
River's Edge Café 
 

Our Chef, Nora Daddysman, is known for her creativity in blending different styles of cuisine.  
 

Beverages 
ICE TEA, LEMONADE, PEPSI, DIET PEPSI, 7-UP  $1.95             STEWARTS ROOT BEER  $2.25                          
COFFEE, HOT TEA, HOT CHOCOLATE   $ 1.95    
HERBAL TEAS  Green Walnut, Rose, Bamboo Pomegranate, Chamomile Blossoms & Chai Sansibar  $2.25 
SAN PELLEGRINO   Sparkling natural mineral water  $2.95 
FIJI WATER  Natural Artesian Water  $2.25 
RED BULL  Energy Drink  $2.95 
JUICES   Cranberry, Orange, Grapefruit, Pineapple or V-8   $1.95      MILK   $1.50                          

Appetizers  
SOUP DU JOUR  Café signature soup French Onion. Ask about today’s feature   Cup $2.95    Bowl $3.95 
OUR CHEF’S CRAB DIP  Our special creamy seasoned crab dip served with herbed flat bread  $9.95 
SHRIMP COCKTAIL  Five jumbo shrimp served with a spicy cocktail sauce  $9.95 
STEAMED MUSSELS    Served in a wine, butter and garlic sauce  $8.95 
SCALLOPS ON A HALF SHELL  Chilled and drizzled with a Cajun cream sauce $9.95 
STUFFED PORTABELLA  A blend of cheese and spices topped with a olive tapenade  $9.95 
SMOKED ASIAGO DIP   Hints of sun-dried tomato and spices, served with gourmet crackers  $8.95 
MIXED GREEK OLIVE   A blend of mixed olives marinated in a Greek vinaigrette  $6.95 
SPINACH ARTICHOKE DIP   Creamy dip served with herbed flat bread  $8.95 
RIVER’S EDGE HUMMUS  Our special blended hummus served with tortilla chips  $6.95 
FRIED GREEN BEANS   Battered green beans deep-fried and served with chipotle sauce  $7.95 
SNAFFLES  A gourmet, hot & spicy, sourdough mini pretzel served with honey mustard  $4.95
  

Salads 
THE RIVER'S EDGE ESPECIAL  Mixed greens topped with walnuts, apples, strawberries and crumbled 
bleu cheese served with raspberry walnut dressing, small $6.95       large $8.95   
*SALMON SALAD  Grilled salmon filet, on a bed of greens, tomatoes, red onions, and cucumbers $10.95 
TROPICAL SALAD  Mixed greens, pineapple, mango, mandarin oranges & strawberries served with a 
mango dressing  $9.95 
NORA’S SPECIALTY SALAD  Mixed greens, pine nuts, goat cheese, tomatoes, cucumbers, topped with 
dried cranberries and our special mango dressing    small $7.95     large $9.95 

CAFÉ CHEF  Mixed greens, tomatoes, onions, cucumbers, red onion, carrots, turkey, ham &cheddar $9.95 
SPINIACH STRAWBERRY SALAD  Topped with avocado and a orange vinaigrette  $9.95 
GREEK SALAD   Crisp romaine, feta cheese, kalamata olives and tomatoes, small $6.95     large $8.95 
CAESAR  SALAD   small $5.95     large $7.95 
HOUSE SALAD  With your choice of dressing  $3.95   
TWO IN ONE PLATTER   Our own chicken salad and tuna salad served with assorted crackers $7.95 

Add Chicken or Portabella to any salad  for  $2.95     Salmon for $4.50 
Side Orders 

Sweet Potato Fries   $3.95                                                    Wild Rice Pilaf $1.75   
French Fries  $2.95                                                          Applesauce $1.75   

                         Sautéed Spinach  $1.75                                               Coleslaw  $1.75  
 
 

Please, no separate checks for groups of six or more.  (2011a)  River’s Edge Café  (814) 395-5059 

 



