
SOUPS
Soup of the Day

Cup $5.50 / Bowl $7.50 
Add 1/2 deli sandwich or small salad for $4.00

Potato Leek Soup 
Cup $6.00 / Bowl $8.00 

Add 1/2 deli sandwich or small salad for $4.00

SALAD
Classic Caesar $12

Crisp romaine, house made dressing 
with croutons and Parmesan cheese. Add 

blackened chicken, grilled chicken or grilled 
shrimp for $6.00

Sonoma Salad $12.50 
Baby lettuce with strawberries, red onion, 
candied walnuts, grapes, fresh basil, bleu 

cheese, lemon and olive oil

Steak Salad & Garlic Bread $17.50 
Pan seared, sliced 8 oz. New York steak 
with warm garlic bread, baby greens, 

cherry tomato, shaved Parmesan, tobacco 
onions and Italian dressing

STARTERS 
Little Caesar $5.50

A small classic Caesar salad

Little House $5.50
A small house salad & dressing

Beer Battered Onion Rings $9.50 
with house made ranch dressing

Crispy Chicken Tenders $12.50 
Hand breaded, crisp fried chicken strips 

with ranch dressing

Shrimp Quesadilla $13.50 
Grilled shrimp, jack cheese, salsa, sour 

cream and guacamole

Shrimp Cocktail $15 
(5) jumbo cocktail shrimp served with spicy 

cocktail sauce

Chicken Quesadilla $12.50 
Grilled chicken, jack cheese, salsa, sour 

cream and guacamole

Hot Wings $13.50 
Fresh chicken wings tossed in classic hot 

sauce or lemon pepper

FAVORITES
Cod Fish & Chips $21

House beer-battered cod with fries, coleslaw, 
lemon and tartar sauce

Teriyaki Chicken $17.50
Grilled chicken breast with steamed rice, 
grilled pineapple and seasonal vegetables

New York Steak & Eggs $17.50
8oz NY Steak, 2 eggs any style, country 

potatoes and choice of toast; white, wheat, 
sourdough or English muffin

River Rock Burger $17.50
Lettuce, tomato and onion; served with 
fries, potato salad, coleslaw or fruit add 
mushrooms or bacon $2.50, add cheese, 

grilled onions or avocado $1.50

Patty Melt $17.50
Beef patty with melted cheddar & Swiss cheese, 

caramelized onions, 1000 island dressing 
between two slices of sourdough griddled bread

Golden Shrimp & Chips 18.50
10 breaded fried shrimp with fries, 
coleslaw, lemon and cocktail sauce

French Dip $14.50 
Thinly sliced roast beef & Swiss cheese on 
a soft hoagie roll with au jus; choose fries, 

potato salad, coleslaw or fruit

Western Bacon Burger $19
Beef patty with cheddar cheese, bacon, 
onion rings & BBQ sauce; choose fries, 

potato salad, coleslaw or fruit

New York Steak Sandwich $17.50
8oz charbroiled NY steak, Swiss cheese, 
lettuce, tomato and caramelized onions; 

choose fries, potato salad, coleslaw or fruit

California Club Sandwich $15.50
Sliced turkey breast, ham, bacon, avocado, 
tomato, lettuce and onion on white toast; 

choose fries, potato salad, coleslaw or fruit 

QUAIL RUN CAFÉ

A $2.00 charge will be applied to all split or extra plates. Coupons and comps are not valid for alcoholic beverages or gratuities. 
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 
Please be advised that food here may contain these ingredients: milk, eggs, wheat, soybean, fish, shellfish, tree nuts, and peanuts



ENTREES
additions: cup of soup or house salad $5.00, sautéed mushrooms $2.50

New York Steak $25.50
Choice & charbroiled (10oz) with fresh vegetables and choice of side; 

steamed rice, fries, mashed potatoes or loaded baked potato

Casino Surf & Turf $27
Charbroiled New York Steak (8oz), golden fried shrimp (5) served 

with a loaded baked potato or mashed potatoes and fresh vegetables

Rib-Eye Steak $28
Choice & charbroiled (12oz) with fresh vegetables and choice of side; 

steamed rice, fries, mashed potatoes or loaded baked potato

Salmon Filet $29
Pan seared Atlantic salmon (8oz), basil pesto sauce, cherry tomato 
relish, with green beans and choice of steamed rice, fries, mashed 

potatoes or loaded baked potato

Fettuccine Alfredo & Broccoli 
served with caramelized onions, roasted peppers and garlic bread: — 

blackened chicken $17.50 — blackened steak $18.50  
— blackened shrimp $20.50

BREAKFAST
(Available until 3pm)

