
* 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  River House Salad
honey balsamic vinaigrette

10

v Beet & Fennel Soup
crème fraîche

10                

v Shrimp Cocktail
11

v Cucumber Roll
smoked salmon, cream cheese

12

v Filet of Beef*
bordelaise

mashed potatoes, haricots verts
42

v Seared Rainbow Trout*
mashed potatoes, roasted vegetables

34

v Prosciutto-wrapped Pork Tenderloin
chimichurri

roasted fingerlings, haricots verts
30

v Coq au Vin*
mashed potatoes, roasted vegetables

28

v Bread Pudding

v Marscapone Cheesecake

v Vanilla Crème Brûlée

v Flourless Chocolate Peanut Butter Cake
10

Maria (Ino) Solis, Chef 

E
n

tr
ée

s
S
ta

rt
er

s

Telephone: 336-982.2109 | www.RiverHouseNC.com

D
es

se
rt

s

Menu    

* 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

 v  River House Salad
honey balsamic vinaigrette

10

v Beet & Fennel Soup
crème fraîche

10                

v Shrimp Cocktail
11

v Cucumber Roll
smoked salmon, cream cheese

12

v Filet of Beef*
bordelaise

mashed potatoes, haricots verts
42

v Seared Rainbow Trout*
mashed potatoes, roasted vegetables

34

v Prosciutto-wrapped Pork Tenderloin
chimichurri

roasted fingerlings, haricots verts
30

v Coq au Vin*
mashed potatoes, roasted vegetables

28

v Bread Pudding

v Marscapone Cheesecake

v Vanilla Crème Brûlée

v Flourless Chocolate Peanut Butter Cake
10

Maria (Ino) Solis, Chef 

E
n

tr
ée

s
S
ta

rt
er

s
D

es
se

rt
s


