
 

MEDITERRANEAN PASTA  
Leaf spinach, sundried tomatoes and garlic sautéed       

in olive oil. Tossed with bowtie pasta, artichoke hearts,                        
topped with Kalamata olives and fresh shaved  Parme-

san cheese. Served with the vegetable du jour.  $15   
Add Chicken  $5    Add Shrimp  $6 

  

ST. LAWRENCE FETTUCCINI 
Colossal shrimp and kielbasa, served on fettuccini 

tossed in a lemon cream sauce with fresh ground mus-
tard and fresh spinach. Served with the vegetable du 

jour.   $18  
 

LEMON ROSEMARY CHICKEN 
Sautéed breast of chicken, marinated in olive oil, lemon, 

rosemary and garlic, on a bed of garden wild rice. 
Served with the vegetable du jour.   $16 

 

CHICKEN BRUSCHETTA  
Sautéed  breast of chicken topped with garden tomatoes, 

onion, fresh basil and Mozzarella cheese.  
Served with pasta and vegetable du jour.   $16   

 

FETTUCCINI ALFREDO   
Our own rich Alfredo sauce seasoned with fresh garlic, 

butter, black pepper and Parmesan cheese  
tossed with fettuccini.   

Served with the vegetable du jour . $14    
Add Chicken $5   Add Shrimp $6  

 
CHICKEN PARMIGIANA   

Breast of chicken breaded and lightly fried, topped with 
our homemade Marinara sauce and Provolone cheese.  

Served with  pasta and vegetable du jour.   $16 

TOSSED GARDEN SALAD 

A blend of mixed greens and Iceberg lettuce topped 
with onion, tomato, cucumber, olives and croutons. 

choice of dressing.  $5 

Add chicken  $5   Add shrimp  $6 

 

CAESAR SALAD 

Crisp hearts of Romaine lettuce tossed in our  
Caesar dressing, topped with our homemade  

croutons and Parmesan cheese.  $6.5 
Add chicken  $5   Add shrimp  $6 

 

 

 

SANTE FE CHICKEN 

Fresh crisp Romaine and iceberg lettuce topped 
with diced chicken, Monterey Jack cheese, diced 
tomatoes, red onions, bell peppers, black beans, 
and corn. Served  with salsa ranch dressing.  $11  

 
COBB SALAD 

Coarsely chopped fresh Romaine and mixed greens 
topped by rows of chopped tomato, hard-boiled 

eggs, crisp bacon, diced chicken breast, crumbled 
bleu cheese, slices of ripe avocados and sprinkled 

with chopped chives.  $11 
 

 
 

AUTOMATIC GRATUITY 
 

A gratuity of 18% is automatically added to checks for parties of 8 or more.  Gratuity is added to the  total (excluding taxes) 

Gift Certificates are available...Please ask your server 

For over 85 years the Thomson family has 
been welcoming visitors to the  

1000 Island region.  This tradition  
began with the Crossmon House, which 

during the guilded era was  located 
where Capt. Thomson’s Resort is located 

today.  Currently the fourth and fifth 

Served with fresh baked  dinner rolls 

Served with fresh baked  dinner rolls Add a dinner salad  $2 



 

 
 
 
 
 
 

46—48 James Street  

Alexandria Bay, New York 1307 

(315) 482-7777 

www.rileysbytheriver.com 



NEW YORK STRIP  
14 oz. New York Strip steak seasoned and 

charbroiled to your liking.  $25 
Cajun also available.    

Top with sautéed mushrooms  $2      
 Balsamic reduction & Blue cheese crumbles  $2 

 
FLAT IRON STEAK   

A generous 10 oz. Flat Iron steak, grilled, cut 
on the bias and served with our special bour-

bon sauce and sautéed mushrooms.   $19 
 

HADDOCK FILLET   
Tender Haddock fillet delicately seasoned and 

broiled to perfection. Also available freshly 
beer battered and fried till golden brown.   $15 

 
 

ST. LOUIS RIBS 
Our ribs are fire braised, slow roasted, fall off 

of the bone tender and slathered in our  
 barbeque sauce. Served with a side of  

coleslaw.   Full Rack  $18   Half Rack $13    
Add Chicken Breast  $5 

 

PRIME RIB au JUS   
Aged prime rib of beef, slow - roasted for the 

richest flavor.   Captain’s Cut:   $23 

Cajun also available  

 
BOURBON SALMON  

Generous portion of broiled North Atlantic 
salmon topped with a sweet and tangy  

Bourbon sauce.   $19 

 

 

CONSUMER ADVISORY 
 

Consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.  All 
ground beef items are cooked no less than med-well. 

 
If you have any food allergies, please be sure to notify your server. 

