Appetizers

Cabana Wings

Bavarian Pretzel Sticks
Warm, fresh-from-the-oven pretzels served with our
melted queso cheese for dipping. 7.99

SPICY-BREADED TRADITIONAL OR ORIGINAL BONELESS

Best wings on the river! Served with celery,
bleu cheese and hot sauce. 9.99

Potato Skins

Boom Boom Shrimp

Idaho potatoes topped with hickory smoked bacon bits and
cheddar jack cheese. Served with sour cream on the side. 8.99

Crispy shrimp tossed in a spicy, creamy sauce
served on a bed of lettuce. 9.99

Baked Spicy Cabana Bread

Oven-fired flat bread with hot ham, hard salami, bacon, onions, banana peppers,
jalapeños topped with provolone cheese. Marinara sauce on the side. 8.99

Chicken Tenderloins

White Chicken Chili

Chunks of juicy chicken simmered with beans and
spices, served with cheddar jack cheese. 6.99

The most sought after of the chicken breast,
perfectly seasoned. Served with BBQ sauce. 8.99

Grilled Cajun Shrimp

Colossal tiger shrimp sprinkled with Cajun spices and grilled on the skewer. Served
with a creamy remoulade sauce, warm pita bread and fresh Caribbean slaw. 12.99
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Authentic Guacamole

Goetta Sliders

Fresh Hass avocados smashed with a perfect blend
of spices and our house tortilla chips. 7.99

Four Gliers goetta sliders on a Hawaiian bun with
pickle and American cheese. 8.99

Steak on a Stick*

Our most popular appetizer! Tender pieces of grilled beef filet served with
jalapeño pickles, onions, tomatoes and warm pita bread. 13.99

Con Queso & Chips

Basket of Pickle Chips

Crinkle-cut sliced pickle chips breaded in a light flour
coating with a hint of spice and fried to a golden
brown. Served with cool cucumber-wasabi ranch
for dipping. 6.99

A basket of tortilla chips fried fresh in our
kitchen, served with melted queso blanco
and fresh pico de gallo. 7.99

Beer Battered
Cheese Sticks

Goetta Bites

A savory twist on a local favorite! Glier’s Goetta, cheddar
cheese, and a touch of cayenne rolled into bite-sized
pieces. Served with BBQ sauce for dipping. 7.99

Smooth and creamy mozzarella cheese coated with
a hand-crafted Bock beer. Served with marinara
sauce on the side. 7.99

Steamed Mussels

One lb. of steamed Chilean mussels in a tomato garlic broth with toasted bread for dipping. 9.99

Voted
BEST
Riverside
Bar!

DESSERTS
Cinnamon
Monkey Bread

Tiny pieces of dough rolled in cinnamon-sugar
and baked to pull-apart perfection!

Ask your server about our
daily featured desserts!

Kids Menu:
12 and under. Served with fries, applesauce
and drink. Your choice - 4.99.
Hot Dog Chicken Tenders
Cheeseburgers
Cheese Sticks

Dinner Favorites

Grouper Tender Basket

Light and crispy, wild-caught grouper filets served with
fries and house-made dill tartar sauce. 12.99

Fish & Chips

Chicken Tender Basket
Crispy and golden fried, served with French fries and
your choice of sauce for dipping. 10.99

Grilled Chicken Breast

Premium wild-caught cod in a golden ale beer
batter served with fries, cole slaw, dinner roll and
our home-made dill tartar sauce. 12.99

Grilled boneless skinless chicken breast, summer
vegetable kabob with all-natural orzo-rice blend. 12.99

Grilled Mahi Mahi

We set you up with a char-grilled Mahi Mahi filet, roasted
mango salsa, crisp Caribbean slaw, cheddar jack cheese
and a spicy cool cusabi sauce. Served with soft flour
tortillas to fill your way. 14.99

Wild caught Mahi Mahi filet grilled and served with allnatural orzo-rice blend and roasted mango salsa. 14.99

Grilled Filet Kabobs*

Grilled tender beef filet and summer vegetable
kabobs served over a bed of all-natural
orzo-rice blend. 15.99

Grilled
Norwegian Salmon
Premium Norwegian salmon grilled
and served with all-natural orzo-rice
blend and roasted mango salsa. 14.99

Caribbean Fish Tacos

Coconut Shrimp Basket

Breaded coconut shrimp fried golden brown served with
fries and a sweet n tasty orange dipping sauce. 12.99

Shrimp and Cheesy Grits
Grilled shrimp seasoned with Cajun seasoning
served over a bed of cheesy southern grits. 12.99

Ahi Tuna*

Seared ahi tuna served over Asian
slaw, drizzled with aged soy sauce
and wasabi. Served with all-natural
orzo-rice blend. 13.99

Shrimp Dinner
Colossal gulf shrimp, lightly
dusted and seasoned, served
with fries, cole slaw, homemade
cocktail sauce and dinner
roll. 13.99

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

Fresh Salads

All salads are prepared with fresh mixed greens, served with crackers and your choice of dressing.
DRESSINGS: Apple Vinaigrette, Ranch, Blue Cheese, Balsamic Vinaigrette, Fat Free Italian, Fat Free Honey Mustard

Cabana
Cobb Salad

South of the Border Salad

Char-broiled boneless chicken
breast topped with cheddar jack
cheese and tomatoes. 11.99

