
SOUPS
CHEF MATT’S CLAM CHOWDER .... cup 6  bowl 11
belly clams, bacon, potato, seasoned cream  GF

STARTERS 
CHIPS & DIPS ............................................................ 10 
chile con queso, guacamole, salsa roja, house-made  
tortilla chips  GF V

ROASTED VEGETABLE TART .............................. 10
roma tomato, zucchini squash, summer squash, red 
onion, beech mushroom, artichoke, pesto, puff pastry   
GFA V 

VEGETABLE EGG ROLLS ...................................... 10
bok choy, bamboo shoots, carrots, cabbage,  
water chestnuts, sweet chili, teriyaki  V

GROUPER BITES .......................................................15
crispy florida grouper, key lime remoulade  GF

CEVICHE .......................................................................16
fresh gulf seafood, florida citrus, red onion, cilantro, 
cherry tomato, cucumber, shishito & bell peppers, sliced 
avocado, chili lime sauce, wonton  GFA

SALADS
RIVER STRAND ... . . . . . . . . . . . . . . . . . . . . . whole 11 side 7
mixed greens, raspberry vinaigrette, shredded carrot, 
cherry tomatoes, red onion, blue cheese crumbles, 
craisins, candied pecans  GF V 

ROASTED RAINBOW BEET ... . . . . . . . . . . . . . . . . . . . . . . . . . 13  
red, golden, candy cane beets, cucumber ribbons, radish 
coins, pickled red endive, baby frisse, red vein sorrel, 
manchego, pomegranate vinaigrette, chive oil  GF V 

CARDINI .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . whole 11 side 7
chopped hearts of romaine & herbed croutons tossed in 
our house-made caesar dressing, finished with shredded 
parmesan cheese & a crispy tuille  GFA   

CHOICE OF DRESSINGS:
balsamic vinaigrette, raspberry vinaigrette, ranch, 1000 
island, lemon lavender, bleu cheese, pomegranate 
vinaigrette, honey mustard, caesar  GFA

SALAD ADDITIONS:
blackened, grilled chicken or crispy chicken 6, steak 8,  
wild atlantic salmon 8, ahi tuna 10, tiger shrimp 10,  
grouper (market price)

BURGERS
THE PRIME BURGER ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13  
charbroiled 8oz grass-fed prime steak burger
CHOICE OF:  
cheese & toppings, caramelized onions, grilled 
mushrooms, bacon, chili, etc. on a brioche bun (sub 
turkey or veggie burger)  GFA VA  

SALMON BURGER ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
atlantic salmon, key lime tartar, brioche bun, LTO  GFA 

ROMESCO BURGER ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
char-grilled chicken breast, roasted pepper & charred 
tomato sauce, serrano jamon, manchego cheese, leaf 
lettuce, caramelized onion, grilled ciabatta  GFA 

GF - GLUTEN FREE
GFA - GLUTEN FREE 
OPTION AVAILABLE

V - VEGETARIAN 
VA - VEGETARIAN 
OPTION AVAILABLE

18% service charge added to each check.

note* consuming raw or undercooked meats, poultry, shellfish or eggs may increase the consumers risk of foodborne illness.

WEEKLY SPECIALS!

RIVER STRAND
FAVORITES

CRISPY CHICKEN WINGS ....................... 15 
naked or breaded 1lb
choice of:  buffalo, bbq, teriyaki, sweet thai chili 
or garlic parmesan sauce
served with: ranch, blue cheese or honey 
mustard
GFA



LAND
All Land Selections are Grilled 

FILET 8oz ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34

RIBEYE 12oz ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36

DOUBLE CUT PORK CHOP 12oz ... . . . . . . . . . . . . . . . . . . . 22

FRENCHED CHICKEN BREAST 12oz ... . . . . . . . . . . . . . . 21

ENTREES
Land & Sea Selection come with:
1 Chef Enhancement & Two Sides 

Additional Enhancements...4

CHEF’S SIGNATURE ENHANCEMENTS

LEMON CAPER BUTTER
lemon, capers, shallots, garlic, whole butter  GF

BRANDIED APRICOT & PINEAPPLE CHUTNEY 
tasso pork, brandy reduction, sun dried apricots, sauteed 
pineapple salsa  GF

ROMESCO
smoked red pepper & charred tomato sauce  GF V

TOMATO BRUSCHETTA & CORN SALSA
heirloom tomatoes, grilled sweet corn, bell pepper, red 
onion, garlic, fresh basil, extra virgin olive oil, aged balsamic 
reduction  GF V 

GORGONZOLA BUTTER BRULE
melted bleu cheese, herbed garlic butter  GF V

BORDELAISE & WILD MUSHROOM RAGOUT
bordeaux red wine demi, garlic herbed mushroom sauté   
GF V 

KOREAN BBQ
shishito pepper, ginger, gochujang, sesame oil, shallot, 
tomato sauce  GF V

OSCAR +12
jumbo lump blue crab, bearnaise  GF

SEA
Prepared: Grilled, Pan Seared or Blackened

SALMON ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25

FLORIDA GROUPER.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MP

MAHI ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27

AHI TUNA ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MP

CHICKEN PARMESAN ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23 
crispy chicken breast, house-made marinara, mozzarella, 
provolone & parmesan, spaghetti (sub eggplant)  GFA VA

PASTAS
PASTA BOLOGNESE ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23 
pappardelle pasta, italian meat sauce, parmigiano reggiano, 
micro basil  GFA 

ALFREDO PRIMAVERA ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 
tomato, penne pasta, yellow squash  GFA V

ROASTED GARLIC MASHED POTATOES GF ............... 5

TRUFFLE MAC & CHEESE GFA ...................................... 7

LOADED BAKED POTATO GF ........................................ 6

CITRUS SAFFRON RICE PILAF GF ................................ 5

SEASONED CRISPY FRIES .......................basket 7 side 5

SWEET POTATO FRIES .............................basket 7 side 5

PARMESAN TRUFFLE FRIES GF ............ basket 8 side 6

ONION RINGS ..........................................basket 10 side 6

WILD MUSHROOM CONFIT GF ..................................... 6

ROASTED BRUSSELL SPROUTS, .................................. 7  
AGED BALSAMIC, PARMIGIANO REGGIANO 

CHEF’S VEGETABLES GF ............................................... 6

SQUASH & TOMATO RAGU ........................................... 5

CHARRED ASPARAGUS GF ........................................... 8

COLE SLAW GF ................................................................ 4

SIDE DISHES