 
LUNCH 

Served from 11:00 to 5:00 
 

From the Grill (served on ciabatta bread)  
*THE RIVER’S EDGE BURGER   Half pound burger with bleu cheese crumbles and bacon  $8.95 
*BURGER   Half pound char-grilled burger  $8 .25      Add bacon and cheese  $8.95 
*THE EDGE   Char-grilled chicken breast topped with roasted red peppers and asiago cheese  $8.95 
*GRILLED CHICKEN MODESTO   Topped with artichokes, roasted red peppers, provolone cheese,    
lettuce and red onions   $8.95 

*CONFLUENCE CHICKEN  Grilled a topped with avocado, coleslaw, lettuce and tomato  $8.95 
*SALMON BLT    Grilled salmon topped with bacon, lettuce and tomato  $9.95 
*BLACKENED CATFISH   Topped with cucumber, lettuce and sour cream  $8.95 
GRILLED TURKEY AVOCADO    Smoked turkey, avocado, tomato topped with provolone cheese  $8.95 

Hoagies  
BEER BATTERED COD  Beer battered cod fillet served with our homemade tarter sauce  $8.95  
GRILLED TURKEY  Turkey, artichoke, avocado, tomato, lettuce, asiago cheese with honey mustard $8.95                                   
HOT ITALIAN   Grilled salami, ham, and banana peppers smothered with melted provolone cheese topped 
with lettuce, tomato and onion with Italian dressing on the side  $7.95 

*HOT ITALIAN CHICKEN   Our hot Italian hoagie with char-grilled chicken $8.95 
CUBAN PORK  Thinly sliced ham, BBQ pork, layered with pickles and drizzled with chipotle sauce $8.95 
BIKERS RUN  Sliced pastrami layered with French fries topped with coleslaw and provolone  $8.95     
            Vegetarian Sandwiches 
THE YOUGH  Grilled zucchini, yellow squash, red onions, roasted red peppers drizzled with a yogurt 
   cream sauce served on herbed flat bread  $8.95 
GRILLED VEGETABLE  Roasted red peppers, tomatoes, onions, grilled zucchini, sautéed in basil pesto  
   and topped with provolone cheese served on ciabatta  $8.95 
PORTOBELLA  MELT   Tomatoes, onions, garlic topped with provolone cheese served on ciabatta  $7.95 
BLACK BEAN VEGETABLE BURGER   Spicy and topped with avocado, sun-dried tomatoes and goat    
  cheese served on ciabatta bread  $8.95 
GRILLED GREEK  Spinach, olives, feta cheese, and onions served on herbed flat bread  $8.95 

Sandwiches 
THE TRAIL   Sliced ham, artichokes, roasted red peppers, with provolone cheese on ciabatta bread $8.95 
BBQ PORK  With Jack Daniel’s sauce, bleu cheese, caramelized onions, bacon bits on ciabatta bread $8.95 
TURKEY RUEBEN   Smoked turkey, Swiss, sauerkraut, & our special dressing on grilled rye bread  $7.95 
BLT   Bacon, lettuce, and tomato on your choice of bread  $4.95 
THE CLUB   Triple decker sandwich stuffed with ham, smoked turkey, bacon, lettuce and tomato  $7.95 
GOURMET CHICKEN SALAD  With apples, raisins, and walnuts on your choice of bread   $6.95 
TUNA SALAD SANDWICH   Freshly made albacore tuna salad on your choice of bread   $6.95 

Wraps 
THE RIVER BANK   Thin sliced ham, smoked turkey, spinach, goat cheese, lettuce and tomato  $7.95 
PASTRAMI  Topped with avocado, coleslaw, lettuce and tomato  $8.95 
HUMMUS   With tomato, onion, feta cheese, roasted red pepper and cucumbers  $7.95 
BUFFALO CHICKEN  Grilled, or chicken tenders with buffalo sauce, tomato, lettuce & cheddar   $7.95 
SPINACH MELT   Spinach and feta cheese sautéed in a garlic-bacon sauce, smothered in mozzarella 
cheese and tomatoes  $8.95                       

