(905) 338-9937
@River16oakville

Appetizers &
Shareables
Lentil Soup
House made served with lemon

Salads
Add Chicken $9 or Shrimp $10
$9

Dynamite Shrimp
$23
Crispy shrimp coated in a mixture of
dynamite sauce.
Calamari
$21
Fried calamari drizzled with olive oil,
lemon juice, cilantro, and dill caper
sauce.
Ouzo Flambe Shrimp
$23
Olive oil, roasted red pepper paste,
flambe in ouzo, lemon, garlic, and
parsley.
Baked Cauliflower
$12
Baked cauliflower, cheddar, parmesan
cheese, and tahini served with avocado
hummus.
Avocado Hummus Bowl
$12
Chickpeas, avocado, tahini, and lemon,
topped with chopped vegetables and
River 16 dippers.
The Nile
$15
House made falafel on lettuce, with
cucumbers, tomatoes, pickles,
pomegranate and parsley served with
tahini dressing.

Rhine
$14
Tomatoes, goat cheese, basil,
pistachios, black oilves and cranberries,
served with homemade pesto dressing.
Joshua Creek
$14
Quinoa, cucumbers, tomatoes, parsley,
avocado, basil, green onions, feta
cheese, and pomegranate, topped with
fresh lemon juice and olive oil.
River16
$16
Apples, broccoli, carrots, strawberries,
cucumbers, avocado, raisins,
raspberries, walnuts and basil with
homemade dressing.
$16
French River
Mixed greens, asparagus, heart of palm,
baby corn, artichoke, avocado, cherry
tomatoes, almonds, and Feta cheese
with French dressing.

Jordan Valley
$14
Kale, beets, cherry tomatoes, ricotta
cheese, and walnuts with homemade
balsamic dressing.

Includes nuts

Vegan

Vegetarian

Organic

Entrees
Crusted Lamb Chops
$49
Served with house signature bulgur,
grilled vegetables and herbs sauce.
New York Striploin (10oz)
$42
Served with a side of baked potatoes
and grilled vegetables.
Choice of side sauce: Blue cheese/ Peppercorn
sauce / River class sauce.
Add shrimps: $9

Filet Mignon (8oz)
$59
Served with a side of baked potatoes
and grilled vegetables.
Choice of side sauce: Blue cheese/ Peppercorn
sauce / River class sauce.
Add shrimps: $9

Veggie Meatballs
$23
Served in a bed of sauteed artichoke
with basil and tomato sauce.

garnish
Maple Glazed Salmon
$39
Served with Mediterranean couscous
and asparagus spears

Seafood Bouillabaisse
$42
Variety of shrimps, east coast scallops,
mussels, calamari and clams with
roasted tomato and fennel broth.
Atlantic Smorgasbord
$69
Oven baked lobster tail, east coast
scallops and tiger prawns, served with
clarified butter and a side of quinoa.

Desserts
Mini Tiramisu
Cheesecake
River 16 Ice Cream

Seasoned Grilled Chicken
$32
Organic grilled chicken breast,
marinated in our house blend herbs &
spices with a side of Mediterranean
couscous and kale salad.
River16 Duck Breast
$47
Pan-seared and served with house
grapefruit sauce, potato focaccia,
grilled vegetables and pistachio
Includes nuts

Vegan

Vegetarian

Organic

$9
$8
$12

Bon Appétit

(905) 338-9937
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