
Sushi Selections

Appetizers
Seaweed Salad  5

Hosomaki 
6 pc./roll; nori outside

Cucumber  5

Avocado  5

Tuna*  6

Salmon*  6

Escolar*  6

Krab Stick*  5

Sushi/Sashimi
2 pc./order; sushi w/rice

Tuna*  6

Octopus*  6

Krab Stick*  5

Escolar*  6

Salmon*  6

Steamed Shrimp*  5

Eel*  5.50

Smoked Salmon*  6

Sushi Combinations
Sushi Combo*  21
1 California Roll w/6 pc. sushi (Chef’s 
choice)

Sashimi Combo*  26
12 pc. top-select sashimi

Sushi/Sashimi Combo*  32
1 California Roll w/6 pc. sushi and 6 pc. 
sashimi

River Island Maki Combo*  23
California Rolls (8), Shrimp Tempura Rolls 
(4), Spicy Tuna Rolls (4), 1 shrimp nigiri and 
1 krab nigiri

Salmon Paradise*  15
Salmon Roll and 4 pieces of salmon nigiri

Tuna Paradise*  15
Tuna Roll and 4 pieces of tuna nigiri

Maki
California Roll*  9
Avocado, cucumber and krab stick 

Spicy Tuna Roll*  9.50
Tuna, scallion and cucumber mixed with a 
spicy sauce

Philadelphia Roll*  9
Salmon, cream cheese and avocado

Rainbow Roll*  14
Avocado, cucumber and krab stick, with 
tuna, escolar, salmon and whitefish on top

Shrimp Tempura Roll  10
Shrimp tempura and avocado, topped 
with spicy mayo 

Dragon Eel Roll*  12.50
Avocado, cucumber and krab stick, with 
eel and avocado on top

Spider Roll  11
Soft-shell crab, cucumber and avocado, 
topped with eel sauce

Orange Lake Resort Roll*  13.50
Steamed shrimp, krab stick, salmon, cream 
cheese and Chef’s special sauce

Volcano Roll  14
Cucumber, avocado and tempura 
whitefish, topped with spicy krab 

Mexican Roll*  12
Shrimp tempura, tomato, avocado, 
jalapeño and spicy mayo 

Krab Rangoon Roll  11
Krab stick, smoked salmon and cream 
cheese, topped with eel sauce 

Veggie Roll  9
Avocado, cucumber and carrots

Jumping Shrimp  14.50
Shrimp tempura, cream cheese and 
avocado, topped with shrimp, avocado 
and eel sauce

River Island Spicy Tuna*  15
Tuna, scallion and cucumber mixed with 
a spicy sauce, topped with salmon, tuna, 
avocado and masago 

Kickin’ Chicken  10
Cajun tempura chicken, tomato and 
cucumber, topped with avocado and spicy 
mayo 

Key West Roll*  12
Conch, cilantro, jalapeño, tomato and 
avocado, topped with fish eggs and spicy 
mayo

Appetizers
 Crab Stuffed 

Mushrooms  9.99
Roasted button mushrooms stuffed 
with specialty lump crab blend, 
topped off with grated Parmesan

 Blackened Shrimp  10.89
Grilled ciabatta topped off with 
seared shrimp, made-in-house 
blackening sauce and Parmesan

Chicken Wings GF  11.50
Barbecue | Buffalo 
Garlic Parmesan | Teriyaki

Chef Artisan Board  13.99
Rich artisan cheeses and specialty 
cured meats, garlic pita chips and
cream cheese ranch dipping sauce

 River Island  
Crab Cakes  10.99
Traditional Maryland-style crab  
cakes served with a roasted corn  
and red pepper chutney on a bed  
of mixed greens

Spinach and  
Artichoke Dip  8.99
Fresh spinach, artichoke hearts, 
cream cheese, Parmesan and 
mozzarella, baked and served with 
garlic pita chips

Chips and Queso  6.99
House-made corn chips served with 
our creamy queso cheese sauce, 
salsa and sour cream
Add guacamole for  2.99

