$SIAN RJ VF

PUR

FORESTVILLE CA

Est. 1972

PUB GEAR & GIFT CERTIFICATES AVAILABLE

Showcased on the 1° (Pilot) “Diners, Drive- Ins & Dives”!

Aired on DDD Nation Take Out on June 5th, 2020!
Indoor and Outdoor dining available(weather & staff permitting)

Open 7 days a week: Mon-Thur 12-8pm
Sunday 10am-8pm, Fri & Sat 11am-9pm

12 Beers on tap, local wine list and a full bar
FEEWIfi password: rrpub1972 ATM on site

Visit us at www.russianriverpub.com and like us on Facebook ©
We will NOT split tickets for parties over 12 people
20% Gratuity may be added to parties of 8 or more Phn# 707-887-7932

***ALL ITEMS ARE A LA CARTE***




FAMOUS CHICKEN WINGS

Featured on Triple D Nation: Flavortown Favorites & Diner's Drive Ins and Dives
*Original Spicy Buffalo Sauce, Teriyaki Sauce or Homemade BBQ
Served with Bleu Cheese or Ranch dressing & Celery Extra dressing: $1.50

Single Order (10) $19
Bucket (30) $52

Double Order (20) $36
Super Bucket (40) $68

APPETIZERS

Breaded Mozzarella Styx $12
6 breaded cheese styx
served w/marinara sauce

Jalapeio Poppers $14
6 cream cheese stuffed Jalapenos
w/homemade ranch or jalapeiio jelly

SIDE ORDERS AND PUB FAVORITES

Regular Cut French Fries $7  1/2 order $5
Seasoned Waffle Fries $10 1/2 order $7
Beer Battered Onion Rings $12 1/2 order $8
Cup of Fresh Seasonal Fruit $7

Chili Cup $6 Bowl $9

Add chili to Fries $5

For Doggy(cut up & no seasoning added):
Grilled Burger Patty $3 or Chicken Breast $5

Chicken Tenders (2) w/ranch $10

Jumbo Breaded Shrimp (7) $14
w/cocktail or tartar sauce

Beer Battered Icelandic Cod (3) $12

Crabcakes w/tartar or cocktail $6ea

Three Bean Salad, Macaroni Salad or

Slightly Spicy Coleslaw $6

KID'S MENU...BIG KIDS ToOO )

Corn Dog $5 Cup of Noodles w/butter $5
Grilled Cheese Sandwich $6 Choice of bread: Sour Dough, Wheat or Rye
Choice of cheese: Swiss, American, Cheddar, Jack or Pepper Jack

GARDEN FRESH SALADS Large $18 Small $10
Made with fresh iceberg lettuce, spring mix, red cabbage, carrot,
cucumber, tomato, red onion & croutons (or sub sesame crunchies)

Choice of Dressing: Balsamic Vinagrette, Ranch, Bleu Cheese,
Thousand Island, Lemon/Honey Citronette, Oriental Sesame, Italian or
Oil & Red Wine Vinegar Add Grilled Chicken Breast $5, Crabcakes $6 each,
Garlic Buttered French Bread $5, 3 Bean Salad or Bleu Cheese Crumbles $3

TODAY’S HOMEMADE SOUP
CuPr $6 BowL $9



***ALL ITEMS ARE A LA CARTE***

% Dishes Showcased on “Diners Drive-Ins and Dives”

CHARBROILED BURGERS (0N A TOASTED BRIOCHE BUN)
Build Your Own Burger: Beef $11 (Medium Temp) Turkey $13
Beyond Burger $15 (Plant Based, no gluten, soy or GMO)
With lettuce, tomato, pickle, red onion and Best Foods mayonnaise
***Please Note: ALL burgers cooked on same grill
Add Toppings Below $1ea  Lettuce wrap instead of bun $2.00
Cheese: Swiss, American, Jack, Pepper Jack or Cheddar
Homemade BBQ sauce, Buffalo wing sauce, jalapeinos or sautéed onions
Add Premium Toppings $2 Each: sautéed mushrooms or pesto

$3 Each: bacon, bleu cheese crumbles or avocado

PUB SANDWICHES (PRICES TO ADD TOPPINGS ABOVE)

% Killer Prime Rib Steak Sandwich $20
8 oz Steak w/melted jack cheese, sautéed mushrooms & onions on a French roll

