
51 HARBOR TOWN SQUARE

MEMPHIS, TN  38103

(901) 260-3344

MONDAY TO FRIDAY 11 A.M. TO MIDNIGHT

SATURDAY AND SUNDAY 7:30 A.M. TO MIDNIGHT

(LIMITED MENU AFTER 10 P.M.)

www.riverinnmemphis.com



Buttermilk Fried Oysters  $7.95
Fresh oysters hand breaded, deep-fried and served with a creole mustard sauce

Crispy Shrimp Spring Rolls  $5.95
Fried and served with a chili-garlic dipping sauce

Southwestern Egg Rolls   $6.95
Egg roll with chicken, black beans, corn, served with cilantro-lime sour cream

Spinach and Artichoke Cheese Dip  $7.95
Creamy cheesy spinach and artichoke dip served with grilled pita

Calamari  $8.95
Fried calamari served with marinara and remoulade sauce

Onion Straws  $3.95
Thin onion slices dipped in buttermilk, breaded and fried, 

served with remoulade sauce

Chicken Tenders  $5.95
Breaded and deep fried, served with homemade honey mustard sauce

Chicken Wings  $8.95
Buffalo or Honey BBQ - Served with carrots, celery and bleu cheese dressing

Chili Cheese Nachos  $6.95
Corn tortilla chips topped with Tug’s chili, nacho cheese, tomatoes, sour cream and jalapenos

STARTERS

SOUPS
Seafood Gumbo  $4.95 / 6.95

With shrimp, crawfish and andouille sausage

Tug’s Chili  $2.95 / 4.95
Topped with sour cream and cheddar cheese

Soup of the Day  $2.50 / 4.50
Homemade Daily

SALADS
House Green Salad  $4.95

Iceberg, romaine and mixed greens, tomatoes, croutons, 
tossed in our lemon herb vinaigrette

with Grilled Chicken $ 8.95                  with Grilled Shrimp $11.95
with Grilled Salmon $10.95                   with Fried Oysters $10.95

Caesar Salad  $5.95
Romaine, shredded Parmesan, and croutons, tossed in
our homemade caesar dressing topped with anchovies

with Grilled Chicken $9.95        with Grilled Shrimp $12.95
with Grilled Salmon $11.95     with Fried Oysters $11.95

“The Harbor Town” Shrimp Salad  $12.95
Mixed greens, grilled shrimp, bleu cheese crumbles, bacon, red onion and 

toasted walnuts, tossed in a citrus and thyme vinaigrette

Chicken Tender Salad  $9.95
Iceberg, romaine, and leaf lettuce tossed with bacon, cheddar cheese, tomatoes and croutons.  

Topped with our fried chicken tenders, served with your choice of dressing

Chef Salad  $9.95
Iceberg, romaine, and mixed greens, topped with ham, turkey, bacon, cheddar and swiss cheeses, 

cherry tomatoes and hard boiled egg, served with your choice of dressing

Soup and Salad  $5.95
Our house salad and a cup of Tug’s soup of the day

Sub a cup of Seafood Gumbo add $2.00

**Homemade dressings include Lemon-Herb Vinaigrette, Ranch, Bleu Cheese, 1000 Island, Honey Mustard, and Balsamic Vinaigrette**

“Best Gumbo North

 of New Orleans”



Tug’s Meatloaf  $10.95
Topped with demi glace, served with mashed potatoes, 

crispy onion straws, and today’s vegetable

Stuffed Chicken Breast  $12.95
Chicken breast stuffed with mozzarella, tomato, and fresh basil, breaded 

and baked, served with mashed potatoes and sautéed spinach

Pan Seared Salmon  $13.95
Fresh Atlantic salmon (grilled on request) with herb butter, potato croquettes, grilled vegetables

Fish & Chips  $10.95
Beer battered cod, fried golden brown, served with tartar sauce and shoestring french fries

Blackened Mississippi Pond Catfish  $10.95
Served with red rice and today’s fresh vegetable

