LUNCH AT RIVER CITY
-Starters (Great to Share) -

SOUP OF THE DAY - Chery pam v creamow B398
SOUTHERN SEAFOOD CHOWDER - Skwras Mrvsr SE4mrinn BAcow ANVD 058 KoASTED Coey 4.50
STEAMED OR PAN FRIED DUMPLINGS - £088' & FEGATABLE CRESCENT WRAFFERS, Z5v Prrrne Saoes 5.95
STUFFED PORTOBELLO MUSHROOM - S55r FURE & FroTiiovE CREESE STremve, MosarRso Foviere SdaocE 795
CMB, SPINACH & ARTICHOKE FONDUE - (s Errd Caey 295
DouBLE DECKER QUESADILLA — AE27ED CLJACK, CORV SEANS AVD FPMATD SALS4, COMIV SO0E CREAN 795
SEARED #1 AHI TUNA - SE4WERD SALAD SOV-SESAME PEIZZLE, WASARS AV FCRLED GIVER 895
RICESHAW COOL LETTUCE WRAFS - Savsy? CHaely, WArER CRESIVETY, CERLAFHANE NVodorss
SWEET POTATO FRENCH FRIES - (rrvis KEmsos 5,95

-Salads-

SOUTHERN CAESAR SALAD ~ Wire £o4sTED 5D PREEFEES AND SWEET CORYV 5,95 Wit CHICRREY 795 SHrme 2.95
MIXED GREENS SALAD - Sd.55-S4r 548 VIVASGRETTE SOVEY MESTARD, BrrTEemirf £ANCH of Bros Crerss £.95
Wi CHITREY £.95, Wirk SKEWER oF 10 Sharoe 995
SOUTHWESTERN CHICKEN RANCH - Brdcw Beay & Coy SALs4, BAcOV, CEnSack CHERSE Baves BB Drizzes 8,95
SEARED #1 AHI TUNA - ASiAN 574 W, MAVPARDY ORANGES CIorw MIEN NOorLrs, CUconeer & GVGeEr PrRessog 2.895
APRICOT CHUTNEY CHICKEN SALAD = v Mrves? (FREFNS GARVISHED Wwirer FResey feorr8 Y5
Duo OF CHICKEN AND TUNA SALADS = 77 COFTaes CHEsss AVD SEaEr FOMATOES

~Taste .:9" the Tavern —

SAN DIEGO SUPER TACO — FE420E F0E OF SEASONED GROTVE BEES CHEOPAR CREESE SA00E FrrANTE AVD SEREDDED
LETTOCK WEAFFED IV A Froog FORmTiA 6,95
MAINE LOBSTAHH ROLL - ShEEr MANE LOBSTER LGHILY TOSSED WiTw CELERY AND MA Y OVER SHREDOED LETTICE
NEW ENGLAVD STyes Hor Dog Borr 14,95
AMERIMEX SALAD — MIVED GREENS FPFFED WITH SEASOVED TAco BEEE AND ALL THE FINns & Baves DREssivg &.25
CONEY ISLAND DOG ~ Arr Brrr Hor og Witk CoveEY STYLs MEAT S40cE 6.95 ADp CHEESE AND OVw +.50
BIG EASY BURGER - BLAcCKEnNER BORGER WiT CRENE MOSTARD AN FEREER JACK CHEESE 795
DALLAS PIT MASTER - 7EVAS 850 CRONCHY COLE SEAW AVE CRISPY Fersn Ovions 795
GEORGIA BULLDOG - Gemssr Fioars cvans 7,95

ASK FOR ANY BURGER MADE WITH PIEDMONTESE BEEr $10.95
AW LAY BREEED OF COW NOW BALSED oy riE C8A; FmpyoVTESE 15 ALL ORGANTE AVE STMANELY BALSED
OV ALL NATORAL FERD WITH NO BORMONES AND NO CESMICALS
THE BEEE IS NATURALLY LEAN AND HAS LESS FAL CALORIES AND CEOLESTERO,
THAN FHE SAME STZE FOPTRW OF CHEREV OF SALMav

