
~ DRINKS ~
All Domestic Bottled Beer .......................................................................$ 3
All Craft Bottled Beer..............................................................................$ 4
Racer 5 IPA, Dogfish Head 90 Minute IPA, Rambling Route Cider, Wells Banana Bread Beer, 
Deschutes Black Butte Porter, Tieton Apricot Cider, Firestone 805 Blonde

All Draft Beer .........................................................................................$ 4
House Wines............................................................................................$ 4
Pinot Grigio, Chardonnay, Cabernet, Merlot, Pinot Noir 
All Well Cocktails....................................................................................$ 5 
Raspberry Lemondrop.............................................................................$ 6
raspberry-infused vodka, orange-infused brandy, fresh lemon juice 
Wild River Mule......................................................................................$ 5
vodka, Goslings Ginger Beer, lime juice 
Margarita.................................................................................................$ 5
tequila, housemade margarita mix, orange-infused brandy
 
Red Hound..............................................................................................$ 6
raspberry-infused vodka, grapefruit juice

Wild River Salad   $ 4.5 
greens, apple, dried cranberries, spiced pecans, 
marinated red onion, gorgonzola

Classic Caesar   $ 4.5
shaved parmesan, house garlic croutons

French Onion Soup or  
Soup of the Day   $ 4.5

Pork Belly Canape   $ 7
Asian slaw, crispy pickled ginger, fried wonton

Patatas Bravas   $ 8
tri-colored smoked fingerling potatoes, 
honey mustard aioli, sweet pepper relish

Caprese Bruschetta    $ 6.5
roasted tomatoes, fresh mozzarella,  
garlic basil pesto, balsamic reduction

Garlic Parmesan Chicken Wings   $ 6
cilantro ranch	

Thai Wings   $ 7
housemade Thai-style sweet spicy chili peanut sauce

Crab and Salmon Cakes   $ 7		
honey mustard aioli

Wagyu Beef Sliders   $ 13	
gorgonzola cream, bacon and shallot jam, brioche bun 

Steak Frites  $ 17				  
grilled flat iron steak, truffled medallion potatoes, 
house bearnaise

~ EATS ~

HAPPY HOUR
Monday - Friday, 4-6 pm



Flourless  
Chocolate Torte 7.5
fresh whipped cream 

Creme Brulee 7
fresh berries 

Key Lime Pie 7
fresh lime whipped cream 
 

Fried Zeppolis 7.5 
(ricotta infused donut holes) 
salty carmel, raspberry and chocolate  
ganache dipping sauces 

Truckee River Mud 7 
warm, local baked  brownie, Klondike bar, 
caramel, chocolate, fresh whipped cream

COGNAC 

Courvoisier
D’usse 

Hennessy 
Martell XO

 
B and B 

Drambui 
Grand Marnier

Kahlua
Sambuca

PORTS 

Taylor Fladgate 20 yr Tawny
Graham’s Ruby 

Quinta Noval Black
Dow’s 10 yr Tawny 

Sandeman Reserve Blend

Ask about our selection of single malt scotches

~ FINER LIQUORS ~

Truckee Slide 9
Godiva Chocolate Liqueur, Skyy  
Vodka, Vanilla Ice Cream,  
Chocolate Syrup, Served Blended 

The Cannoli 9
Ciroc Amaretto Vodka and 
Vanilla Cinnamon Baileys 

~ DESSERTS ~
prepared fresh and in-house

~ DESSERT LIBATIONS ~

Dessert Trio for Two 11
lemon mousse, flourless chocolate torte,

and Key Lime Pie


