
SNACK, SHARE, INDULGE
SUNCHOCK SOUP  Truffle Juice, White Italian Truffles, 
Sunchock . . . 10

MORE  THAN A GREEN SALAD  Fennel, Asparagus,  
Avocado Mousse, Manchego, Green Goddess Dressing . . . 10

LAMB SLIDERS  Bacon, Lettuce, Tomato,    
Feta Cheese Dressing  . . . 13

CHICKEN WINGS  IN DUCK FAT Gastrique Sauce, Peanuts,  
Dill Aioli. . . 12

MUSSELS  Capers, Lemon Juice, Herbs, Garlic,   
Tomato Broth . . . 15

PATATAS BRAVAS  Twice Fried Potatoes, Salsa Brava,  
Roasted Garlic Aioli . . . 8

ROASTED BROCOLINI  Goat Cheese, Orange,  
Lemon Hazelnut Vinaigrette . . . 8

ALE'S MAC & CHEESE (TRUFFLE OIL & LOBSTER)    
White Italian Truffle . . . 75     
Mornay Sauce, Mushrooms . . . 18

PRIME BEEF SLIDER  Bacon, Boursin Cheese,   
Lettuce & Tomato . . . 10

GARLIC SHRIMP  Olive Oil, Chili Flakes, Garlic,  
Parsley, Chives . . . 14

SEAFOOD SKILLET  Crab Claw, Shrimp, Mussels, Lime Zest, 
Chili, Miso Butter Sauce  . . . 16

COW, GOAT, SHEEP
II NOCCIOLO, CASEIFICIO DELL, ALTA LANGA, ITALY 
Soft, Sheep's, Goat's  & Cow's Milk

EXCELLENCE TRIPLE CREAM, GUILLOTEAU, FR. 
Soft, Goat's Milk

MAHON, SOLERA, SPAIN 
Semi Soft, Cow's Milk

MANCHEGO D.O.P., SPAIN 
Hard, Cow's Milk, 4 month Aged

HUMBLODT FOG, CYPRESS GROVE, CA 
Soft, Creamy, Vegetable Ash, Goat's Milk

BONNE BOUCHE, VERMONT CREAMERY, WA 
Soft, Creamy, Goat Milk

FROMAGER D' AFFINOIS, FROMAGERIE GUILLOTEAU, FR 
Soft,Cow Milk

All Cheese Selections served with House Made Baguette,  
Local Honey Comb, Fruit Jam and Marcona Almond for the table.

SALTED, CURED, POTTED
SOUTHERN SMASH, SPOTTED TROTTER, ATLANTA, GA   
Peanut & Paprika

FINOCCHINA, CREMINELLI, UTAH 
Fennel Pollen, Fermented & Dried

DUCK PROSCIUTTO, SPOTTED TROTTER, ATLANTA, GA 
Dry Cured Duck, Richest Taste

COPPA, SPOTTED TROTTER, ATLANTA, GA    
Pork Shoulder, Cured 3 Months

PALETA ILBERICA DE BELLOTA, FERMIN, SP   
(ILBERIC  SHOULDER)      
Cured Ham Leg Fed with Acorns.

All meat selections are served with house made baguette and mustard 
for the table.

The River House Lounge pays homage to the craftsmanship of food 
and beverage in its simplest of forms. The Lounge offers our guests the 
opportunity to experience and choose their own path of menu selections 
where the mixing and matching of the offerings is highly encouraged. 
             — Bon Appetite, Chef Nathan Beriau