-Sandwiches-

SOUP AND 1/ 2 SANDWICH - ASE FOom SERVER FOR TOPAY S SELRCTIONS FE.95
(ALL SANDWICHES BELOW SERVED WITH KIVER CITY SLAW AND FRENCH FRIFS (SWEET POTATO FRIES FOR $1.95)
BRONZED CHICKEN SANDWICH - W77 CARAMEFEZED ENVEW ANE SWIsy CHEsse 795
CUBAN SANDWICH - Sesss BALED wrrr Mow Fogs Har, Swiss, FrRrEs Ave Mosragn 8,95
BEER BATTERED FISH SANDWICH = R7iir VER EVGEAND STyis KEMoorAns 295
“FAT POINT” BBQ PORK SANDWICH = FiA860 Wi FRENCH FRED VWS 795
BLACK ANGUS BURGER -~ By La7imes, Touars & a0 Oy, COrE SEAW AVE FRives Fiiss 785
A CHEESE: FROVLOVE CHREDDAR OR SWiss 7895 ( Brro CHErEss 25/
RIVER CITY BURGER - Wirs SArrEsD MOsmwoons FRroVorovE CHRERSE AND Frrn oviovy 885
WARM TURKEY AND SWIsS CROISSANT - 77 MAvzo MA Yo AV FEOVCE Frres 7,95

~Classic Entree’s~

HAVANA PULLED PORK- 1775 SNz Bl ANVe? BEACK BEAv Saocs K895
BLACKENED SALMON- SERIES OVEE SEANTSE KcE, TOPFED WiITH CoRE SEAW, LEMOY Borreg SAGeE 285
RIGATONI BOLOGNESE - FHVCETTH, VEAL, FORK AND BEEF, BRAMED oV WHiTE WIVE Ave VEAZ Sivw 2895
STUFFED SOLE = LACED WiTw LEMOV BEORRE BLANG, HOUSE RCE Ave VEGErA8LEs .95
SUNDAY POT ROAST - WiTH Mssioont-FoVTER SA0CE ROASTED GARLL MASRED FOrATeEs AND VEZETABLES .95
SHRIMP SCAMPL - FissEr wirer FEEsy TOMATES, SEVACK AVD SPAGHETIT 8895

131 WEST MARION AVE, FUNTA GORDA ~ 94 1-6592-2050 ~WWW .RIVERCITYGRILLFL.COM



SUNSET AT RIVER CITY

DAILY 4:30 TO 6 PM

~CHOICE OF SOUP OR SALAD~
CUP OF SOUF OF THE DAY

MIXED GARDEN GREEN SALAD
BASH, VINAIGRETTE, HONEY MUSTARD, RANCH OR BLEU CHEESE [DRESSINGS

CLASSIC CAESAR SALAD

~ENTREES-

SHRIMP SCAMPI
TOSSED WITH FRESH TOMATOES, SFINACH AND SPAGHETT!

SLICED SIRLOIN STEAK
WirrH WiLn MUSHROOM SAUCE AN CRISPY ONIONS

BRONZED SALMON FILLET
WITH A FLORIDA ORANGE AND GRAIN MUSTARD GLAZE

HAVANA PULLED PORK
HOT SPICED FORK WITH BLACK BEAN SAUCE AND HOUSE RicE

BAKED SOLE STUFFED WITH SCALLOF AND CRAB
TOPPED WITH LEMON SAUCE ON A BED OF SPINACH

GARLIC & HERB MARINATED CHICKEN BREAST
HUNTER SAUCE WITH TOMATO & MUSHROOM

$11.95

“How CAN YOU AFFORD TO EAT AT HOME”
CHECK OUT ALL OF OUR MENU’S ONLINE
WWW.RIVERCITYGRILLFL.COM



RIVER CITY GRILL

941-L37-905D
-Starters and Small Plates (Great to Share)-

SOUTHERN SEAFOOD CHOWDER - Shrimp, Mixed Seafood, Bacon and Husk Roasted Corn $4.50
STEAMED OR PAN FRIED DUMPLINGS ~ Pork & Vegetable Crescent Wrappers, Zen Dipping Sauce 5.95
BEER BATTERED CALAMARI - Tender and Golden Brown with a Zesty New Orleans Dippin’ Sauce 7.95
STUFFED PORTOBELLO MUSHROOM - Beef, Pork & Provelone Cheese Stuffing, Mushroom Sauce 7.95

