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By Chef Jacob Totah

GREENS
CLASSIC CAESAR SALAD

Homemade Caesar dressing, garlic brioche

croutons, Parmigiano-Reggiano.
MIXED GREENS SALAD

Sweet Italian peppers, cucumber, red wine vinaigrette.

SOUTHWEST GRAIN SALAD
Farro, charred corn, black beans, roasted red
pepper, pickled red onion, cotija, avocado-lime dressing.
$25
Add a protein (1 Pound)

Skirt Steak 20 | Chicken Thighs 10 | Jumbo Shrimp 15

LATIN-INSPIRED MEALS

All meals include the following house-made accompaniments:
Mexican rice, refried beans, cheﬁs choice salsa, and your choice ofﬂour
cortillas, corn tortillas, or both.

FAJITAS
Choice of marinated chicken thighs or steak with

sauteed peppers and onions.

SLOW-ROASTED PORK CARNITAS

Crispy shredded pork shoulder, slow-cooked with
citrus andspices.

PERUVIAN ROASTED CHICKEN

Bone-in, skin-on chicken thighs marinated in
craditional Peruvian spices, roasted until golden, served
with aji verde.
$100

HANDMADE PASTA

All pasta is made from scratch using premium
ingredicms and comes with garlic bread
CAJUN CHICKEN PASTA

Marinated Cajun-stylechicken thighs,chicken
cream sauce, peppers and onions, extruded penne pasta.

BEEF BOLOGNESE LASAGNA
Layers of slow simmered bolognese sauce,

decadent bechamel cream and Parmigiano-Reggiano.

FETTUCCINE ALFREDO

Classic parmesan cream sauce, hand cutfettuccine, seared

chicken thighs.
SPAGHETTI AND MEATBALLS

Slow-simmered marinara and braised house-made

meatballs on a bed of fresh spaghetti pasta.

$75

CHEF'S WEEKLY FEATURE

A thoughtfully crafted, complete meal package made with
wholesome ing;‘cdimrs and clean ﬂavorg, pc’lfcc[fbr famil ies and
gathcrings.
SMOKED CHICKEN THIGH DINNER

Our bone-in, skin-on smoked chicken thighs are slowly smoked to juicy

perfection and served with creamy Alabama white sauce, mashed
potatoes with herbs, Southern-style green beans with garlic, and warm

buttermilk biscuits.
A complete, comforting meal the whole family will love.
$100

DESSERTS

CHOCOLATE CHIP BREAD PUDDING

Chocolate chip bread pudding with seasonal fruit

served with creme :mglaise.

SEASONAL COBBLER
A rotating seasonal fruit cobbler with a

buttery baked crust.
Add vanilla bean ice cream (Pint) for $10

ADDITIONS

Extra Garlic Bread 8 Extra Tortillas (12)
Extra Mexican Rice (1 qt) 8 Salsa (1 pt)
Extra Refried Beans (1 qt) 8

Fresh Guacamole (1 pt)

8 Vanilla Bean Ice Cream (Pint) 10

8

12

Portions serve 6-8 guests.
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Special accomadations for spice levels or leaving out certain ingredients'can

b€ made fOV C]’ll'ldVCTfS taste on request.

Because we are just starting off, we will need some advance notice about your
orders. Menus will be published bi-weekly, and orders should be placed on our

website at riverroadsupperlub.com

Thank you for supporting our small business!
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