American Breakfast $14.50
3 eggs any style, bacon, sausage or ham, hash browns and choice of 

toast; white, wheat, sourdough or English muffin

Build Your Own Omelet $14.50
3 eggs, choose 4 fillings: avocado, bacon, ham, sausage, spinach, 

peppers, onions, jack, Swiss or cheddar, hash browns and choice of 
toast; white, wheat, sourdough or English muffin

River Rock Slam $13.50
2 fluffy buttermilk pancakes, 2 eggs choice of ham, bacon or sausage, 

whipped butter & maple syrup

New York Steak & Eggs $17.50
8oz NY Steak, 2 eggs any style, country potatoes and choice of toast; 

white, wheat, sourdough or English muffin

QUAIL RUN CAFÉ

A $2.00 charge will be applied to all split or extra plates. Coupons and comps are not valid for alcoholic beverages or gratuities. 
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 
Please be advised that food here may contain these ingredients: milk, eggs, wheat, soybean, fish, shellfish, tree nuts, and peanuts



BREAKFAST SPECIALS $10
Monday—Friday from 9:00am to 2:00pm

French Toast
Three thick slices of Texas toast dipped in a cinnamon & vanilla egg 

batter, served with berries, whipped butter and maple syrup

Baja Breakfast Burrito
Warm chipotle tortilla filled with scrambled eggs, potatoes, jack 

cheese, sausage and salsa, served with fresh fruit

Black Jack Sandwich
Fried egg, ham, bacon and pepper jack cheese on a grilled Kaiser 

bun served with fresh fruit

LUNCH SPECIALS $11
Monday—Friday from 9:00am to 2:00pm

Coconut Shrimp 
Crispy coconut beer battered jumbo shrimp, fresh cucumbers, 

steamed jasmine rice, sweet chili sauce

Classic Tuna Melt 
Albacore tuna salad on grilled sourdough with jack and cheddar 

cheeses, served with fries

Philly Cheese Steak 
Grilled roast beef, peppers, onions and pepperoncini on a hoagie roll 

with melted jack cheese & fries

Baja Style Fish Tacos 
Three beer batter cod fish tacos on corn tortillas with cabbage, tartar 

sauce, lime, salsa & cilantro

Sizzling Chicken Fajitas 
Blackened chicken strips sautéed with bell peppers and onions with 

salsa, sour cream, cilantro, lime & tortillas

PRIME TIME SPECIAL
Saturday & Sunday after 4pm

Prime Rib $26 
10oz cut of choice prime rib au jus  

with mashed potatoes and fresh vegetables  
— No substitutions pleas —

QUAIL RUN CAFÉ

A $2.00 charge will be applied to all split or extra plates. Coupons and comps are not valid for alcoholic beverages or gratuities. 
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 
Please be advised that food here may contain these ingredients: milk, eggs, wheat, soybean, fish, shellfish, tree nuts, and peanuts



Brick Oven Pizza 
 — Menu —

QUAIL RUN CAFÉ

A $2.00 charge will be applied to all split or extra plates. Coupons and comps are not valid for alcoholic beverages or gratuities. 
*The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 
Please be advised that food here may contain these ingredients: milk, eggs, wheat, soybean, fish, shellfish, tree nuts, and peanuts

Margherita  $16
Mozzarella di Bufala, Basil,  

Tomato Sauce

Quattro Formaggio  $17
Mozzarella, Provolone, Fontina, 

Parmesan, Herbs

Funghi  $18
Fontina, Roasted Mushrooms, 

Parmesan, Thyme,  
Garlic Cream Sauce 

Triple J  $18
Fennel Sausage, Castelvetrano Olive, 

Red Onion, Mozzarella, Provolone, 
Oregano, Arugula

River Rocked  $18
Chicken, Bacon, Mozzarella, Ranch, 

Parsley, BBQ Drizzle

Pizza Pesto di Pollo  $18
Mozzarella, Grilled Chicken, 
Marinated Artichoke Hearts, 

Caramelized Onion, Pesto

Hot Honey di Carne  $20
Mozzarella, Soppressata, Prosciutto, 

Italian Sausage, Red Onion,  
Hot Honey 

Build Your Own  $13
Begin with Shredded Mozzarella, 

Tomato Sauce

$3  Add Ons
Fresh Mozzarella, Prosciutto

$2  Add Ons
Pepperoni, Salami, Italian Sausage, 

Bacon, Ham, Provolone,  
Fontina, Parmesan, Soppressata

$1  Add Ons
Bell Pepper, Mushroom, Black Olives, 
Jalapeno, Red Onion, Spinach, Basil, 
Tomatoes, Pineapple, Garlic, Italian 

Herbs, Caramelized Onion, Artichoke 
Hearts, Arugula, Hot Honey,  

BBQ Sauce


