
*FILET� 42|46 
CHOOSE 6OZ. CUT OR 8OZ. CUT
salt, pepper, steak butter

*NEW YORK STRIP� 52
16OZ. CUT 
salt, pepper, steak butter 

*DRC RIBEYE� 48|54 
CHOOSE 12OZ. CUT |  16OZ. CUT 
salt, pepper, steak butter

*BONE IN DRY AGE RIBEYE� 88 
22OZ. | salt, pepper, steak butter 

TOMAHAWK PORK CHOP� 42
brined bone in tomahawk pork chop,  
finished in apple bacon compote 

*SALMON� 38
chipotle glaze

*LOBSTER TAILS � MKT PRICE
cold water lobster, clarified butter

*CHILEAN SEA BASS� 68
vin blanc

PERUVIAN STYLE ROASTED CHICKEN� 28
brined in peruvian mole, chimichurri

DISMAL RIVER PRIDES ITSELF ON OFFERING FINE  
SELECTIONS PROVIDED WITH LOCAL INGREDIENTS.  
 
OUR DINING STAFF IS HAPPY TO ACCOMMODATE  
ANY ALLERGIES OR REQUESTS.

PENNE ALFREDO� 26 
penne pasta, chicken, alfredo sauce 

CAJUN FETTUCINE � 32 
bell pepper, red onions, cajun spice, heavy 
cream, andouille, parm cheese,  fettucine, 
choice of chicken or blackened shrimp

BAKED TUSCAN MAC� 26 
chicken, pesto, mushrooms, provolone, 
sundried tomatoes, parmesan,   
topped with toasted italian breadcrumbs, 
balsamic drizzle

CRÉME BRULEE� 8 
chef’s choice preparation

BANANA ROLL� 12
whipped banana marscapone cream cheese, 
wrapped in flour tortilla, coated in cinnamon 
and sugar  
served with strawberries and carmel sauce

CHURRO BREAD PUDDING� 14 
cinnamon ice cream packed with toast 
crunch cereal, caramel sauce 

CHOCOLATE MOUSSE� 10 
served with strawberries

GLUTEN FREE 
SELECTIONS AVAILABLE

AVAILABLE AFTER 5:00PM

M A I N  C O U R S E S  +  D E S S E R T S

DISMAL RIVER CLUB IS PROUD TO SUPPORT OUR NEIGHBORS
ground beef is locally sourced from Dismal River Beef

let our five-star chef and dining team do 
the deciding for you with select daily  
specials highlighting the talent and  
bounty of Dismal River

*MEAT FEATURE� MKT PRICE 
CHEF’S DAILY FEATURE OF THE EVENING

*FISH FEATURE� MKT PRICE 
CHEF’S DAILY FEATURE OF THE EVENING

ALL PASTAS ARE SERVED WITH HOUSE SALAD  
AND GARLIC BREAD

ALL ENTREES ARE SERVED WITH CHEF’S CHOICE  
VEGETABLES/STARCH AND HOUSE SALAD

UPGRADE TO A SIDE CAESAR OR WEDGE SALAD � +2 
SUB BAKED POTATO� +2

E N T R E E S

C H E F ’ S  F E AT U R E S

P A S TA S

D E S S E R T S

O U R  B E E F  I S  P R O V I D E D  B Y



SIDE CHOICES:
FRENCH FRIES 

ONION RINGS
KETTLE CHIPS

SIDE SALAD 
CHIPS + SALSA +$4

*BACON WRAPPED SHRIMP� 22
chipotle agave nectar, green onions

BRAISED + SMOKED PORK BELLY� 18
bacon marmalade, green onion

SMOKED GOUDA + BRISKET DIP� 16
smoked brisket, smoked gouda,  
caramelized onions, truffle oil, served with 
tortilla chips 

SUPER BOWL DIP � 16
chorizo, pepper jack, served with tortilla chips

*CALAMARI� 18 
deep fried, bell pepper, carrots, dressed 
coleslaw, sriracha aioli, green onions

*SHRIMP CEVICHE� 14
bay shrimp, pico de gallo, zing zang 
served with tortilla chips 

DEVILED EGGS (6)� 8
parmesan, truffle, garlic

FRENCH FRIES� 8 
ADD PARMESAN TRUFFLE +$2 
 
ONION RINGS� 8

DRC WINGS� 18
bone in or boneless, choice of:
DRY RUB | BBQ | BUFFALO | SWEET CHILI 

RANCH OR BLEU CHEESE AVAILABLE UPON REQUEST

ASK YOUR SERVER TO VIEW OUR 
COCKTAIL AND WINE MENUS!

*DRC RANCH BURGER� 12
cheddar, swiss, jack or provolone 
MAKE IT A DOUBLE + $4

*BUFFALO BILL BISON BURGER� 15 
locally sourced bison patty, lettuce, onion,  
tomato, choice of cheese

LOADED CHICKEN SANDWICH� 14 
grilled chicken breast, bacon, lettuce,  
tomato, onion, choice of cheese

DRC CLUB� 14 
turkey, ham, bacon, swiss cheese, tomato 
and lettuce on sour dough

STREET TACOS MIX AND MATCH 3� 16 
CARNE ASADA | slaw, cilantro lime crema
CHICKEN | slaw, chipotle cream,  
cilantro lime sauce
PORK BELLY | slaw, mole verde, 
cilantro lime sauce
*BLACKENED MAHI | beer batter fried, slaw,  
radish, yum yum sauce 

LOADED NACHOS ADD CARNE ASADA $4� 14 
layered tortilla chips, cheese blend,  
sour cream, pico, guacamole, salsa 

BUFFALO CHICKEN WRAP� 13 
diced chicken, romaine, blue cheese, 
diced tomatoes, buffalo ranch

*STEAK SANDWICH  � 16  
grilled steak, provolone, caramelized onions, 
garlic aioli, served on ciabatta

SINGLE TOPPING 7” OR 14” � 8|16
“THE WORKS” 7” OR 14” � 10|20 
GLUTEN FREE SINGLE TOPPING 10” ONLY � 16
EACH ADDITIONAL TOPPING� 1

P U B  P I Z Z A � AVAILABLE IN 7” OR 14” SIZE

P U B  F A R E

A P P E T I Z E R S

T O P P I N G S
PEPPERONI 
SAUSAGE 
BEEF 
MUSHROOMS

ONION 
PEPPERS
BLACK OLIVES
JALAPEÑOS

Items with an asterisk are cooked to order and may be served raw or undercooked. Consuming raw or under-
cooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.

S M A L L  P L AT E S  +  P U B  F A R E

DRESSING CHOICES:
RANCH
DOROTHY LYNCH
BLEU CHEESE

BALSAMIC
ITALIAN
MANDARIN VINAIGRETTE
1000 ISLAND

SALMON $12 |  STEAK $12 |  SHRIMP $16 |  CHICKEN $8

HOUSE SALAD� 8
mixed greens, heirloom tomato, carrot, 
cucumber, croutons

CAESAR SALAD� 10
romaine, croutons, parmesan, creamy 
homemade caesar |  ANCHOVIES AVAILABLE

WEDGE BLT SALAD� 10
iceberg, heirloom tomato, bacon, bleu 
cheese dressing, balsamic drizzle

MANDARIN ORANGE SALAD� 14
chicken, mixed greens, oranges,  
craisins, walnuts, shaved parmesan,  
mandarin orange vinaigrette

S A L A D S � ADD PROTEINS TO ANY SALAD