% Prime Rib French Dip $18

Thinly sliced Prime Rib served on a French roll w/homemade au jus on side

* Tri Tip Sandwich on a toasted French roll $16

Thinly sliced, w/grilled onions, melted bleu cheese & our spicy horseradish sauce

Crabcakes Sandwich on a toasted french roll $16
Topped with our spicy coleslaw, cucumber, mayo & lemon honey citronette

% Pulled Pork Sandwich on a toasted brioche bun $14

Braized, pulled pork with our homemade BBQ sauce, spicy slaw & pickled red onions

Grilled Chicken Breast Sandwich on a toasted brioche bun $12

With lettuce, tomato, pickle, onion & mayo

Pesto Chicken Breast Sandwich on a toasted brioche bun $14
Pesto, swiss cheese, tomatoes, red onions & lettuce

Buffalo & Bleu Chicken Sandwich on a toasted brioche bun $16

Grilled chicken breast topped w/our buffalo wing sauce, melted bleu cheese,
bleu cheese dressing, lettuce & tomato

Classic BLT on choice of toasted bread $13 (sourdough, wheat or rye)
Thick cut Bacon, lettuce, tomato and Best Food’s mayo



Beverages
Soda: Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper,

Ginger Ale, Root Beer or Lemonade $3.50
Shirley Temple or Roy Rogers with cherries $4.50
Coffee, Hot Tea, Hot Cider or $3.50

Hot Chocolate w/whipped cream
Fresh Brewed Lipton Iced Tea or Arnold Palmer

Cold Pint of Whole Milk $5
Chocolate Milk w/whipped cream & cherry $6
Root Beer Float $6
Juice: Orange, Cranberry, Pineapple, Grapefruit, Tomato

or Martinelli Sparkling Apple $4
Grape Juice Can 5.50z(small) $1.50
Red Bull Can $4
Cock N Bull Ginger Beer Can (na) $5

BOTTLES/CANS (12 Beers on draft also)
Bud, Bud Light, Coors, Coors Light $4 Corona oxr PBR $5
Reduced Gluten *Stone Delicious IPA $6
White Claw, dark cherry or watermelon $5
Goat Rock Rosé Cider(local, organic, no sulfites, apples & passionfruit)
Mighty Dry Golden State Hard Cider 6.3% $8
Old Caz Kettle Sour Lavender Shandy/Radler w/Lemonade 4% $8
All Barrel Brother's 160z Cans Listed Below $8
NEW Watermelon Bubbly Hard Seltzer 5%
Batch Don't Kill My Vibe West Coast IPA 71.5%
American Light Lager 4.2%
NON-ALCOHOLIC BEER: Cryo Currency West Coast IPA,

Hazy Juicing IPA or Dark Sarcasm Porter




DRAFT BEER & CIDER *Local *Gluten Free PINT MUG PITCHER

*Russian River Brewing Co (Windsor) 160z 120z 600z
Pliny the Elder 8% 9 8 32
Slightly bitter Double IPA with a fresh hop aroma of floral, citrus, and pine

Dammnation 7.50% 8 7 28

Strong Belgian Style Golden Ale, medium-bodied, has a fruity/banana
bouquet and a dry, spicy finish.

Velvet Glow Lager 4.75% 8 7 28

A pale gold Helles lager that is bright,clean, and easy-drinkable. Has notes of
bread crust and biscuit with subtle floral, citrus, and bready aromas. Low
bitterness and a dry refreshing finish

**Gowan’s Heirloom Ciders (Anderson Valley) 6.1% 10 8 35
Gravenstein Apples, a.k.a. 'Summer in a Glass’
Like biting into an apple! Notes of citrus, jasmine, spice, melon, & bay
* Stoked! HenHouse Brewing Co. (Santa Rosa)5.4% 8 1 28

Single-Hop Pale Ale: Citra is fronting like lychee, passion and dank plum.
Stoked! is a reminder that beer is supposed to be fun!

