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LUNCH SELECTIONS 
 

STARTERS 
 

FOOD WORKS CHIPS & DIP  
House Made Sweet Potato Chips Tossed in our Own Spice Blend 

Served with Bleu Cheese Fondue $8 
 

CALAMARI 
Flash Fried with Banana Peppers Served with Aioli & Marinara $10 

 
BLACKENED FRIED GREEN TOMATOES 

On a Prosciutto, Tomato & Goat Cheese Salad Tossed in Lemon Vinaigrette $9  
 

CANDIED SHRIMP 
Flash Fried Jumbo Shrimp Tossed in a Sweet & Spicy Sauce $11 

 
BRUSCHETTA 

Toasted Ciabatta, Boursin & Fresh Mozzarella Topped with Balsamic Tomatoes $8 
 

SMOKED CHICKEN SPRING ROLLS 
Over Chipotle Slaw with House Barbecue Sauce $9 

 
CRAWFISH CORN CAKES 

  A Trio of Corn Pancakes, Crawfish Relish and Crème Fraiche  $9 
 

RIVERSIDE CRAB CAKE 
Sautéed Lump Crab Cake over Succotash with Sherry Remoulade $10 

 
AHI TUNA  

Chili Crusted Ahi Tuna served with Cucumber Kimchee & Citrus Ponzu $12 
  

SOUP OF THE DAY  
$6  

 
SALADS 

 
FOOD WORKS HOUSE SALAD 

Fresh Greens, Tomatoes, Smoked Bacon & Candied Pecans Tossed in House Honey 
Balsamic Vinaigrette $6 

 
CAESAR 

Hearts of Romaine, House Caesar Dressing, Parmesan, Cracked Pepper  
& House Made Croutons $6  

Entrée Size $9      Add Salmon $4   Add Grilled Chicken $2 
 

RIVERSIDE COBB SALAD 
Smoked Turkey, Avocado, Bacon, Egg, Tomatoes, Asparagus, Bleu Cheese & Crisp Greens 

Served with a House Bleu Cheese Vinaigrette $13 
 

ASIAN CHICKEN SALAD 
Grilled Chicken, Napa Cabbage, Bok Choy, Broccoli, Noodles, Roasted Red Peppers, 

Green Onions Tossed in a Thai Dressing with Crispy Wontons & Peanuts $13 
 

SIDES 
 
Yukon Gold Mashed Potatoes $4                       Fries $4  
Braised Red Cabbage $4     Chipotle Slaw $4 
Fresh Daily Vegetable $4      Fruit $4 
Beer Braised Turnip Greens $4    Low Country Red Rice $4  
Fresh Grilled Asparagus $5     Pesto Pasta Salad $4 

           Blackeyed Pea Salad $4 Cucumber Tomato Salad $4 
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SALMON CAKES 

House Made Salmon Cakes Served with Chipotle Slaw & Cilantro Lime Aioli $11 
 

B.L.F.G.T. 
   Pepper Bacon, Lettuce, Fried Green Tomatoes and Sherry Remoulade on a Toasted 

French Roll with Side $9 
  

CUBAN SANDWICH 
Slow Braised Pulled Pork, Ham, Pickles, Swiss Cheese and Mustard on a Toasted  

French Roll with Side $10 
 

ROAST BEEF & CHEDDAR 
 Sliced Rare Angus Roast Beef, Sweetwater Valley Buttermilk Cheddar, Arugula and 

Horseradish Cream on a Toasted Onion Roll with Side $10 
 

LAMB POCKET 
Morrocan Spice Rubbed Leg of Lamb, Onions, Peppers, Feta Cheese, Alfalfa Sprouts 

Served In A Pita Pocket With Spiced Yogurt Sauce with Side $10 
 

CATFISH PO’BOY 
Mustard Battered Catfish, Lettuce, Onions & Sherry Remoulaude  

On A Club Roll with SIDE $10  
 

HOT HAM & CHEESE 
Ham, Pepper Bacon, Aioli, Provolone, Smoked Gouda and Tomato On Toasted Ciabatta 

Bread with Side $9 
 

TURKEY BRIE 
Smoked Turkey, Melted Brie Cheese, Onion Marmalade and Sweet Mustard 

On Toasted Rosemary Focaccia with Side $10 
 

EGGPLANT PANINI 
Grilled Eggplant and Zucchini, Tomato, Alfalfa Sprouts, Goat Cheese, Pesto and  

Oven-Dried Tomato Spread on Toasted Ciabatta with Side $9  
 

BLACK ANGUS BURGER 
An 8oz Grilled Angus Burger with Green Leaf Lettuce, Grilled  

Red Onions, Tomatoes, Kosher Pickles, & Aioli on a Toasted Bun with SIDE $10 
Add Bleu, Swiss or Provolone Cheese $1 Add Grilled Portobellos$2  

Add Bacon $1 
 

SHRIMP N’ GRITS 
Sautéed Gulf Shrimp, Tomatoes & Green Onions Over a Smoked Cheddar Grit Cake 

Served with a Tasso Scampi Cream Sauce $15 
 

HORSERADISH CRUSTED SALMON 
Fresh Farm Raised Salmon with a Food Works Horseradish Crust, Yukon Gold Mashed 

Potatoes & Braised Red Cabbage $16 
 

CHICKEN PICATTA 
Bread Crumb Seasoned Chicken Breast Cutlet Sautéed with Mushrooms, Tomatoes, 
Capers, Basil & Parmesan Cheese with White Wine Lemon Butter, Served with Yukon 

Gold Mashed Potatoes & Veg of the Day $15 
 

ROASTED RED PEPPER ALFREDO 
A Medley of Mushrooms & Garlic Tossed with Penne Pasta  

in Roasted Red Pepper Alfredo $12 
Add Grilled Chicken $2 Add Shrimp $4 
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ITALIAN SAUSAGE PIZZA 
Italian Sausage, Pancetta, Black Olives, Tomatoes, Fresh Herbs and Mozzarella 

Cheeses with Marinara On A House Made Pizza Crust $11 
 

THE PORTOBELLO PIZZA 
Portobello Mushrooms, Grilled Onions, Roasted Red Peppers, Goat Cheese 

& Basil Pesto On A House Made Pizza Crust $11 
 
 
 

DESSERT SELECTIONS 
 
 

COFFEE BREAD PUDDING 
House made Heath Bar Bread Pudding withCoffee Crème Anglaise $5     Ala Mode $1 

 
SOMETHING CHOCOLATE 

A Freshly Made Rocky Road Cookie Sundae withClumpies French Silk Ice Cream, Topped With 
Ganache, Caramel & Whipped Cream $ 6.5 

 
CRÈME BRULEE 

House Made Crème Brulee Served with a Fresh Baked Orange-Pistachio Macaroon Cookie 
$6 

 
STRAWBERRY SHORTCAKE 

House Made Shortcake Biscuit, Gran Marnier Macerated Strawberries & Fresh Whipped Cream $5     
Ala Mode $1 

 
BOSTON CREAM CAKE 

Yellow Cake Layered with Vanilla Pastry Cream Filling, Topped With Chocolate Ganache & 
Whipped Cream  $6 

 