VEGETABLE WILD RICE  Spinach, tomato, purple onions, and feta cheese  $7.95 
Desserts 

Gourmet Desserts $4.95        Italian Ice $3.95 
 
 



 

DINNER 
Served after 5:00 

 

Entree 
Served with a garden salad, vegetable and choice of starch 

*RIVER’S EDGE T-BONE  12 oz. Grilled to your liking $18.95  Add grilled mushrooms or onions $19.95 
*BLACK AND BLEU T-BONE  12 oz., Cajun grilled and topped with bleu cheese  $19.95 
*DELMONICO 12 oz. Grilled to your liking $17.95.  Add mushrooms or onions  $18.95 
*NEW YORK STRIP  8oz. and grilled to your liking $ 17.95 
*OAK BARREL SIRLOIN  8 oz. Sirloin aged in an oak barrel and marinated in a Worcestershire  teriyaki    
sauce, topped with a creamy mushroom sauce  $18.95 

*RIVER’S EDGE CHICKEN  Grilled boneless chicken breast topped with sautéed roasted red peppers,     
   artichokes, kalamata olives and feta cheese  $17.95 
*WALNUT POULET   Grilled boneless chicken breast topped with a walnut garlic sauce  $17.95 
*CHICKEN CARIBBEAN  Spiced grilled chicken breast topped with a mango-pineapple salsa  $17.95 
*CENTER CUT PORK CHOP  8oz. grilled and topped with a cucumber, yogurt mint sauce $18.95 
*SMOKED BARBECUED PORK CHOPS  Glazed with our Jack Daniel’s sauce and crispy onions  $18.95 

 
Seafood 

Served with a garden salad, vegetable and choice of starch 
*CHEF’S SPECIAL CRAB CAKES  Broiled lump crab cakes blended with seasonings $19.95  
*SEA SCALLOPS  Tender scallops sautéed in a honey lime ginger sauce $18.95 
*GRILLED SALMON Grilled and topped with a walnut salsa  $18.95 
*BROILED SEA BASS  Topped with wilted greens and drizzled with an Asian brown sauce $18.95 
*MEDITERRANEAN FLOUNDER  Broiled in white wine butter, with red pepper spinach relish   $17.95 
*BLACKENED CATFISH  Char-grilled to perfection, topped with sour cream and chives   $17.95 
*SMOKED TROUT  Broiled to perfection in a white wine, garlic and butter sauce  $17.95 
 
 

Pasta Dinners 
Served with a garden salad 

PASTA FLORENTINE  Linguine tossed in a creamy garlic sauce with fresh spinach, pine nuts, portabellas 
and diced tomatoes  $17.95 

SEAFOOD PASTA  Penne tossed in a creamy garlic sauce with spinach, shrimp, crab & bacon  $18.95 
SHRIMP AND CHICKEN PESTO  Sautéed in a roasted red pepper, tomato and pesto sauce, served over 
penne pasta and topped with crumbled bleu cheese  $18.95 

PUTTANESCA  Kalamata olives, anchovies, tomatoes and capers tossed in a olive oil garlic- onion 
    sauce and served over penne pasta $17.95  
LOBSTER RAVIOLI  Lobster stuffed pasta in a avocado cream sauce  $18.95 
CAFÉ CARBONARA  Linguine tossed in a creamy parmesan cheese sauce with bacon & sweet peas $17.95 
PASTA PRIMAVERA  Yellow squash, zucchini, tomato, pineapple, mango, and roasted red pepper tossed 
in an olive oil garlic sauce served over penne pasta  $16.95 with shrimp $18.95 

THE FUSION  Grilled chicken, spinach, sun-dried tomatoes tossed in a ginger avocado yogurt sauce 
served over bow tie pasta  $17.95 

Desserts 
Gourmet Desserts $ 4.95         Italian Ice $3.95 

 
Please, no separate checks for groups of six or more.  (2011a)  River’s Edge Café  (814) 395-5059  

 