* Racer 5 IPA, Bear Republic (Healdsburg) 7.5% IT'SBACK! 8 1 28
Full bodied, brewed w/American pale & crystal malts, heavily hopped
*Seismic Brewing Company (Sebastopol) 8 7 28
Red Lager 5.3%
Classic and malty, caramel notes, honey, dark fruit, clean finish

* Old No. 38 Stout, N Coast Brewing Co. (FortBragg) 8 7 28

A smooth, firm-bodied stout with the toasted character and coffee notes of
dark malts and roasted barley. 5.4%

*Barrel Brothers Brewing Co. (Windsor)

Dad's Pants Pilsner 5.4% 8 1 28
A wonderfully light lager that's crisp, clean, and dependable
Hazy Juicing IPA 7% 8 7 28

New England Style Juicy IPA with tropical notes of mango and citrus

**NEW Black Raspberry Bubbly Hard Seltzer 5% 8 1 28

Clean & fizzy, this raspberry bubbly is refreshing and not overly sweet
Wendy's favorite and it is amazing!

*& Ripe Pineapple Bubbly Hard Seltzer 5% 8 7 28

If you like pineapple, this is the one for you! Not too sweet, natural flavor!



WINE LIST

HAPPY BUBBLES

Korbel Brut California Champagne split 9
Sonoma County (right up the road!)

Notes of apple, pear and white peaches, medium-dry
Italian Prosecco, Benvolio split 9

Flavors of garden-fresh rosemary, ripe fruit and flowers

WHITE WINES Glass Bottle
Chenoweth Rosé of Pinot Noir 12 40

Sonoma County (Wendy's Favorite) Notes of fresh green apple, pears
and roses on the nose. Bright, juicy acidity & creamy rich finish.
Flavors reminiscent of fresh stone fruits such as peach and apricot
Angeline Rosé of Pinot Noir Sonoma County 10 33
Aromas of peach, strawberry, watermelon and grapefruit zest
Atascadero Creek Sauvignon Blanc 10 33
Sonoma County, from the Chenoweth family. Refreshing aromas of
lemon, grapefruit & orange blossom that leap from the glass. A rich
melon middle that combines beautifully with a creamy finish.
Matanzas Creek Sauvignon Blanc 10 33
Aromas of grapefruit, white nectarine, lemon, thyme, honey crisp apples
and a hint of lemon zest

Angeline Sauvignon Blanc 9 30
Sonoma County, Bursting with exotic tropical aromas, bright citrus acidity
Kenwood Sauvignon Blanc Sonoma County 8 26

Aromas of white nectarine, melon and lemongrass, crisp and refreshing
Moshin Westside Crossing Chardonnay 12 40
Russian River Valley, Sonoma County. Flavors of green apple,
pineapple and baked brioche with fresh mouthwatering acidity.

La Crema Chardonnay Sonoma Coast 12 40
Light & balanced w/flavors of lemon drop, white stone fruit & honeydew
Chenoweth Chardonnay Russian River Valley - 66

Bootlegger’s Hill Vineyard, Opens with a bright nose of lemon and fresh
pear. On the pallet, the wine is fresh and crisp with notes of spice, hint of
cream, and gentle acidity. The finish is long and slightly toasty.



WINE LIST

RED WINES Glass Bottle

Chenoweth Pinot Noir Russian River Valley - 90
Aromas of dark raspberries, brambles and Christmas spice abound.
Bright acidity and mild tannins balance the long finish

Moshin Westside Crossing Pinot Noir 12 40
Russian River Valley, Sonoma County, Sourced from a collection of
vinyards near the historic croossing along the Russian River.

Warm cherry pie, cranberry and cola with complexity of earth &
mushrooms, touch of spice

La Crema Pinot Noir Monterey 12 40
Bright & juicy w/flavors of red plum, tea leaves, red cherry & orange zest
Angeline Pinot Noir Mendocino County 10 33

Notes of blackberry, cherry tart and dried currants, lightly weighted with
rich fruit and bramble, with a trace of dried Aleppo pepper, which
carries over silky tannins and wet stone.

Rodney Strong Merlot Sonoma County 10 33
Aged in small oak barrels, black plum, berry & spice flavors,
silky, toasty vanilla finish

Kendall-Jackson Cabernet Sauvignon 11 36
Vintner’s Reserve, Sonoma County, Aromas and flavors of lush,
bright black cherry, blackberry & cassis

Murphy-Goode Liar’s Dice Zinfandel 11 36
Sonoma County, Robust red with flavors of spice, ripe raspberry,
cherry and boysenberry

St. Francis Zinfandel Old Vine 11 36
Sonoma County, Aromas of cigar box, raspberry, pepper & spice,
ripe black cherry & vanilla flavors
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