Cheese Quesadilla  9.99
Large flour tortilla stuffed with pico 
de gallo and cheddar jack cheese 
blend, served with fresh salsa and 
sour cream
Add chicken, steak or shrimp for  3.79

Fried Green Tomatoes  8.99
Served with a roasted red pepper 
chutney on a bed of mixed greens 
and topped with crumbled feta 
cheese

 Gator Bites  12.99
Half pound of gator tail breaded and 
fried, served with our roasted garlic 
aioli

Soups
Corn Chowder GF  3.99 cup | 5.99 bowl

House-made Chili GF  3.99 cup | 5.99 bowl

Chicken and Dumpling  9.99 (bowl only)

Salads
Add chicken, steak or shrimp to any salad for  3.79

Southern Cobb GF  10.89
Crispy wedged iceberg lettuce, 
boiled eggs, tomatoes, bacon, blue 
cheese crumbles and green onions 
topped with guacamole and sour 
cream

 River Island Salad GF  8.99
Plump juicy grapes, cherry 
tomatoes, sliced cucumbers, candied 
pecans and dried cranberries served 
on a bed of fresh garden greens with 
your choice of dressing

Citrus Spinach Salad GF  10.99
Baby spinach tossed with mandarin 
segments, strawberries, candied 
pecans and feta cheese tossed with 
citrus vinaigrette

Caesar Salad  8.99
Fresh romaine lettuce, creamy 
Caesar dressing, shaved Parmesan 
and seasoned croutons

 Southern Kale Salad GF  10.99
Kale greens, radicchio, steamed 
edamame, dried cranberries, 
blueberries, sliced Granny Smith 
apples, candied pecans and 
Parmesan cheese tossed with our 
house-made citrus vinaigrette

*Consuming raw or undercooked meat, eggs or seafood may increase  
your risk of food-borne illness. Please ask to speak with a manager if  

you have any questions or concerns.



Casual Specialties
Chicken Fried Steak  13.99
Tender beef lightly breaded and 
fried, topped with creamy cheesy 
ranch sauce served with buttermilk 
mashed potatoes and green beans

 Chicken Pot Pie  12.99
Roasted marinated chicken breast, 
peas, celery, carrots and onions in a 
creamy white sauce topped with our 
flaky pastry shell and served with our 
house-made corn bread

House-made Meat Loaf  12.99
Thick slices of house-made 
meatloaf served with buttermilk 
mashed potatoes and green beans, 
smothered with our signature  
brown gravy

Shrimp and Grits  19.99
Jumbo shrimp sautéed with tasso 
ham, bell peppers and onions, 
finished with our Cajun sauce and 
served over cheesy stone-ground  
grit cakes

Chicken and Waffles  17.99
House-made buttermilk marinated 
chicken, fried to a golden crisp and 
served on a crispy Belgian waffle with 
our signature blueberry butter

 House-made Fried Chicken 
Breast  17.99
Our buttermilk marinated boneless 
chicken breast, breaded and fried to 
a golden crisp, and served with your 
choice of two Signature Sides

Chicken Fettuccine Alfredo  
GF option  15.99
Fettuccini pasta tossed with our 
creamy Alfredo sauce and served 
with garlic toast

Blackened Cajun Pasta  
GF option  16.99
Sautéed shrimp tossed in a creamy 
Cajun Alfredo sauce, with asparagus 
and diced tomatoes, and finished  
with shaved Parmesan

 Lobster Macaroni  
and Cheese  23.99
Buttery lobster and creamy cheese 
sauce finished with elbow macaroni 
and seasoned with a panko topping

Off the Grill
All grilled items are served with your choice of two Signature Sides.

