
FRANK LLOYD WRIGHT® VISITOR CENTER             SPRING GREEN, WISCONSIN

Soup and Salads
Soup of the Day	 cup 3.50   bowl 4.50

Riverview House Salad	 7 

House salad of local mixed greens and seasonal vegetables with choice of dressing.

Trout and Bacon Salad	 13 

Rushing Waters smoked trout, smoked bacon, roasted sweet corn, and fresh radishes 
on mixed greens with chive crème fraiche. 

Chicken and Almond Salad	 14 

Organic, roasted chicken with sweet grapes, toasted almonds, and Hook’s “Little Boy Blue” 
cheese on romaine lettuce with creamy honey-black peppercorn dressing, and a SarVecchio 
Parmesan crouton.

Goat Cheese Salad	 14 

Local greens, warm chèvre croquettes, toasted almonds and seasonal Wisconsin berries with 
a white balsamic vinaigrette.

ENTREES
Chicken and Spinach Pasta	 16 

Organic roasted chicken and radiatore pasta with fresh spinach, oven-dried tomatoes, 
toasted pine nuts, feta cheese, lemon vinaigrette, and a SarVecchio Parmesan crouton.

Riverview Steak *	 cuts and price vary with availability 

Locally-sourced, organic grass-fed beef with Hook’s “Little Boy Blue” compound butter, 
roasted fingerling potatoes, and garden-picked vegetables . 

Rushing Waters Trout *	 19 

Pan-seared Rushing Waters trout with a Caprese salad of fresh tomatoes, basil leaves, 
and fresh mozzarella.

Sopressata Pasta	 16 

Orecchietta pasta and Venitian Sopressata with fresh basil pesto, oven-dried tomatoes, 
pine nuts, and Pecorino Romano cheese.

Canadian Walleye *	 20 

Fried Canadian walleye fillets with Wisconsin cranberry-almond wild rice.

Riverview Pork *	 20 

Locally-sourced, butter-seared pork chop with wild mushroom thyme jus 
and roasted potatoes.

Potato and Spinach Terrine	 15 

Wisconsin potato, spinach, and chèvre terrine with a Caprese salad.

Desserts
Your server will inform you of tonight’s selection.

Served 4:30 pm to 8:00 pm Tuesday - Saturday

608-588-7900             riverview@foodfightinc.com

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Foods served in an undercooked condition (i.e. rare, medium rare, over easy, etc.) May cause illness and will only be 
served upon the consumer’s request.