“ASSIETE” Weekly Menu October 30, 2019

Selection of 3 Cheeses . . . 20

Selection of 3 Meats . . . 20

Selection of 3 Cheeses and 3 Meats . . . 38

MIGNARDIES 

1 Piece . . . 1.50 

3 Pieces . . . 3.50

5 Pieces . . . 5.50



WHITE WINE  –  BY THE GLASS

SPARKLING
Chateau de Breze,|Brut| Loire Valley, France . . . 13

Juve y Camps|Cava|Spain NV . . . 16

WHITE
Hentley Farms|Riesling|Eden Valley, Australia 2016 . . . 12

Von Donabaum |Gruner Veltliner| Niederosterreich,   
Austria 2017. . . 12

Bailey Reverdy |Sauvignon Blanc|”Le Merci-Diu”|Sancerre, 
France  2017 . . . 20

Enfield|Chardonnay|”Citrine”| North Coast 2017 . . . 25

Luli|Chardonnay|Santa Lucia Highlands|   
California 2016 . . . 15

ROSE
Azur|Syrah|California 2017 . . . 12
  
Wolffer Estate|”Finca” |Mendoza, Argentina  2018 . . . 12

RED WINE  –  BY THE GLASS
RED
Two Kings|Pinot Noir|Sonoma County|California 2017 . . . 18

Valravn|Zinfandel|Sonoma County|California 2015 . . . 14

Fattoria de Sammontana|Sangiovese|Chianti, Italy 2017 . . . 13

Caballero|Malbec|Uco Valley Argentina 2014 . . . 14

Consortium|Cabernet Sauvignon|Napa Valley 
California 2015 . . . 24

Quilt|Cabernet Sauvignon|Napa Valley, California 2016 . . . 17

PORCHING COCKTAILS

GARDEN OF EDEN (N/A) Seedlip Non-alcoholic Spirit,  
Honey Water, Lemon, Lime, Basil . . . 12 

PEAR OF THE DOG  Grey Goose la Poire,  
Domaine Canton, Lime Juice . . . 16 

3’S TOO MANY Tito’s, St. Germaine, Pomegranate Shrub, 
Grapefruit Juice . . . 16 

CAPE FEAR Titos’s, Tonic, Lemon Juice,                                                                
Cranberry Shrub . . . 16 

LETS MINGLE (IT’S A MILES THING)  
Uncle Val’s Gin, Aperol, Lemon Juice, Tonic . . . 16

GIN GENIE Hendrick’s Gin, Lemon Juice, Tonic, 
Verdita. . . 16 

QUEEN ANNE’S REVENGE Bombay Sapphire, 
St. Germaine, Campari, Lemon Juice,                                 
Blackberry Syrup . . . 16

FIVE AMIGOS Cazadores Blanco Tequila,  
Five Pepper Shrub, Lime, Mezcal Float . . . 16

SHAZAM! Cazadores Tequila, Vida Mezcal,  
Kahlua, House-made Banana Liqueur . . . 17

PAINKILLER 2.0  
Mount Gay Rum, Guys Solution, Nutmeg . . . 18

PORCHING COCKTAILS (continued)

EYE OF THE HURRICANE Gosling’s Rum,  
Chambord, Velvet Falernum, Ginger Beer, Lime Juice. . . 18      

FULL MONTY Bourbon, Montenegro, Lemon Juice,  
Egg White, Simple Syrup . . . 16 

SAZERWACK Bulleit Bourbon, Bitters                                     
Luxardo Cherry Liqueur, Absinthe Mist . . . 16

RYE ME A RIVER Rittenhouse Rye, Benedictine,                 
Cynar, Apricot Liqueur . . . 16                                                                                                                           

OLD FASHIONED GUY Bulleit Bourbon or Rye,          
Guy’s Concoction, RHL’s Twist on the Classic . . . 16

PINK PANTHER  Aviation Gin, St. Germaine, Dragonfruit 
Simple Syrup, Lemon Juice. . . 16

SANDIA MARGARITTA  Cazadores Tequila, Agave Nectar, 
Watermelon Jalapeno Dragonfruit Shrub, Lime Juice. . . 16

RAISING KAINE  Ginger infused Virgil Kaine Bourbon, Ruby 
Red Grape Fruit, Lime Juice, Orgeat, Ginger Beer. . . 16


