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Soups

White Bean Chicken Chili

3.50

Soup du Jour
3.50

Appetizers

Baked Brie

brie, puff pastry, crackers

9.00
Crab Cakes

old bay aioli, cucumber noodle

10.95

Fried Calamari

spicy marinara

10.00
RiverHouse Stuffed Shrimp

shrimp, crabmeat, bacon, hollandaise sauce

9.95

Smoked Whitefish Dip

with crackers

8.95

White Bean Hummus

house hummus, pita chips

6.95

Spinach & Artichoke Dip

spinach, artichoke, parmesan, pita chips

7.95

Shrimp Cocktail

shrimp, house cocktail sauce

10.95

* UNDERCOOKED OR RAW BEEF, SHELLFISH, EGGS & OTHER ANIMAL FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
Entrées
add soup, side mixed green salad, greek salad or caesar salad to any entrée for 3.00
Whitefish
almond & herb encrusted with hollandaise sauce, redskin potatoes, bacon, pearl onions, seasonal vegetable
19.00
Walleye
 parmesan encrusted with roasted garlic cream sauce, redskin potatoes, seasonal vegetable
20.00
Pork Loin
mustard roasted  with white cheddar spatzel, caramelized onion vinaigrette, pear chutney
 18.00
NY Strip Steak
au poivre, whipped potatoes, onion rings, seasonal vegetable
24.00
Filet Mignon
pan seared with potatoes gratin, seasonal vegetable
28.00
Butternut Squash Lasagna
smoked gouda cheese, zucchini, roasted mushrooms
15.00
Stuffed Shrimp
crab stuffed, bacon wrapped, hollandaise sauce, whipped potatoes, seasonal vegetable
20.00
Scallops
pan seared with sweet potato risotto & prosciutto chips, orange gastrique
23.00
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RiverHouse Inn, River House Inn
* UNDERCOOKED OR RAW BEEF, SHELLFISH, EGGS & OTHER ANIMAL FOODS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
RiverHouse Inn


310 West Grand River Ave


Williamston, MI  48895


517. 655.4300


























(517) 655-4300





History of the RiverHouse Inn





Construction of the RiverHouse began during the great depression in 1929. According to original records, the building took three years to complete. The front steps of the building were finally added on July 4, 1932 signifying the completion of the construction. From the time that the RiverHouse Inn was built until now, it has had a total of only four owners. The building was occupied as a residence for 77 years until the building was sold to the current owners in 2006.After two years of renovation, the RiverHouse Inn opened during the summer of 2008 as a restaurant. It was originally intended to be a bed & breakfast, which added “Inn” to its name. The upper floors are currently used as meeting rooms, offices, and for private parties. The building sits on the banks of the Red Cedar River, and the property boasts colorful gardens and an extensive seasonal patio. Holding true to our philosophy of “fresh first,” the RiverHouse Inn’s chefs use only the highest quality ingredients. Our creations are made from scratch in-house and our menu changes regularly utilizing some of the  


              freshest Michigan products. Welcome to the RiverHouse Inn! We hope you enjoy your visit with us!











