RESTAURANT & TAVERN

SHARABLE STARTERS

AHI TUNA TARTARE*  avocado-lime créme & crispy
wonton chips 18.95

CRISPY CALAMARI  pepperoncini, scallions &

caramelized lemon 17.95

TEXAS BLUE CRAB CAKES Tito’s Handmade Vodka®

cocktail sauce & Meyer lemon rémoulade 19.95

SOUP & SALAD

add grilled chicken 7.00 add blackened salmon 10.00
CAESAR SALAD  shaved Parmesan, toasted

house-made garlic croutons  9.95

COOL RIVER SALAD  Danish bleu cheese crumbles,

Granny Smith apple, candied pecans, maple
vinaigrette  10.95

PRICKLY PEAR AHI SALAD* with mango, grape
tomatoes & prickly pear ginger vinaigrette 19.95

SMOKED RIBEYE QUESADILLAS toasted garlic

tortilla, horseradish-lemon sour cream 17.95

CREAMY GARLIC HUMMUS crumbled feta cheese,

Kalamata olives, warm pita 13.95

SPICY SHRIMP COCKTAIL* Tito’s Handmade
Vodka® cocktail sauce 15.95

PAN SEARED-PEPPER TENDERLOIN SALAD heirloom

cherry tomatoes, bleu cheese crumbles, crispy
onion strings & bleu cheese dressing  19.95

SOUP & SALAD  choice of Cool River or Caesar
salad with soup of the day 15.95

SOUP OF THE DAY 7.95

HICKORY WOOD-FIRED SANDWICHES & BURGERS

served with all the fixin’s and choice of French fries or sweet potato fries.

WOOD ROASTED PRIME RIB SANDWICH  roasted

red peppers, caramelized onions, creamy
horseradish au jus, toasted ciabatta  19.95

HICKORY GRILLED CHICKEN SANDWICH  Pepper

Jack cheese & honey roasted garlic aioli  16.95

CAJUN BLACKENED GROUPER SANDWICH
blackened grouper fillet, lettuce, tomato,
Meyer Lemon Rémoulade, toasted focaccia
19.95

HICKORY GRILLED CHEESEBURGER  Certified
Angus Beef Brand® Ground Chuck,
melted sharp cheddar 16.95

IMPOSSIBLE BURGER™  plant-based patty, red onion,
mesclun greens, Bread & Butter pickles and
vegan mayo on a vegan bun, served with fries

18.95

T.B.LLAS.T. turkey, smoked bacon, lettuce, avocado
spread, Swiss cheese, tomato, toasted focaccia

16.95

ENTREES

Add to your entrée: Cool River Salad or Caesar Salad  6.95

Cool River proudly serves well-aged Certified Angus Beef™ brand steaks. Our Prime Rib is Smoked In-House

TENDERLOIN FILET = 80z 42.95
JIM BEAM RIB-EYE 140z 43.95

topped with crispy fried onion strings and served
on a Cool River steak board. For one or two people.

HICKORY SMOKED PRIME RIB* cracked black pepper
au jus,horseradish-lemon sour cream

100z 34.95 160z 42.95
SEASONAL VEGETARIAN RAVIOLI 16.95

HONEY GLAZED ATLANTIC SALMON* molasses
bourbon butter, crispy fingerling potatoes,

broccoli 34.95
PEACH PEPPADEW CHICKEN  Seasoned and

roasted airline chicken breast served on a bed of

basmati rice, with a peppadew peach sauce and
broccolini 29.95

CHARRED CAULIFLOWER STEAK on a bed of sautéed
kale and topped with walnut sauce 17.95

SIDE DISHES

GARLIC GLAZED BROCCOLINI 7.95
CREAMY MAC & CHEESE 7.95
FINGERLING POTATOES 7.95
SAUTEED SPINACH  7.95

DESSERTS

MAKER’S MARK® BREAD PUDDING 9.95
CHOCOLATE GANACHE CAKE ~ 9.95

FRENCH FRIES 6.95
SWEET POTATO FRIES 7.95

SAUTEED ASPARAGUS 7.95

SALT CRUSTED BAKED POTATO loaded with butter,

cheddar cheese, sour cream, Applewood
smoked bacon crumbles, and chives 7.95

GELATO 6.95
ROOT BEER FLOAT 7.95

*There is a risk with consuming raw or undercooked proteins, shellfish or eggs.
Our bar and kitchen uses nuts, dairy, eggs & gluten. Please make manager aware of any food allergies prior to placing your order. 204
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SPECIALITY COCKTAILS

