RESTAURANT

Our staff welcomes all community members and quests to Impressions. We hope
everyone enjoys our fresh intellect choices for our menu. Our culinary staff has
designed a menu only using the freshest products for our recipes. Serving you is what

we enjoy.

Relax and let Rivers Run long-lasting mpressions stay with you forever.
Sincerely,

Director of Dining Services

Executive Chef

Matthew Cole
Rivers Run Staff

Hours of Operation

Winter Hours:

Monday - Sunday 4:30 p.m. = 7:30 p.m.
Summer Houts:

Monday - Sunday 5:00 p.m. - 8:00 p.m.

Please ask about our veqan, vegetarian & gluten-free options
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Shrimp Cocktail Breaded Scallops

traditional style with remoulade sauce

Stuffed Portabella | Lollipop Lamb
with 3 mild sausage stuffing & grilled lamb served with 3
3 roasted red pepper vinaigrette curry yogurt sauce
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House Salad Caesar Salad
full or half with Sun-dried tomatoes & dried cranberries
Cobb Salad lceberg Wedges
with iceberg & romaine, diced turkey, with homemade bleu cheese dressing
ham, cheese, onions & fresh bacon bits & toasted walnuts
Additional Dressings Add to Salads

italian, bleu cheese, ranch, thousand island, balsamic

chicken, shrimp, salmon
vinaigrette, honey mustard
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Vegetable Risotto

Assorted Seasonal Vegetable Platter

Veggie Burger with Fixin’s
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Cold Salad Plate
cold salad of the day, cottage cheese, Jell-O, fruit & crackers

Grilled Salmon or Chicken Breast
with side of fruit

Omelet

of the week

Cold Sandwich

of the week



All entrees are served with soup or salad and are accompanied by starch and vegetable of the day.
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Grilled Ribeye

with caramelized onions

Grilled Sitloin Strip

with a3 mushroom medley

Grilled Citrus Marinated Flank Steak

with 3 side of spring-onion vinaigrette

Veal Roulades

of the week

Stuffed 100z. Pork Chop

of the week

/2 Split Chicken
plain or BBQ

Osso Bucco

Braised Short Ribs

with a natural pan gravy
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Grilled Salmon
with citrus honey glaze

Potato Encrusted Cod
with 3 smoked paprika ketchup

Blackened Grouper
with a pico de qallo

Scallop Picatta

over seasoned spinach

Shrimp & Scallop Noodle Bowl
with a light sweet broth
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Pesla

Chicken Alfredo

with diced chicken, mushrooms &
peas tossed with rigatoni pasta

Pasta Primavera
penne tossed with spring vegetables
in a light alfredo or marinara

Tortellini

Meat or Cheese Ravioli
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RESTAURANT

Please ask server
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Dessert of the Week

[ce Cream Sundae
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Fish & Chips
battered fried fish with waffle fries

Homemade Meatloaf
with gravy

Open Faced Turkey
with gravy

Cheeseburger

with fixin’s

Fried Shrimp
in 3 basket




