
C H I C K E N  W I N G S    9  |  1 8  |  2 7
Six, twelve or eighteen jumbo wings served with 
celery and house-made ranch or blue cheese dressing, 
tossed in choice of sauce: honey BBQ, Buffalo, Teriyaki, 
and garlic Parmesan

B U F FA LO  C H I C K E N  D I P    1 2
Topped with ranch, chopped bacon and scallion 
greens, served with warm tortilla chips and celery 
sticks

I R I S H  N A C H O S    1 3
Natural cut potato chips, house cheese sauce, chopped 
bacon, ground dry-aged beef and julienne scallions

B A VA R I A N  P R E T Z E L    1 2
Served with house cheddar cheese sauce and grain
beer mustard
 

A H I  TA R TA R E    1 6
Diced yellowfin tuna, mango purée, sliced avocado,
lime caviar and wonton chips

S T A R T E R S

S O U P S  A N D  S A L A D S

R I V E R  H A L L  C H I L I    6  |  7
S O U P  D U  J O U R    5  |  6

C H I C K E N  TO R T I L L A
S A L A D    1 0  |  1 3
Chopped romaine, blackened chicken, pico de gallo,
jalapeños, fresco cheese and avocado, served over 
warm tortilla chips with cilantro-lime dressing

C L A S S I C  C A E S A R    7  |  1 0
Crisp romaine tossed in a traditional Caesar dressing, 
with shredded Parmesan cheese and garlic croutons

C A LO O S A  C H I C K E N  S A L A D    1 3
Orange tarragon-infused chicken salad with Mandarin 
oranges, craisins, toasted pecans and grapes over mixed 
baby greens, served with roasted garlic vinaigrette

B E E T,  B E R R Y  A N D
G O A T  C H E E S E  S A L A D    8  |  1 2
Sliced pickled beets, seasonal berries, candied pecans 
and goat cheese, served on a bed of mixed greens with 
raspberry vinaigrette

G A R D E N  S A L A D    7  |  1 0
Grape tomatoes, cucumbers, shredded carrots,
croutons and cheddar-Jack cheese, over romaine
with your choice of dressing

S T E A K H O U S E  S A L A D    1 8
Sliced beef tenderloin, grape tomatoes, carrots and
cucumbers, over crisp romaine with crispy onion 
straws and crumbled blue cheese, served with
your choice of dressing

G R I L L E D  A D D I T I O N S : 
Chicken +6  •  Shrimp +7  •  Tuna Steak +9  •  Steak +10

D R E S S I N G S : 
Buttermilk Ranch  •  Blue Cheese  •  Chipotle Ranch
Balsamic Vinaigrette  •  French  •  Golden Italian 
Thousand Island
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A S K  Y O U R  S E R V E R  A B O U T  V E G E T A R I A N ,
V E G A N  A N D  G L U T E N - S E N S I T I V E  O P T I O N S
 
For your convenience, a 20% gratuity is included for all parties. $5 split plate fee.
Consuming raw or undercooked meat, eggs, poultry or seafood increases your 
risk of contracting a foodborne illness, especially for individuals with medical 
conditions or allergies. Please make your server aware of any medical concerns 
or food allergies.
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C A LO O S A  B U R G E R    1 6
Grilled half-pound dry-aged Angus beef patty, topped 
with lettuce, onion, tomato and choice of cheese,
served on a buttery brioche bun 
Add bacon +2

P U B  B U R G E R    1 8
Grilled half-pound dry-aged Angus beef patty, topped 
with aged cheddar cheese, smoked bacon jam, 
caramelized onions and beer mustard sauce on a 
pretzel bun

C L A S S I C  C L U B    1 1
Smoked turkey breast, ham, bacon, lettuce, tomato, 
cheddar and Swiss cheese and garlic ailoi, served on 
toasted sourdough bread

CALOOSA  STEAK  SANDWICH    18
Flame-grilled filet on a toasted ciabatta bun with garlic 
aioli, vine-ripened tomatoes, smoked bacon-onion jam, 
goat cheese and baby arugula

M E X I C A L I  C H I C K E N  W R A P    1 3
Blackened chicken, cucumber, pico de gallo, avocado,
fresco cheese and cilantro-lime dressing, served in a
spinach tortilla

BOURS IN ROAST BEEF WRAP   15
Thin-sliced roast beef, fried buttermilk onion straws 
and Boursin cheese in a flour tortilla pressed on the 
grill, served with jus

STEAKHOUSE BLT    14
Applewood-smoked bacon, green leaf lettuce,
beefsteak tomatoes and garlic aioli on grilled
sourdough bread

SANTE FE TURKEY SANDWICH   13
Smoked turkey breast, pepper-Jack cheese, vine-ripened 
tomatoes, smashed avocado and Santa Fe sauce on 
grilled sourdough bread

HADDOCK SANDWICH   16
Grilled, blackend or fried with lettuce, tomato, onion 
and tartar sauce on a brioche bun

P R E M I U M  S I D E S :
Sweet Potato Fries, Onion Petals or a Side Salad
+2.50 Each

Served with choice of fries, coleslaw, chips or seasonal fruit - Gluten-free fries available upon request

H A N D H E L D S

C H I C K E N  W I N G  B A S K E T    1 4
Six chicken wings tossed in choice of sauce: honey 
BBQ, Buffalo, Teriyaki or garlic Parmesan, served with 
fries and coleslaw

C H I C K E N  T E N D E R  B A S K E T    1 4
Four jumbo hand-breaded tenders, served as they are 
or tossed in honey BBQ, Buffalo, Teriyaki or garlic 
Parmesan with fries and coleslaw

H A D D O C K  B A S K E T    1 8
Fried haddock fingers, served with fries and coleslaw 

B A S K E T S

A S K  Y O U R  S E R V E R  A B O U T  V E G E T A R I A N ,
V E G A N  A N D  G L U T E N - S E N S I T I V E  O P T I O N S
 
For your convenience, a 20% gratuity is included for all parties. $5 split plate fee.
Consuming raw or undercooked meat, eggs, poultry or seafood increases your 
risk of contracting a foodborne illness, especially for individuals with medical 
conditions or allergies. Please make your server aware of any medical concerns 
or food allergies.