7oz Signature Sirloin  14.99

 14oz NY Strip  28.00

8oz Grilled Filet Mignon  32.00

12oz Rib-eye  30.00

Grilled Barbecue  
Baby Back Ribs  18.99

Bone-in Pork Chops  18.75

Add-on Toppings
Sautéed Onions  1.99

Sautéed Sliced  
Portobello  2.99

Blue Cheese and  
Bacon Crumble  2.99

Bourbon Butter  1.99

Grilled Shrimp Skewer  5.99

Butter Poached Lobster  6.99

Seafood
Cajun Fried Catfish  15.99
Hand-dipped in our Cajun spiced 
cornmeal, fried golden brown, and 
served with fries and house-made 
roasted corn and green chile hush 
puppies

 Blackened Redfish  19.99
Blackened redfish, grilled and 
served with your choice of two 
Signature Sides

Salmon  20.99
Fillet of hand-cut salmon, grilled 
and served with your choice of two 
Signature Sides

Mahi Mahi  21.79
Pan-seared, blackened mahi mahi 
served with our refreshing honey 
lime coleslaw and your choice of 
two Signature Sides

Fried Seafood Platter  18.99
Fried shrimp, catfish and clams 
served with fries, coleslaw and 
house-made roasted corn and 
green chile hush puppies

Signature Sides  2.99

Savannah Rice and Beans GF

Buttermilk  
Mashed Potatoes GF

French Fries GF

Sweet Potato Fries GF

Coleslaw GF

Fried Okra

Southern-Style  
Green Beans GF

Steamed Broccoli GF

Macaroni and Cheese

Add 1.99 to upgrade to a Premium Side.

Premium Sides  4.99

Grilled Asparagus GF

Southern Succotash

Bacon Macaroni and Cheese

Southern-Style Creamed Corn

Braised Kale Greens GF

Side Caesar Salad

Side House Salad

Kid’s Menu  6.99
Kids’ meals are served with a choice of a Signature Side or apple sauce.

Hamburger or Cheeseburger

Chicken Tenders

Grilled Cheese Sandwich

Grilled Chicken Breast GF

Macaroni and Cheese

Kid’s Penne Pasta GF option
with a choice of Alfredo, butter or 
marinara sauce

Flatbreads
Barbecue Smoked Chicken  9.99
Our Carolina barbecue sauce topped 
with smoked chicken, red onion, 
tomatoes, cilantro and our Italian 
cheese blend

Three Cheese  9.99
Our savory tomato sauce topped 
with provolone, mozzarella, 
Parmesan and our Italian spice blend

 Butternut Squash  
and Kale  10.99
Roasted butternut squash, baby kale 
greens, goat cheese and red onion

Craft Burgers & Sandwiches
 Orange Lake Burger  9.99

Grilled pineapple slaw, teriyaki glaze 
and Swiss cheese

Mushroom and  
Swiss Burger  11.99
Portobello mushroom, Swiss cheese, 
lettuce and tomato

Black and Blue Burger  11.49
Bacon onion jam, blue cheese,  
lettuce and tomato

River Island Burger  9.99
Cheese, lettuce and tomato

 Portobello  
Mushroom Sandwich  8.99
Tomato aioli, red bell pepper, sautéed 
onions and Swiss cheese

The Blue Ribbon  
Chicken Sandwich  10.99
Marinated boneless chicken breast, 
grilled, and topped with ham and 
Swiss cheese

Blackened Grouper 
Sandwich  14.99
Our grouper, blackened and grilled 
to perfection, and topped with 
our Cajun tartar sauce, lettuce and 
tomatoes

 Open-Faced  
Pot Roast Sandwich  12.99
Slow-roasted pot roast on Texas 
toast, topped with sautéed onions, 
provolone cheese and our signature 
brown gravy

Smoked Pulled  
Pork Sandwich  9.99
Smoked pulled pork tossed in our 
signature Carolina barbecue sauce, 
topped with house-made coleslaw

  Signature items
GF  Gluten-free selections

GF Option  Gluten-free preparation optional
*Consuming raw or undercooked meat, eggs or seafood may increase  
your risk of food-borne illness. Please ask to speak with a manager if  

you have any questions or concerns.