Chicken Tender Platter  $10.95
Chicken tenders breaded and fried, served with shoestring fries, coleslaw, and honey mustard dressing

***Add a side salad to any entrée, House Green Salad $3.50 or a Caesar $4.50

ENTRÉES

BURGERS
Tug’s 1/2 Pound Sirloin Burger  $7.95

With cheddar, swiss or bleu cheese $8.95

Bacon Swiss Burger  $9.95
Bacon, mushrooms, grilled red onions, swiss cheese

BBQ Cheddar Burger  $9.95
Barbeque sauce, cheddar cheese, onion straws

Turkey Burger  $9.95
Grilled ground turkey, swiss cheese, sautéed onions 

and apples on marble rye  

Grilled Vegetable Sandwich  $8.95
Grilled zucchini, yellow squash, mushroom, roasted red pepper, mozzarella, 

and Thai mayonnaise on ciabatta

Reuben Sandwich  $9.95
Corned beef, sauerkraut, swiss cheese on marble rye

Grilled Chicken Wrap  $7.95
Grilled chicken, cheddar cheese, lettuce, chipotle mayonnaise in a spinach tortilla

Chicken Salad Croissant  $8.95
Grilled chicken tossed with grapes and herb mayonnaise on a toasted croissant

Club Sandwich  $8.95
Ham, turkey, bacon, cheddar, lettuce, tomatoes and mayonnaise on white toast

Soup and Sandwich  $6.95
Half sandwich (choice of ham, turkey, or chicken salad on white or wheat toast) 
and a cup of Tug’s Soup of the Day.    Sub a cup of seafood gumbo Add $2.00

**All burgers and sandwiches served with shoestring fries**

“A terrific hamburger” 

Fred Koeppel, Commercial Appeal

SANDWICHES

Fried Onion Rings	 $4.95
French Fries	 $2.95
Sweet Potato Fries	 $3.95
Cheese Fries	 $4.95

Chili Cheese Fries	 $5.95
Mac n’ Cheese	 $2.95
Vegetable Sauté	 $2.95
Mushroom Sauté	 $2.95

Tug’s 
Sides

Sautéed Spinach	 $2.95 
Whipped Potatoes	 $2.95
Red Rice	 $1.95 
Basket of Garlic Bread	 $2.95

DESSERTS	

Mississippi Mud Pie  $4.95
Layers of chocolate on an Oreo crust topped with 
whipped cream, chocolate, caramel, and pecans

Key Lime Pie  $3.95
Made with real key lime juice and topped 

with whipped cream

Apple Pie  $3.95
Served with warm caramel sauce 

and vanilla ice cream

Traditional Bread Pudding  $3.95
Served warm with a 
bourbon cream sauce



S

WHITES 		
	  Glass/Bottle
Bridgeview Blue Moon Riesling, Oregon	 $ 5.95 /	22.95
Beringer White Zinfandel, California 	 $ 4.95 /	 19.95
Ferrari Carano Fume Blanc, Sonoma Cty	 $ 7.95 /	30.95
King Estate Pinot Gris, Willamette Valley, Oregon  	 $ 8.95 /	34.95
Santi Pinot Grigio, Italy 	 $ 7.95 /	30.95
Hess Select Chardonnay, Monterey, California	 $ 6.95 /	27.95
Smoking Loon Chardonnay, California 	 $ 4.95 /	 18.95
Talus Chardonnay, California	 $ 4.50 /	 NA	  
REDS
Smoking Loon Pinot Noir, California	 $ 5.95 /	22.95
Columbia Crest “Grand Estates” Merlot	 $ 6.95       NA
Smoking Loon Merlot, California	 $ 4.95 /	 18.95
Talus Merlot, California	 $ 4.50 /	 NA
Ferrari Carano Siena, Sonoma County	 $ 8.95 /	34.95
Silver Palm Cabernet, North Coast	 $ 9.95 /	38.95
Smoking Loon Cabernet, California 	 $ 4.95 /	 18.95
Sin Zin, Alexander Valley	 $ 7.95 / 30.95

