2 upcharge)  GFA  VA

CHICKEN CABANA ................................................................. 14
grilled or crispy chicken, apple-wood smoked bacon, 
caramelized onion, grilled pineapple, pepperjack cheese, 
boom-boom aioli, lettuce, tomato, ciabatta  GFA

SANDWICHES & SUCH
(served with your choice of crispy fries, sweet potato fries, coleslaw) 

SPLIT DOG .....................................................................................8
quarter pound hebrew national all beef frank, butterflied and 
grilled, warm potato bun, choice of toppings (chopped onion, 
chili, cheese, sauerkraut, caramelized onions, chopped bacon)
ULTIMATE GRILLED CHEESE ............................................. 12
cheddar, american and provolone cheeses, apple-wood 
smoked bacon, vine-ripe tomatoes, butter griddled choice of 
bread  GFA

SALADS
ADDITIONS: blackened or grilled chicken 6, steak 8, salmon 8
THE RIVER STRAND ......................................................12
mixed greens tossed in raspberry vinaigrette topped with 
shredded carrot, cherry tomatoes, shaved red onion, blue 
cheese crumbles, craisins and candied pecans  GF  V
CARDINI ..........................................................................12
chopped hearts of romaine and herbed croutons 
tossed in house-made caesar dressing, finished with 
shredded parmesan cheese & crispy tuille  GFA

To-Go Menu

ENTRÉE FEATURES
CHICKEN PARMESAN ..........................................23
crispy chicken breast, house-made marinara, melted 
mozzarella, provolone and parmesan cheese, 
pappardelle pasta (sub eggplant)  GFA  VA
THE FILET ..........................................6oz 26 / 8oz 34
grilled beef tenderloin, garlic bourin butter, cabernet demi, 
buttermilk mashed potatoes, chef’s vegetables

note* consuming raw or undercooked meats, poultry, shellfish or eggs may increase the consumers risk of foodborne illness.

GF - GLUTEN FREE • GFA - GLUTEN FREE OPTION AVAILABLE • V - VEGETARIAN • VA - VEGETARIAN OPTION AVAILABLE

12” CHEESE PIZZA $12

Ask About 
Chef's 

Specialty Pizza  
MP

(No Substitutions)

BUILD YOUR OWN 12” PERSONAL PIZZA
TUESDAY

· mushroom
• mushroom

• pepperoncini

• tomatoes

• black olives

• onion

• bell pepper

• jalapeno

WEDNESDAY

(No Substitutions)

spinach

• spinach

• fresh garlic/herbs

• pineapple

• cheddar jack

• pesto sauce

• buffalo sauce

italian sausage, bell pepper, 
yellow onion

THURSDAY
BBQ Chicken

banana peppers, 
onion, grilled chicken, 

smokey bbq sauce, 
cheddar jack cheese

FRIDAY
Pepperoni

SATURDAY

ASK ABOUT THE
CHEFS SPECIAL

12” PIZZA 
OF THE DAY

$12

bell pepper, spinach

pepperoni

• pepperoni

• sausage

• beef

• bacon

• anchovies

• chicken

• canadian
bacon

toppings .50 each   -   extra cheese $1.00




