
Starters
CHEF’S SOUP OF THE DAY  8.00 
SWEET & SMOKY WINGS 9.00 house smoked wings with sweet chile sauce and cucumber slaw

BAY SHRIMP COCKTAIL 12.00 or CRAB COCKTAIL 15.00 with cocktail sauce, celery and crackers

DUNGENESS CRAB CAKES 13.50  pan seared with mustard dill aioli

CALAMARI 13.00  rice flour dusted and flash fried with Little River Inn Mustard sauce

“STEAMERS” 15.00 clams or mussels with white wine, garlic and shallots

OYSTERS ON THE HALF SHELL 13.50 1/2 dozen with grapefruit chile mignonette

BBQ RIB APPETIZER 10.00 bite sized pork ribs with cool cucumber slaw and molasses barbeque glaze   

BAKED BRIE 10.00 with oven roasted garlic and fresh fruit

BASKET OF THIN ONION RINGS 7.00   

BASKET OF STEAK FRIES 7.00   

Salads
ASIAN CALAMARI SALAD 17.00 Asian vegetable sesame slaw, flash fried calamari and sweet chile sauce

CHOPPED SALAD 18.00 romaine, grilled chicken, bay shrimp, olives, bacon, green beans, snap peas and bleu cheese dressing

BAY SHRIMP SALAD 12.00 romaine hearts, tomato, parmesan and tarragon vinaigrette   

SPRING GREENS 9.00 crumbled blue, tomato, cured red onions and balsamic vinaigrette   

CAESAR SALAD 11.00 garlic croutons, capers, anchovies and shaved parmesan cheese

CHICKEN CAESAR SALAD 18.00 grilled chicken breast over our classic Caesar salad

CALAMARI CAESAR SALAD 17.00 flash fried calamari over our classic Caesar salad

SALMON CAESAR SALAD 19.00 grilled salmon filet over our classic Caesar salad

Entrees (Ask the front desk about our Chef’s Special Entrees)
DUNGENESS CRAB POT PIE  28.00   Dungeness crab meat baked under a flaky crust with leeks, peas, celery and potatoes

“FLAT IRON” STEAK DIANE  30.00 green peppercorn Diane sauce, crisp red onions, smashed red potates and vegetables

PAN SAUTEED SOLE 28.00 lightly breaded and served with scallion rice, vegetables and Little River Inn tarter sauce

CENTER CUT PORK CHOP 31.00 with grain mustard sauce, cranberry relish, smashed red potatoes and vegetables

VEGETABLE TORTA 22.00 layered with spinach, portabello mushrooms, artichoke hearts, roasted red pepper and feta

BBQ RIB ENTREE 28.00 grilled pork ribs with molasses barbeque glaze, smashed red potatoes and vegetables

CHICKEN PICCATA 26.00 chicken breast with lemon, capers, parsley, smashed red potatoes and vegetables

SAUTEED SCAMPI PRAWNS 29.00 with garlic, tomato, white wine, scallion rice and vegetables 

PINENUT CRUSTED SALMON 29.00 with spinach pureé, parmesan polenta and basil coulis

NEW YORK OR PEPPERED NEW YORK STEAK 32.00 with brandy sauce, smashed red potatoes and vegetables

MEATLOAF 17.00 with smashed red potatoes, vegetable, marinara and crisp red onions

Room Service Dinner Menu
Dinner available 6:00 to 8:30 p.m. (9:00 Fri and Sat and During Summer Months)

We apologize for any inconvenience, room service orders must be charged to your room.  No cash or credit cards.
Room service and take-out prices include a service charge.

18% Gratuity and California State Tax will be added to all room service orders.
“We will do our very best to get your order to your room as quickly as possible, please be patient and enjoy your meal”    10/08