Golden fried chicken breast
topped with toasted almonds
and crunchy rice noodles.
Served with our toasted sesame
vinaigrette dressing. 10.99

Savory grilled chicken with mixed greens, fire-roasted corn,
black beans, red and green peppers, tomatoes, onions, tortilla chips
and sliced fresh avocado. 12.99

Fresh greens layered with grilled
chicken, bleu cheese crumbles, crispy
bacon and hard-boiled egg. 12.99

Grilled
Chicken Salad

Asian
Sesame Salad

1st
se
Choo
Build Your Own Salad
Your
Crisp romaine lettuce, Parmesan cheese and croutons
Salad CAESAR:
with our homemade caesar dressing. 7.99

Spring Salad

Grilled chicken on a bed of
fresh greens topped with feta
cheese, dried cranberries and
walnuts. Served with Fuji apple
vinaigrette on the side. 12.99

SPINACH:

Fresh baby spinach leaves, bacon, red onion,
Mushrooms, hard boiled egg and our house bacon dressing. 7.99

GREEK:

Crisp romaine with feta cheese, olives, tomatoes, banana
peppers
and
onion
tossed in our signature Greek-style dressing. 7.99
s
GRILLED CHICKEN BREAST - 5.00

BLT Salad

Fresh lettuce blend with hickory
smoked bacon, ripe tomatoes and
croutons, drizzled with garlicparmesan dressing. 7.99
Add protein for additional cost.

2nd
Add
Your n
ei
Prot

Black & Bleu
California
Steak Salad*

 NORWEGIAN SALMON OR MAHI MAHI - 7.00
 AHI TUNA - 7.00
 GRILLED CAJUN SHRIMP SKEWER - 7.00
 GRILLED FILET MIGNON - 7.00

Grilled filet mignon topped with tomatoes,
crispy bacon and bleu cheese. Served with
chunky bleu cheese dressing. 14.99

Add Fresh Pico de Gallo to Any Meal for 1.50
ADD FRESH AVOCADO TO ANY SALAD FOR 1.99

Signature Sandwiches
All sandwiches served with potato chips and pickle. Substitute any of the following: French fries or onion rings for potato chips - 1.99
ADD any of the following: cheddar, pepper jack, American, Swiss, provolone, bleu cheese, ghost cheese, mushroom gravy - 1.00 each.
ADD premium applewood smoked bacon - 1.99

Mahi Mahi

Grilled and served on a multi-grain
bun with lettuce, tomato and a
side of chilisabi sauce. 12.99

Slow cooked USDA choice chuck roast simmered in au jus
and topped with shredded smoked provolone.
Served on French bread. 9.99

Grilled boneless and skinless breast served
with lettuce, tomato and onion. 9.99

BBQ
Chicken Sandwich
Grilled chicken breast simmered in our
tangy bbq sauce and topped with
premium applewood smoked bacon and
cheddar cheese on a Bavarian
pretzel bun. 10.99

Turkey Burger

Tender turkey breast burger, charbroiled and served with provolone
cheese, lettuce, tomato and onion
on a multi-grain bun. 9.99

Portabella Melt

A vegetarian delight! Seasoned and grilled.
Served with provolone cheese, lettuce, tomato
and onion on a multi-grain bun with a side of
chilisabi sauce. 8.99

Battered Icelandic haddock, served
on thick rye bread with lettuce and
homemade dill tartar sauce. 11.99

Grilled Norwegian salmon filet served on a multi-grain
bun with lettuce, tomato. Served with chilisabi sauce
on the side. 12.99

Premium Pot Roast

Chicken Sandwich

Haddock Fillet

Norwegian Salmon

CAB Burger*

Certified Angus Beef® chuck burger, mouth-watering and
grilled to perfection. Served on a bun with lettuce, tomato,
onion and your choice of cheese. 9.99

Italian (Royal) Hoagie

Steak Hoagie

Fresh baked French bread with hard salami, pepperoni,
Italian ham, aged provolone cheese, lettuce, tomato
and onion, drizzled with Italian dressing. 9.99

Steak hoagie served on French bread and baked with
garlic butter, onion, tomato and your choice of
cheese. Top it off with Italian dressing, marinara
sauce or mushroom gravy. 9.99

Texas
Pulled Pork

Beef Tenderloin*

Slow- and low-roasted pulled pork
simmered in a tangy bbq sauce, served
with cole slaw and fries. 9.99

Beef tenderloin grilled and served on rye bread with
onion and jalapeño pickles on the side. 13.99

Buffalo Chicken

Old Time Favorite Platters
BRAT:

Platters are served with French fries.

7.99

JUMBO FRANK:

7.99

METT:

Chicken Salad Sandwich
All-white chicken salad sandwich served on a potato
bun topped with lettuce, tomato, side of pickle, and
a bag of potato chips. 8.99

7.99

Twin golden fried chicken breasts dipped in
our tangy Buffalo sauce, topped with crisp
lettuce and your choice of ranch or blue
cheese. Served on a Kaiser roll. 9.99

Gourmet Grilled Cheese
Your choice of cheese melted on a Bavarian pretzel
bun and topped with premium applewood smoked
bacon. 8.99 Traditional grilled cheese. 7.99

Make it California Style: Add Fresh AVOCADO to ANY Sandwich for 1.99
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.

