
Happy Hour Appetizers 
Everyday 3pm – 7pm 

 
$5 Small Plates 
 

Calamari 
flash fried calamari with a soy mustard sauce 

 

Sweet Thai Chicken 
chicken and Asian vegetables tossed in sweet and 
spicy sauce 
                                                               

Grouper & Warm Artichoke Gratin 
grouper, artichokes and three cheeses with 
Parmesan flat bread  
 

White Clam Pizza 
chopped clams, evoo, roasted garlic, mozzarella and 
basil chiffonade 
 

Artichokes Esther-Style   
artichoke hearts, tomato, lemon-caper butter and 
Asiago cheese  
 

Spring Rolls of the Day 
Asian vegetables, crispy fried and served with sweet 
chili sauce  
 

Mussels and Bleu 
white wine, garlic butter, spinach, bleu cheese  
and bacon  
 

Chipotle BBQ Chicken Pizza 
grilled chicken, chipotle, BBQ, sweet onions, greens 
onions, Monterey Jack and cheddar cheese 
 
 
Sushi Rolls 
 

River Roll 
signature seafood salad, salmon and cucumber 
 

Spicy Tekka  
tuna, scallion, cucumber and spicy sauce 
 

Garlic Roll 
#1 tuna, avocado and garlic aioli all super crunched 
 

Dynamite  
tuna, salmon, whitefish, cucumber and scallions 
mixed with spicy sauce 
 

Hawaiian Roll  
tempura fried roll with tuna, cream cheese, 
pineapple and spicy sweet chili sauce 
 

 
 
 

 
 

 

          Happy Hour Drinks 
     Everyday 3pm – 7pm 

 
Half price calls, wells, drafts, and house 

wines 
 

$4 Drinks 
 

Mojitos 
A mojito is traditionally made with white rum, sugar,            
lime, sparkling water, ice, and mint. Its combination 
of sweetness, refreshing citrus and mint flavor 
compliments the potent kick of the rum. All mojitos 
are garnished with a sugar cane. 
     
Traditional    Raspberry 
Peach     Lemon 
Coconut    Strawberry 
Pomegranate   Mango 
Watermelon   Pineapple 
Jamaican    Orange 
Dragonberry   Red Rum 
 

Martinis  
"The only American invention as perfect as the sonnet”  
 -  H.L Mencken 
 

Traditional  
Pinnacle Vodka or Gin with a splash of Vermouth 
Chocolate  
Pinnacle Chocolate, Godiva Light and crème de cocao 
Apple  
Pinnacle Apple, Sour Apple Pucker and sour mix     
Manatini  
Pinnacle Orange, triple sec and cranberry 
Espresso  
Pinnacle Dbl Espresso, Starbucks and crème de cocao 
French  
Pinnacle Vodka, Raspberry Liqueur and pineapple 
Pomegranate  
Pinnacle Pomegranate, triple sec and Pama Juice 
Key Lime  
Pinnacle Vanilla, Liquor 43, Keke, and graham crust 
Cosmopolitan  
Pinnacle Citrus, triple sec and cranberry 
South Beach 
Pinnacle Orange, pineapple and cranberry 
Snooty-tini  
Pinnacle Pomegranate, triple sec, Pama Juice and oj 
 

Bartender Cocktails 
Our bartender’s favorite creations for Riverside enjoyment 
 

Boater “Bob” Watermelon Rum, Peach Schnapps, 
Amaretto, OJ, pineapple, grenadine 
Captain “Bell”  
Malibu, Captain Morgan, pineapple and cranberry 
Latitude 27  
Pinnacle Blueberry, Hypnotic, Island Pucker, lemonade, Sierra Mist 
Marker 21 
Pinnacle Vodka, Midori, lemonade and sour  
Tropical “Red”  
Malibu Mango, Banana Liqueur, pineapple, OJ, grenadine 
Offshore  
3am Vodka (caffeine, taurine, guarana) and Red Bull 
“Marsh” Land  
Bacardi, Peach schnapps, pineapple and cranberry 


