
Distributors of Arkansas

Thank you to our participating sponsors:

All proceeds benefit Arkansas Hospice

River Cities
Restaurant Week Menu
Mike Selig’s Vermillion

First Course (Choose One)
RAW BAR
Sesame Sashimi (Hawaii)
Oysters on the Half Shell (Louisiana)
White Wine Steamed Mussels (Maine)
Chilled Shrimp Cocktail (Texas)

SOUPS
Please ask your server about our daily soup selections.
Soup Sampler

SALADS
Mediterranean
Romaine Lettuce, Feta Cheese, Garlic Pita Croutons, Sun-Dried Tomato and Oregano Dressing

The Bistro Caesar
Romaine Lettuce, Asiago Cheese, Garlic Croutons,Classic Caesar Dressing

Water Grille Garden Salad
Fresh Romaine, Grape Tomatoes, Purple Onion, Garlic Croutons,
Choice of Balsamic Vinaigrette, Water Grille Ranch, Feta Gorgonzola or Honey Wasabi Dressing

Entrée Course (Choose One)
Sesame Seared Salmon (Chilé)
Vegetable Sushi Crisp, Sriracha Dijon and Pineapple Plum Dipping Sauces

Sweet Basil Pan Seared Chicken Picatta (Arkansas)
Citrus Braised Fennel Drizzled with Hazelnut Balsamic

Water Grille Cioppino
Shrimp, Clams, Mussels, Lump Crab, and Daily Fish Selection, Simmered in a Light Tomato Broth

Vegan Leek Tostada (Vegan)
Carmelized Green Chili Arborio,Shredded Spinach and “Roosters Beak Relish”

Dessert Course- Chef’s Daily Selection

River City Restaurant Week Menu is $35.00 Plus tax and Gratuity. $5.00 of the menu Price is given to
Arkansas Hospice. Thank you for your Business and Supporting Arkansas Hospice.


