
* This item is cooked to order or contains raw ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

 food-borne illness, especially if you  have certain medical conditions

Telephone: 336-982.2109 | www.RiverHouseNC.com

Menu    

 v  Spinach Salad
honey balsamic vinaigrette

bacon, goat cheese, walnuts
10

v Crab-stuffed Piquillo Peppers
lemon aioli, corn relish

15

v Indian Spiced Carrot Soup*
10

v Shrimp Cocktail
11

v Filet of Beef*
bordelaise

roasted vegetables, parsnip purée
42

v Red Snapper*
champagne beurre blanc

carrot purée, asparagus risotto
34

v Short Ribs*
yukon gold mashed potatoes

roasted carrots
32

v Duck Confit*
mustard sauce

brussels sprouts, carrots, 
yukon gold mashed potatoes

30

v Mushroom-polenta Ragout*
28

v Bread Pudding

v Chocolate Tart

v Grand Marnier Crème Brûlée

v Lemon Cake
10

Keith Jones, Executive Chef  ~ Maria (Ino) Solis, Chef 
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