
sandwiches
Served with housemade 

barbeque chips
+ Hand Cut Fries....5

RR BURGER* 
Double Patties, Caramelized 

Onion, Lettuce, Tomato, 
Pickles, American Cheese, 

1000 Island 19 
+ Thick Cut Bacon....4 

+ Farm Egg....4 
 

FRIED CHICKEN 
Sriracha Pickles, Spicy 

Remoulade, Butter Lettuce, 
Brioche Bun 18

B.L.T.A.
Bacon, Lettuce, Tomato, 

Avocado, Herb Aioli, 
Sourdough 18

GOLDEN GOBBETS 
Fried Chicken Bites, Smoked 

Cherry BBQ 14 
 

BURRATA 
Spinach-Walnut Pesto, Heirloom 
Tomatoes, Grilled Sourdough  21

PORK BELLY BITES 
Jalapeño Jam, Pickled Fresno Chills, 

Cilantro 15

GRILLED OCTOPUS
Piquillo Peppers, Charred Scallions,

Cucumbers, Mint 23

AHI TUNA TARTARE 
Soy-Ginger Marinade, Avocado, Sesame, 

Togarashi Wonton Crisps 25

TODAY'S SOUP 
Rotates Seasonally 10

 
 

Bites & boards

market 
salads

WEDGE
Iceberg Lettuce, Nueske's 
Bacon, Cherry Tomatoes, 

Pickled Onion, Blue Cheese, 
Ranch Dressing  17

BEET 
Mixed Greens, Roasted Beets, 

Pistachios, Herbed Goat 
Cheese, Citrus Vinaigrette  18

CAESAR 
Romaine, Croutons, 

Parmesan, Caesar Dressing 
17 

 
RR CHOPPED 

Romaine, Roasted
Pepper-Onion Relish, Olives, 

Tomatoes, Feta, Red Wine 
Vinaigrette  18

 
Protein Additions: 
Grilled Shrimp +13

Grilled Salmon* +14 
Pulled Chicken +8

Steak* +13

BRANZINO 
Mediterranean Sea Bass, Salsa Verde, 

Tomatoes, Herbs  
28 Half • 46 Whole 

 
Bamboo salmon* 

Honey Mustard Glaze, Lemon Caper Cream  
7oz / 28 • 14oz / 48 

roast beef* 
Heritage Angus NY Strip, 

Red Wine Bordelaise 
8oz / 40 • 16oz / 80 • 24oz / 120 

roast CHICKEN 
Hickory Smoked, RR Potatoes,
Red Wine Vinegar, Rosemary  

28 Half • 49 Whole

Stuffed Poblano pepper 
Black Beans, Corn, Spanish Rice,

Whipped Avocado  
25 

 
PORK CHOP  

Grilled Berkshire Pork Chop, Potato Salad, 
Bacon, Onions, Whole Grain Mustard 

36 

STEAK FRITES  
10oz Grilled Hangar Steak, RR Fries, 

Chimichurri
38 

MAINS  
Hand Carved Tableside 

sides
CARROTS  

Honey, Champagne Vinegar, 
Pistachios 13

MAC & CHEESE 
Cavatappi, Smoked Pimento 

Cheddar Sauce, 
Herbed Breadcrumbs 15

GRILLED ASPARAGUS 
Lemon, Olive Oil 14  

 
RR POTATOES 

Crispy Russet Potatoes, Red 
Wine Vinegar, Sea Salt 12 

MUSHROOMS 
White Wine, Herbed 

Breadcrumbs 14

GRILLED BROCCOLINI 
Chili XO, Lime, Garlic 13 

HAND CUT FRIES
Garlic Aioli, Sea salt 12 
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 @RiverRoastChi
Located in bustling River North, with dramatic views  of one of the greatest feats of modern engineering:  the Chicago River, which now runs backwards.

*Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of 

foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult their physician or public health official for further information.

A 20% gratuity will be applied to parties of 6 or more. 

SPRING
CHICAGO, IL

OYSTERS ON THE
HALF SHELL

Cucumber Mignonette, 
Horseradish, Tabasco, 

Lemon
28 Half Dozen
49 Full Dozen

STEAMED PEI MUSSELS 
Tomato Broth, White Wine, 

Garlic, Shallots, Grilled 
Sourdough 21

SHRIMP CEVICHE 
Avocado, Citrus, Red 

Onions, Jalapeño, Cilantro, 
Tortilla Chips 19

shellfish

CHARCUTERIE & CHEESE
Chef’s Selection of Cured Meats & Cheeses, Seasonal

Accompaniments, Grilled Sourdough  
32

RR PULL APART ROLLS
Everything Seasoning, Herb-whipped Butter  7