TITO’S HANDMADE MARTINI Tito’s Handmade Vodka,
1888 Hand-Pressed Olive Juice, bleu cheese
stuffed olives 14

MANHATTAN Michter’s Rye Whiskey, Sweet Vermouth,
Angostura & Peychaud’s Bitters, Marashino
Cherry 15

KETEL ONE MULE Ketel One Vodka, Fever-Tree Ginger

Beer, fresh lime juice 13

CLASSIC SIDECAR Remy Martin VSOP, Cointreau Orange

Liqueur, fresh lime juice, sugar 15

MAKER’S MARK OLD FASHIONED Maker’s Mark Bourbon,
Angostura Bitters, simple syrup 14

PERFECT PATRON MARGARITA Patrén Silver Tequila,

Cointreau, lime juice, sugar 17

BEER
DOMESTIC INTERNATIONAL
BUDWEISER CORONA
COORS LIGHT CORONA LIGHT
MICHELOB ULTRA HEINEKEN
MILLER LITE HEINEKEN 0.0
YUENGLING MODELO ESPECIAL
BUD LIGHT PERONI
DOS EQUIS
STELLA ARTOIS
CRAFT
BLUE MOON ANGRY ORCHARD
SAMUEL ADAMS LAGER CRISP HARD APPLE CIDER
YARDS IPA SEASONAL LOCAL DRAFT
(ASK YOUR SERVER FOR DETAILS)

SELTZER
TRULY WILD BERRY

WHITE CLAW BLACK CHERRY

VODKA

ABSOLUT KETEL ONE CITRON
BELVEDERE TITO’S HANDMADE
GREY GOOSE STOLI

KETEL ONE

CORDIALS

APEROL DISARONNO AMARETTO
BAILEYS IRISH CREAM GRAND MARNIER
CAMPARI KAHLUA
CHAMBORD SAMBUCA WHITE
COINTREAU DEKUYPER

GIN

BEEFEATER TANQUERAY
BOMBAY SAPPHIRE THE BOTANIST
HENDRICKS FIVE SAINTS
TEQUILA

AVION SILVER JOSE CUERVO
CASAMIGOS BLANCO HORNITOS ANEJO
CADAMIGOS REPOSADO PATRON SILVER
DON JULIO SILVER

RUM

DON Q RESERVA 7 CAPTAIN MORGAN SPICED RUM
MALIBU BACARDI SILVER

MT GAY ECLIPSE RUM

K2 coolrivercafe.com

BOURBON

JIM BEAM
MAKER’S MARK
WOODFORD RESERVE

CANADIAN
CANADIAN CLUB
CROWN ROYAL

IRISH

JAMESON

JAMESON BLACK BARREL
PROPER NO. TWELVE

JAPANESE
SUNTORY TOKI

SMALL BATCH
BULLEIT

BULLEIT RYE
KNOB CREEK
ANGEL’S ENVY

WHISKEY

JACK DANIEL'S BLACK LABEL
GENTLEMAN JACK

ANGEL'S ENVY RYE
MICHTER’S US1 RYE

BULLEIT RYE

SEAGRAMS 7

SCOTCH

BLENDED SCOTCH
CHIVAS REGAL 12 Year
DEWARS WHITE LABEL
JOHNNIE WALKER BLACK
JOHNNIE WALKER RED

SINGLE MALT

THE MACALLAN, 12 YR, HIGHLANDS
GLENMORANGIE 10 YR, HIGHLANDS
LAGAVULIN 16 YR, ISLAY

OBAN 14 YR, HIGHLANDS

THE GLENLIVET 12 YR, SPEYSIDE

COGNAC

COURVOISIER VS
REMY MARTIN VSOP
HENNESSY XO
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