 

 
Choose your Temperature: 

 
RARE - Cool red center 

MEDIUM RARE - Warm red center 
MEDIUM - Warm pink center, touch of red 
MEDIUM WELL -Warm brown-pink center 
WELL DONE - Hot brown center, no pink 

  
 

Add  a dinner salad  $2 

~~~~ Served with vegetable du jour and your choice of potato ~~~~   
Redskin mashed potatoes, baked potato or French fries. 

also fresh baked dinner rolls. 

 

… the Resort, Riley’s by the River and of 
course Uncle Sam’Boat Tours.  If you have 
not yet experienced a narrated sight see-
ing tour of the St. Lawrence, please stop by 
the hostess station for a schedule of tour 

departure times.   
The Thomson family thanks you for your 
patronage and hopes that you are fully 
enjoying your 1000 Island experience! 



CHICKEN QUESADILLA 
Grilled chicken, Monterey Jack and Colby cheeses, 
scallions stuffed in flour tortillas and grilled crispy. 
Served with sour cream, salsa and coleslaw.   $10 

 

*PULLED PORK SANDWICH 
Slow roasted pulled pork, shredded and  served on 
a bun with a side of barbecue sauce and coleslaw.    

$10 
 

*FRENCH DIP 
Our fresh cooked, thin sliced roast beef, topped 

with Provolone cheese, on hoagie roll with a side 
of au jus served with a side of coleslaw  

or cottage cheese.  $11 
 

*BLACK ANGUS BURGER 
Grilled 8 oz. Black Angus burger served with 

 lettuce and tomato on a fresh roll.   $9.5 
Add cheese (American, Swiss, Sharp Cheddar or Provolone):  30¢    

Add bacon:  50¢ 
Add bleu cheese:  50¢ 

 

*BLACK BEAN BURGER 
Grilled spicy black bean vegetarian patty served 
with crisp lettuce and tomato on a fresh roll.  $9 

 

*UNCLE SAM  BURGER 
Grilled 8 oz. Black Angus burger served with sharp 
cheddar cheese, crisp bacon and onion straws piled 

high on a roll.  $11 

*GRILLED CHICKEN PANINI 
 Sliced boneless chicken breast, sweet onions, pep-
pers and plump portabella mushrooms topped with 

Monterey Jack and cheddar cheeses, folded in a 
flatbread and accented with a chipotle mayo and 

grilled to perfection.  $11 
 

VEGETABLE PANINI 
A rainbow of grilled peppers, sweet onion slices, 
portabella mushrooms and zucchini mixed with 

goat cheese loaded onto flatbread, accented with a 
French onion dressing, folded and grilled.  

Served with a side of sweet potato fries.  $10 
 

*GRILLED TURKEY CLUB 
Your classic sliced turkey breast, crispy bacon, 

fresh green leaf lettuce, tomato and mayonnaise, 
only grilled. $11 

 

*CLASSIC RUEBEN 
Juicy corned beef, sauerkraut, Swiss cheese and, 

authentic 1000 Islands dressing on marble rye. $11 
For a leaner version, try sliced turkey. 

 

SOUP & SANDWICH 
Enjoy a bowl of our homemade soup du jour with a 

half of a sandwich - turkey, roast beef or ham. 
Served with homemade chips.   $7 

 

* Items served with choice of French Fries or homemade chips. 

CHOCOLATE GANACHE VANILLA 
CREAM PUFF 

A light, buttery-with-a-bit-of-chewy puff disguises 
the soon-to-be explosion of velvety cream. Filled 

with vanilla bean-infused custard cream and topped 
with milk chocolate ganache and crispy pearls. 

$6 
 

CRÈME BRULEE CHEESECAKE 
A rich perfection of Madagascar vanilla bean-

flecked crème brulée layered and a-mingle with the 
lightest of cheesecakes to create something uni-

maginably luscious. Hand-fired and mirrored with 
burnt caramel.   $6 

 

HOME BAKED DESSERT  
Every day we make it fresh… ask your server what 

we have created today.  $5 

CHOCOLATE LOVIN’ SPOON CAKE 
A giant mouthful of chocolate pudding between 
two layers of dark, moist, chocolate-drenched 

chocolate cake.   $6 
 

SALTED CARAMEL VANILLA 
CRUNCH CAKE 

Supernaturally light, but buttery,  
vanilla-flecked pudding cake holds waves of rich 
caramel cake. Drama builds with a salted caramel 

crunch layer, a creamy custard layer  
and a caramel finish.    $6 

 

LEMONADE CAKE 
Using lemonade as an inspiration, we’ve layered 
lemon cake with a cool lemon mousseline and 

Meyer lemon curd.    $6 
 

Oohh... yes you should! 

CONSUMER ADVISORY 
 

Consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.  All ground beef 
items are cooked no less than med-well. 

 
If you have any food allergies, please be sure to notify your server. 

 


