R I V E R

Deserts
Tiramisu 				

13

A layered Italian dessert with sweet mascarpone cream, coffee
soaked ladyfingers, sprinkled with cocoa powder. Best in the area!
ITALY

Brown Butter Pudding 					11
House brown butter pudding topped with chantilly cream,
fresh berries and a biscotti cookie.

Chocolate Chip Cookie 					5
House made and quite large – and wonderful!
A la mode + 2

Cake of the moment 					9
Many varieties – all equally amazing!

Dessert of the moment 					6
Could be a pavlova, a brownie, or an exciting new creation!

Bailey’s on the rocks 					8
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– Carleton Mitchell

T Y M E

B I S T R O

Welcome aboard the River Tyme Bistro. Just sit back, relax, and get ready to

shove off on a grand excursion. Feel free to leave your cares dockside—you won’t be needing

them on this voyage. All you’ll really need is a taste for adventure—the course we have charted for you features fanciful flavors and delicious dishes inspired by ports of call around the world.
So order a refreshing cocktail. Raise a toast with your travel companions. Savor the passing scenery for a spell. And don’t worry too much about when we’ll return. You’re on River Tyme now.

S E R V E D T I L L N O O N (A L L DAY S U N DAY )
Build Your Own Omelet

18

16

Baguette Basket

18

16

Cranberry Chicken Salad

17

13

Bistro Burger*

Hummus Wrap

16

Sweet potato, roasted red pepper,
grilled red onions, arugula wrapped
~ honey cream cheese
with a jalapeno
spread.
18
Sandwiches are served with a side salad.
Sub fresh fruit or potato wedges.

18

2.5

		

A bed of mixed greens dressed with our
house white wine honey vinaigrette topped
with an herb and caper tuna salad surrounded
with asparagus, roasted kalamata, olives, hardboiled egg, grape tomatoes and fingerling
potatoes topped with garlic aioli.

Ceaser Salad

18

One third pound Angus burger, with
sharp white cheddar, red onion, bibb
lettuce, and our house made tomato
jam on a house made brioche bun.

11

18

House made black bean patty with
bibb lettuce, tomato, red onion and
chipolte aioli on a brioche bun.

Roasted chicken breast, craisins, celery,
red onion, and walnuts in a sage mayo
on a toasted croissant or a bed of mixed
greens.

Served with garlic aioli and smoked cheese
dipping sauce.

Salad Nicoise

Black Bean Burger

16

Provolone, goat cheese, peppadew
peppers, basil pesto and crispy bacon.

Warm house baked baguette served with
honey goat cheese, balsamic and oil.

Seasoned House Wedges

A French classic sandwich of ham and swiss cheese
featuring our creamy whole grain mustard bechamel,
toasted and topped with a sunny-side up egg.
(or without the egg, making it a Monsieur)
Served with a side salad.

Brioche soaked overnight in cream, eggs and
vanilla, then baked with a crumbly streusel topping.
Served with fresh blueberries, banana slices and
powdered sugar on top and real maple syrup on
the side. Served with a side of bacon.

Pesto Grilled Cheese

21

House made hummus, marinated feta, carrot
slaw, roasted kalamata olives and peppadew
peppers. Served with warm pita bread.

Croque Madame * / Monsieur

French Toast Bake			

Meat and Cheese Platter

Mezze Platter

Toasted croissant topped with a hard fried egg,
sharp white cheddar and house tomato jam with
your choice of bacon, ham, turkey sausage or
avocado. Served with a side salad.

FRANCE

&

Three meats, three cheeses, apple chutney,
house pickled veggies and crackers.

Three eggs with your choice of up to two veggies,
one meat and one cheese. Served with a side salad.
• Asparagus - Roasted Red Pepper - Caramelized
Onions - Tomato - Avocado - Mushroom - Spinach
• Bacon - Ham - Turkey Sausage
• Sharp White Cheddar - Goat Cheese - Swiss
Additional fillings. .50

Breakfast Sandwich

Starters

Creamy Mediterranean Pasta

Falafel Bowl

18

Penne pasta, with sauteed artichokes,
grape tomatoes, mushrooms and spinach
and a sundried tomato cream sauce
topped with parmesan.
Add chicken 4.5

18

Vegan ceaser dressing tossed with mixed
greens and topped with raddishes, snap
peas, cucumber and vegan croutons.

Yogurt Bowl
12
Whole milk Greek yogurt topped with cashew and
House Salad
11
coconut granola along with pineapple, strawberries,
Mixed greens tossed with house white wine
blueberries and a drizzle of honey.
honey vinaigrette topped with honey onions,
		
shredded carrot, radishes and sunflower seeds.

Shrimp and Squash Risotto

A bed of bulgur and spinach topped
with house made falafel, marinated feta,
red onion, cucumber, peppadew peppers,
a dollop of hummus and tzatziki served
with warm pita.

Grilled Swordfish

23

Grilled shrimp and sauteed summer
squash, green peas, parmesan, basil
pesto and balsamic reduction.

Braised Short Ribs
Side of fruit. 2.5
Side of bacon, ham, or turkey sausage. 2.5
Toast and home-made jam. 2.5
Add chicken breast to any salad. 4.5

Chicken Satay

INDONESIA

Six skewers of marinated chicken thighs
grilled and served with an Indonesian
peanut sauce, cilantro rice and sesame
cabbage salad.

28

Swordfish topped with Italian salsa
verde served with grilled asparagus,
roasted grape tomatos and a cold
lemon orzo.
25

S P E C I A L F E AT U R E S

Tender braised beef short rib served with
grilled asparagus and roasted fingerlings,
topped with the rib au jus.

Side of potato wedges. 2.5

18

Served Friday and Saturday after 3

Salmon Souvlaki
21
GREECE

28

Salmon marinated in balsamic and dill
and grilled with Greek spices. Served
with a side of seasonal grilled vegetables.

Chef’s Choice Steak Entree

market
price

Special entrees are served with a side salad.

* Consuming undercooked meats
or eggs may increase your risk
of foodborne illness.

All of our food is made fresh to order, please be patient while you wait for the deliciousness.