SPARKLING
Freixenet Carta Nevada Brut, Spain	 $ 5.95 /	 NA
Roederer Estate Brut, Anderson Valley	    NA /	$39.95

WINES BEER

BOTTLED BEER
Amstel Light	 $4.25
Bud Light	 $3.25
Budweiser	 $3.25
Coors Light	 $3.25
Corona	 $4.25
Dos Equis Amber	 $4.25
Fat Tire	 $4.25
Guinness Stout	 $4.75
Heineken	 $4.25
MGD 64	 $3.50 
Michelob Ultra	 $3.25
Miller Lite	 $3.25
Newcastle	 $4.25 
Red Stripe	 $4.25
Sam Adams Lager	 $4.25
Stella Artois	 $4.25
Woodchuck Amber	 $4.25
Kaliber N/A                	 $3.75  

DRAUGHT BEER	          Glass/Pitcher
Anchor Steam	 $4.95  $18.95
Bud Light	 $2.95  $10.95
Blue Moon	 $3.95  $15.95
Ghost River Brown	   $4.95  $17.95
Sierra Nevada	 $4.95  $17.95
Sam Adams Seasonal	  $4.95  $17.95

Tug’s Orange Cosmo  $10
The perfect blend of Stoli Orange, 

fresh lime juice and Cointreau with 
a splash of cranberry

Low Tide Lemon Drop  $10
Ketel One Citroen, shaken with 
fresh sweetened lemon juice

Muddy Mississippi Martini  $12
Godiva Dark, Godiva White, Stoli 
Vanilla - the ultimate chocolate 

martini

Harbor Town Sunset  $8
Stoli Razberi Vodka and fruit juices 

shaken hard and served up

Joni’s N.O.L.A. Hotpants  $10
The perfect combination of sweet 
and spicy, made with Absolut New 

Orleans Vodka

Flirtini  $9
Stoli Razberi and pineapple juice 

topped with Champagne

Bellini Martini  $10
Stoli Peach Vodka blended with 

Peach Schnapps and citrus juices, 
topped with Champagne

Black Cherry Tart  $7
Black Cherry Vodka, Amaretto, 

cranberry juice

Snapple Martini  $7
Strawberry Kiwi Vodka, 

strawberry liqueur, sweet and sour, 
splash of Sprite 

Grape Bubble Yum Martini  $7
Grape Vodka, Grape Pucker, sweet 

and sour, splash of Sprite

Pink Lemonade Martini  $10
Stoli Citros, Limoncello, sweet and 

sour, and cranberry

Memphis Margarita  $8
Sauza Gold Tequila, fresh lime juice, 
sweet and sour, topped with Grand 
Marnier, served up or on the rocks

Tennessee Tea  $7
Jack Daniel’s, orange liqueur, Coca 

Cola, sweet and sour, 
served on the rocks

Harbor Town Highball  $7
Bourbon and ginger ale with a 

twist of lemon, served on the rocks

Melon Breeze  $7
Skyy Vodka and melon liqueur 

mixed with pineapple 
and cranberry juices

Mud Island Mojito  $9
Rum, fresh mint and lime, topped 
with soda. For a twist on this Cu-
ban summer highball, make yours 

pomegranate, strawberry, raspberry, 
melon or guava

Blues Bloody Mary  $7.50
A Memphis version of a classic,

made with Skyy Vodka

Specialty Martinis & Cocktails

NFL Sunday 

Ticket

Watch your favorite 

game on one of our 5 

HD TV’s

Iced Tea –Sweet or Unsweet  1.95
SODA- Coke, Diet Coke, Sprite, Dr Pepper, 
Minute Maid Lemonade  1.95
IBC Root Beer  2.95
Coffee-regular or decaf  1.95

JUICE-Apple, Cranberry, Grapefruit, Orange, 
Pineapple, V-8  1.95
Panna Spring Water  3.95
San Pelligrino Sparkling Water  3.95
Red Bull -regular or sugar free  3.95

Beverages


