
RNR
The Rivers and Rails Tavern

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.*
All TOGO orders will have an additional .25 cents per item added to their check to maintain recyclable molded

fiber paper products. Thank you for your understanding.

FRESH FOOD MADE FROM SCRATCH! Vegetarian, vegan and gluten free options available. CALL 828.367.1225

RNRTAVERN.COM
 Bring a little RNR into your next event...WE CATER! Packages as low

as 10 per person  
Check out rnrtavern.com today!

WIFI: The Rivers and Rails Tavern-Guest
PW: rnrguest

TACOS
2 tacos on traditional corn tortilla {Choose So, Lite Fried, or Crispy shell*GF}

9. Add 3rd taco for 3
Served with Homemade tortilla chips and salsa.

Carnitas
Slow braised pork, chipotle crema,salsa verde, cilantro, homemade pickled onions

Tinga de Pollo
Shredded chicken breast in a smoky tomato sauce, avocado crema, onion, cilantro,

cotija cheese

Las Carne de Res
Shredded beef, pico de gallo, salsa roja, crema, cotija cheese

The Flexitarian
Yellow squash, zucchini, roasted corn, red onion, pico de gallo, salsa roja, crema.

(Vegans please ask to leave off the crema)

SAMMIES
Choose 1 Standard Side

C4*
Cajun cornmeal crusted catfish, homemade pickled jalapeno tartar sauce, romaine,

tomatoes, lemon olive oil dressing 13

Pickle Brined Fried Chicken*
       Triple dipped chicken breast. Lettuce, tomato, special sauce. { Buffalo Style?
Tossed in our wing sauce, pickle, tangy slaw, blue cheese crumbles add $1} 12

French Dip
Thinly sliced petite tenderloin, swiss, horseradish mayo, au jus 13

Farmhouse Chicken*
Blackened, grilled chicken breast, herb goat cheese, roasted red bell pepper,

spinach, savory blueberry compote 13

Cubano
Sofrito marinated pork, smoked ham, swiss, homemade mustard sauce, house

pickle {choose regular or spicy} 13

GET STARTED
Believe It or Nachos

Homemade cheese sauce,salsa
verde, salsa roja, crema, avocado

crema, chipotle crema, homemade
pickled jalapenos, pickled onions,
pico de gallo. Great plate to share!
    10.   add protein? 3                     

Candied Korean Steak Bites*
Petite tenderloin, Korean slaw,
fried wontons, sweet 'n' spicy

dipping sauce  12

Pok 'em if you got 'em*
Sushi grade ahi tuna, avocado

crema, crispy wonton taco shell,
cilantro, green onion 14

Cheesy Chicken Fritters*
 chicken breast, mozzarella, dill.

Roasted garlic aioli, chips,
homemade pickles. 9

Extra-Arti Artichoke Dip
Flour tortilla chips, carrot sticks.

10.  Extra chips 1

Hummus
Roasted garlic. Flour tortilla chips,

carrots, celery, 8

Street Tacos
Smaller version of our famous

tacos. Choose 4. Cilantro, onion,
salsa, lime. 9

Chips & Salsa
Homemade tortilla chips, salsa

verde, salsa roja. 4

Garlic Parmesan Truffle Fries
Natural cut fries, truffle oil 7



SIDES
Standard Sides

Choose 1 with sandwich:
 Chips & Salsa : Natural Cut

Fries : Tangy Coleslaw :
Korean Slaw

Side Salad
Romaine, cucumber, cherry tomatoes,

red onion 3.5

Premium Sides : Add $2 with
Sandwich

Sweet Potato Wedges : Truffle Fry
Upgrade : Roasted Garlic

Parmesan Mashed Potatoes :
Lemon Garlic Wilted Spinach :

Side Salad

French Onion Soup
Ask server for availability Bowl 6

A BIT OF BRUNCH
Biscuits 'n' Gravy Burger*

Handmade angus patty, fried egg, sautéed onions, sausage gravy. Breakfast
Potatoes. 13

Breakfast of Champions
Sandwich with fried egg*, american cheese, Choose ham, bacon or sausage,

ketchup. Breakfast Potatoes. 8

Anytime Pork Hash
Potato hash with carnitas, pasilla pepper, onion, redbell, Pico de gallo, cilantro,

house cremas, cotija, oe egg.
 {Add an egg or two? $1 ea.} 12

Beignets
Powdered sugar, raspberry compote. 3 for 5. 6 for 7.

SALADS
Grilled to order chicken breast* 4

Steak Bites* 6
Homemade Dressing: Lemon Vinaigerette, Ranch, Blue Cheese

The Staple
Romaine, cabbage, cilantro, cherry tomatoes, cucumber, carrots, pickled red onion,

almonds, dried cranberries, cotija cheese. 10

The Hot 'n Cold
Romaine, arugula, pico de gallo, sauteed veggie blend, roasted garlic hummus, goat

cheese, avocado crema 12

ENTREES
Fish & Chips

Southern Cajun Catfish or English Style Haddock. Tangy slaw, homemade pickled
jalapeno tartar 15

Bangers & Mash
Irish pork sausage, roasted garlic parmesan mashed potatoes, garlic lemon wilted

spinach, brown buttered beer gravy, caramelized onion 16

Steak Medallions
Petite tenderloin cooked to order, chimichurri sauce, roasted garlic mashed

potatoes, garlic lemon wilted spinach. Side salad to start. 26

Pickle Brined Fried Chicken Strips
Sweet potato wedges, tangy coleslaw, house honeymustard and ranch. 14

THIRSTY?
Coke, Diet Coke, Sprite, Mr.

Pibb, Ginger Ale, Mellow
Yellow, Fanta, Pink Lemonade 

2.5

Tea
Sweet, Unsweet, Jalapeno Sweet

2.75

Chocolate Milk 2.5

Coffee, Hot Tea 2.5

IBC Root Beer Bottle 2.75

KIDDOS
Served with homemade tortilla
chips or natural cut french fries

and small so drink or milk.
Ages 10 and under please. 6

Hamburger*
add cheese? 1 add garden? 1

Chicken Quesadilla 

All Beef Hot dog 

BURGERS
Grilled Handmade Angus Patty.*

Choose 1 Standard Side.
RNR Burger

Brie cheese, caramelized onion,
chipotle crema, arugula 12

Blue Ridge Burger
Cheddar, bacon, pickled red onion,
lettuce, tomato, avocado crema 13

Throwdown Burger
Cheddar, lettuce, tomato, onion,

pickles, special sauce
11  Add Bacon? 1

The Patty
Vegan “burger”{brown rice, rolled

oats, ground flax seed, pinto beans,
peppers, onions, garlic}, arugula,

tomato, onion, roasted garlic
hummus     11

Add Cheddar, Swiss or American? 1


