first

RIVERHORSE TOWER
service for two 24 « service for four 47

Snake River kobe beef ¢ huckleberry compote
smoked salmon ¢ crisp potato pancake
local goat cheese crisp * quince jam

ITALIAN PROSCUITTO Wrapped FIG

goat cheese panna cotta « stone fruit
Port reduction ¢ foasted pistachio 11

AHI Tuna Sashimi
ginger soy * cucumber * yuzu * avocado 13

SEAFOOD SAMPLER - 38
OYSTERS on the half shell
poached SHRIMP cocktdail
King CRAB Legs * drawn butter

OYSTERS ROCKEFELLER parmesan cream ¢ 17

North American BUFFALO TARTARE

parmesan ¢ horseradish qioli
egg yYolk * capers * baguette 12

Wild Mushroom & Asparagus RISOTTO
truffle essence » shaved pecerino 14

Riverhorse POTSTICKERS
Asian vegetables ¢ ginger soy sauce 10

Spicy Stuffed SHRIMP
jalapeno « lemon ¢ crispy bacon 13

soup & salads

Roasted TOMATO Soup
avocado * creme fraiche 10

RIVERHORSE Greens

red wine vinaigrette ¢ local goat cheese
enoki mushrooms ¢ toasted walnuts 11

Baby ICEBERG Lettuce

soft poached egg * applewood bacon
blue cheese ¢ shaved red onion 13

Roasted Red BEETS & Baby ARUGULA
spiced pecans ¢ potato crisp « dill 14

WATERMELON & MANGO Salad
local feta ¢ jalapeno vinaigrette « sea salt 13

KALE & DANDELION Salad

pine nuts « meyer lemon
roasted garlic ¢ raisins « sea salt 14

side dishes
creamed spinach « 8
tempura onion rings ¢ 12
herb whipped potatoes » 6
steamed kale with lemon » 10
fresh asparagus * 9
truffle macaroni & cheese ¢ 12



main

Utah RED TROUT
pistachio nut crust « forbidden rice » pomegranate fennel salsa * wild arugula 34

Crisp Southern Fried CHICKEN
twice baked sweet potato ¢ sausage gravy ¢ kale biscuits 32

Wild Caught Sockeye SALMON
lump crabe potato croguettes » summer vegetable ceviche » madeira hollandaise 38

Sesame Seared AHI TUNA
ginger citrus risotto ¢ miso cream « tempura asparagus ¢ soy reduction 36

V/sa
riverhorse classic

Macadamia Nut Crusted Alaskan HALIBUT
broccolini » herb whipped potatoes « mango 38

V//e

Slow Roasted Snake River Farms PORK Shoulder
polenta fries « smoked tomato ¢ Utah sweet corn relish 29

Center Cut FILET MIGNON
maytag blue cheese grits « cabernet reduction  crispy onions 38

Rocky Mountain Rack of LAMB
truffled macaroni and cheese « roasted cauliflower ¢ carrot créme 42

Pan-Seared SCALLOPS LINGUINI
caramlized fennel ¢ roasted tomatoes » capers * herbs * lemon 36

21 Day Aged USDA Prime 140z NEW YORK Steak
tempura onions ¢ creamed spinach 49

TRIO OF WILD GAME

North American BUFFALO, VENISON Chop & ELK
scalloped potatoes » port wine reduction » herb butter « Montana huckleberry 48

GLUTEN FREE & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST

The consumption of raw or undercooked food may increase you chance for food bormn illness