ASIAN MARINATED BEEF SATAY - Thai Stvle Mandarin Orange-Peanut Sauce Y.95
CRAB, SPINACH & ARTICHOKE FONDUE - Grilled Pita Chips 7.95

RICKSHAW COOL LETTUCE WRAPS - Spiced Chicken, Water Chestnuts, Cellophane Noodles 6,93

DOUBLE DECKER QUESADILLA -~ Melted Co-jack Cheese, Black Beans, Corn and Tomatoes 8.93

SEARED #1 AHI TUNA - Seaweed Salad, Soy-Sesame Drizzle, Wasabi and Pickled Ginger 8.95

Thrilt of the Grill-

All Thrillers are served with your choice of Baked Porato, House Rice, French Fries or Creamy Whipped Potatoes
Sauce Accompaniments: Wild Mushroom Hunter, Port Wine Demi-Glaze, Brandied Peppercorn or Lemon Beurre Blanc

BIsTRO BEEF MEDALLIONS - $15.95 HERB MARINATED CHICKEN BREAST - $14.95
NEW YORK STRIP STEAK - 21.95 LEMON PEPPER COLD WATER SALMON - 16.95
GRILLED DELMONICO -24.95 MIXED GRILL OF CHICKEN AND RiBs - 17.95
FILET MIGNON ~ 29.95 BBQ DANISH BABY BACK RiBs - 19,95

-aﬁaf s Specialties-
Your choice of Caesar or Mixed Green Salad
Dressing Choices: Basil-Balsamic Vinaigrette, Honey Mustard, Buttermilk Ranch or Chunky Bleu Cheese

STUFFED CHICKEN - Chipotie-Cream Cheese, Whipped Potatoes, Chourico, Sweet Corn-Beer Sauce §19.93
BRAISED LAMB SHANK - Smoked Bacon and White Bean Ragu, Port Wine Demi-Glaze 21.95
PANCETTA WRAFFED COD - Fennel-Leek Fondue, Roasted Tomato Coulis, Baby Arugala Salad 18.95
MAPLE GLAZED PRIME RiB OF PORK - Wild Mushroom Risotto, Apple Slaw, Jus Natural 19,95

-River Gity Classics-

All entrees are served with Appropriate Starch, Vegetables and vour choice of Caesar or Mixed Green Salad
Dressing Choices: Basil-Balsamic Vinaigreite, Honey Mustard, Buttermilk Ranch or Chunky Bleu Cheese

HAVANA PULLED PORK - With Black Bean Sauce and House Rice $14.95
BEER BATTERED FISH AND CHIPS - New England Style with Remoulade Sauce, Crunchy Cole Slaw 15.95
SUNDAY POT ROAST - Mushroom-Tomato Demi-Glaze, Whipped Potatoes and Crispy Fried Onions 15.95
RIGATONI BOLOGNESE - Pancetta, Veal, Pork and Beef, Braised in Brandy and Veal Stock 14.95
FRESH FLORIDA SHRIMP SCAMPI - Lemon, Garlic, Wine Sauce with Tomato with Spaghetti Pasta 15.95
PHYLLO SALMON - Stuffed with Crab, Cravfish & Shrimp, Mustard-Caper-Dill Sauce, Rice & Veg 17.95
SWEET AND SOUR BUTTERFISH ~ Pan Seared with a Mango-Balsamic Glaze, House Rice & Vegetables 17.95
GRILLED TOGARASHI DUSTED TUNA STEAK - Chili Coulis, Parslev Oil, Whipped Potatoes & Asian Slaw 18,93
BAKED STUFFED GROUFER - Shrimp, Scallops and Crab, Lemon Shrimp Sauce, Rice & Vegetables 15.95
TUSCAN SPAGHETTI - Pulled Chicken, Sweet Sausage, Tomato, Mushrooms, Garlic, White Wine & Pesto
16.95
FLORIDA CRACKER STEAK - Seasoned and Cast [ron Seared, Horseradish Sauce, Whipped Potatoes and
Vegetables 24.95

CONSUMING BAW OF UNCOOKED MEATS, POULTRY, SEARNOD, SHELLFISH OR EGGS MAY INCREASE YOUR KISK OF FOOD BORNE ILLNESS (ESFECIALLY
WITH CERTAIN MEEMCAL CONINTTONS)



