
LUNCH ENTREES
Substitute any small salad or soup for $2.50
Add bacon or avocado to any sandwich for $2.50
Substitute sweet potato fries for $1.00

Truckee River Burger*     15 
GF - sub gluten-free bun

Mt. Rose Cobb     14
GF - as is

Citrus Grilled Salmon     14
GF - sub Wild River Salad
Vegan - sub black bean medallion

Caprese Chicken Sandwich     14 
GF - sub gluten-free bun

Portabella and Black Bean Burger     14 
GF - sub gluten-free bun
Vegan - no aioli

Triple Cheese Ham Stack    15 
GF - sub gluten-free bun

“Icky” BLTA     13 
GF - sub gluten-free bun 

Prime Rib Melt     16 
GF - sub gluten-free bun

Brie & Pear Sandwich     13
GF - sub gluten-free bun
Vegan - no brie

Chicken Salad Wrap     12 
GF - sub gluten-free bun 

Grilled Shrimp Tacos     15 
GF - sub corn tortillas 

Garden Veggie Flathead     14 
GF - as is
Vegan- no cheese

Caprese Bruschetta     11
GF - no bread or sub gluten-free crackers
Vegan - no cheese

Roasted Red Pepper Hummus     11
GF - sub cucumber slices or gluten-free crackers
Vegan - as is

Cheese Plate     17 
GF - sub gluten-free crackers

Sauasage Trio     13
GF - with no grilled bread

Tropical Tuna Tartare     16
GF - no sauce, wasabi peas, or fried won-tons

Seared Pork Belly     14
GF - no bread

Curry Cauliflower     12
GF - as is
Vegan- no labneh

Soup du Jour     7 
Varies from day to day - ask your server
 
French Onion Soup     7 
GF - no bread

Caesar Salad     8
GF - no croutons
Vegan - no cheese, sub citrus vinaigrette 
 
Beet Chip Salad   8 
GF - as is
Vegan - no feta 

Wild River Salad     9
GF - as is
Vegan - no spiced pecans or gorgonzola,
sub citrus vinaigrette
 
Soup and Salad    13
choice of soup and any small salad
 
Add Grilled Pesto Chicken Breast $6 
Add Sauteed Shrimp $9
Add Grilled Salmon* $9
Add Grilled Seared Ahi $13
Add Flat Iron Steak* $12

 

Traditional, 2.75	 Peach, 3.25           
Strawberry, 3.25	   Mango, 3.25
Raspberry, 3.25	                 Pomegranate, 3.25       
	                    Refills….$1.50

FRESH SQUEEZED LEMONADE

STARTERS & SMALL PLATES

SOUP & SALAD 

      Speciality Menu
CHEF’S CHOICE VEGAN LUNCH  12
grilled portabella mushroom and black bean medallion 
slices served over fresh greens, diced apples, dried 
cranberries, marinated red onions, and honey white 
balsamic

We are pleased to offer our guests gluten free, vegetarian, and vegan options. 
Please note that all fried items are cooked in the same soybean oil as bread-
crumbs and seafood. Wild River Grille proudly supports these local businesses:

New Harvest Farms, Reno 	   	 House of Bread, Reno        
Great Basin Brewery, Sparks	                      Silver Peak Brewery, Reno
Joy’s Honey Ranch, Reno		  Eggs ‘n’ Quackers, Reno
Great Basin Community Co-op, Reno             Sierra Gold Seafood, Reno
Diamond F, Baker Ranch, Doyle, CA	 Butcher Boy Meats, Reno
Sierra Basque Ranch, Fallon		  Brewers Cabinet, Reno
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical 

conditions.

Children’s special menu available upon request
Maximum 4 payments per table / split plate charge $2


