
 

 

 

 

 

 

 

 

 

 

 

 

 

DINNER 

6.59…….………..Chef’s Creation of the Day with Roll 

7.29………………………Bacon Clam Chowder with Roll 

10.29………………….………... Baked French Onion Soup 

 

SOUPS 

 

APPETIZERS 

 
16.15 (Reg)…20.79 (Large)…..….………..……..Nacho’s 

Shredded cheese, fresh tomatoes, green onions, 

black olives and tortilla chips, oven baked, with 

sour cream and salsa 

17.49…………..……….………………..……..Chicken Wings 
Choice of Sweet Chili, Hot, BBQ, Honey Garlic or 

Salt & Pepper 

11.79………………….………..………Poutine Quebecoise  
Fries with fresh cheese curds and gravy 

13.83…….………….……………..……..Deep Fried Pickles 
Crunchy warm panko breaded dill pickle spears 

deep fried to a golden brown and served with 

our southwest dip 

14.29…….……..…………………….……..Battered Shrimp 
A dozen battered shrimp served with cocktail 

sauce 

15.29…….……..……….……………..……..California Rolls 
8 piece California Roll with pickled ginger, 

sashimi dipping sauce and wasabi horseradish  

14.29…….……..……….……..Stuffed Mushroom Caps 
Deglazed mushroom caps stuffed with artichoke 

dip, grated parmesan cheese and panko 

16.29…………………………………. Teriyaki Steak Bites 
Tender beef tips in a teriyaki glaze 

   

 

 

SALADS 

 
Mixed Greens…………(Reg) 10.60……..(Large) 15.23 

Spring mix, cucumbers, tomatoes, carrots, 

peppers, red onions, croutons and sunflower 

seeds with your choice of dressing 

Classic Caesar……………..(Reg) 12.29…(Large) 16.29 

Romaine lettuce and seasoned croutons tossed in 

our fresh Caesar dressing, topped with bacon bits 

and parmesan cheese garnished with a lemon 

wedge 

Hot Chicken Caesar…....(Reg) 15.89…(Large) 19.97 

As above, topped with sautéed onions and 

peppers, diced chicken, a dash of spicy Cajun 

seasoning and shredded cheddar cheese  

Thai Chicken Salad….….(Reg) 15.66…(Large) 19.86 

Spring mixed greens, marinated rice noodles, 

carrots, cucumbers, green onions, roast chicken, 

and peanuts served with our cilantro peanut 

dressing 

 
 
 
 

 

DEEP FRIED CLASSICS 

 

Fish & Chips……………...…(One) 14.77…(Two) 18.99 
Beer battered cod, hand cut fries, Riverhouse 

Tartare sauce, coleslaw and lemon wedge 

Chicken & Chips..….…...(Three) 12.29…(Five) 16.95 
Crispy chicken breast strips, hand cut fries and 

choice of plum, sweet & sour, honey mustard or 

sweet chili sauce  

 
 
 
 

 

 

 

 

 

  

 

 

 

NEW 

NEW 

NEW 



 

 

 

All sandwiches and burgers are served with fries.  All burgers come with mayo, lettuce, tomato, pickle and 

hickory BBQ sauce.  Ask your server if you would like to change fries to yam fries, Caesar salad, garden 

greens salad, onions rings or poutine for a small additional fee.   

 

 

 

 

 

 

 

 

DINNER 

BURGERS & SANDWICHES 

 
15.29…….………………………….………………….The Burger 

Six-ounce prime rib burger, charbroiled 

15.29……………..…….………………..……..Chicken Burger 

Marinated chicken breast, grilled 

15.29………..……...……..……The Beyond Meat Burger  

Plant based “Beyond Meat” patty 

19.99.……..…………………………….The Ultimate Burger 

 Six-ounce prime rib burger with Portabella 
mushroom slices, sautéed onions, bacon & 

cheddar 
 

17.58…………………..……………...…………………..Beef Dip 

Thinly sliced roast beef, horseradish mayo 
on a toasted pretzel bun with rich au-jus   

 

19.95…………………….…...……..The Ultimate Beef Dip 

Thinly sliced roast beef, sautéed onions and 
mushrooms, Swiss cheese, horseradish mayo on a 

toasted pretzel bun with rich au-jus   
  

 

   

 

Traditional BLT…………….……………………….……14.99 

Bacon, lettuce, tomato and mayo on a toasted 

bread of your choice: white, brown or sourdough 

Triple Decker Club………………………………………17.29 

A traditional BLT with roast chicken and cheddar 

cheese, on your choice of triple decked white, 

brown or sourdough 

Crunchy Chicken Caesar Wrap …………………..17.29 
Crispy chicken fingers, parmesan, bacon bits, 

romaine and house Caesar dressing in a warm 

tortilla shell  

Chicken Quesadilla……………………………………..19.69 
Sautéed onions and peppers, chicken breast, 

cheddar and chili spice in a warm tortilla shell 

topped with green onions, diced tomatoes and 

cilantro sour cream with a side of salsa   

                          Additional Appetizers after 4:30pm 
Salmon Dip………………………….………..……………12.77 
Baby Calamari……………………………………..……..14.27 
Potato Skins……………………………………..…………12.37 

 
 
 

 

Steak Sandwich……………………………..…………..….24.29 
Charbroiled six-ounce New York strip loin served with 
garlic toast, onion rings, French fries and Caesar salad  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Skookum Crust to any Burger or Steak…………….3.25 
Add our blend of roast garlic, blue parmesan,  
asiago & cream cheese to any burger or steak   

NEW 

 
The community of Smithers was founded in 1913 as the divisional headquarters of the Grand Trunk Pacific Railway. The 
community took its name from Sir Alfred Smithers, the chairman of the board of directors of the railway. Alfred Avenue 
is also named after him. Lake Kathlyn, one of the most familiar spots in the Smithers area, is named after the daughter 
of William P. Hinton, General Manager and Vice President of the Grand Trunk Pacific Railway at that time. 
 
In 1921, Smithers was designated as the first incorporated village in British Columbia. Development of local mineral and 
agricultural resources were encouraged, and a steady economic growth was realized. In 1967, Smithers moved from the 
status of village to incorporated town. 

 

SMITHERS HISTORY 

NEW 



 

 

 
DINNER 

 

 

ENTREES 

Served at 4:30pm 

23.08……………..………………………...European Spätzle 
Our house made spätzle noodles sautéed with 

bacon, onions, mushrooms and cream, then 
baked with cheese and panko crumbs              

 
25.99……………………………………………..Haus Schnitzel 

Breaded pork loin, topped with ham, Swiss  

cheese & mushrooms, with our house made 

 spätzle noodles, fresh vegetables and a red 

wine demi-glace              

       
25.49………………………………………Blackened Chicken 

Two grilled, marinated, blackened chicken breasts 

on a bed of rice with fresh vegetables and garlic 

butter drizzle served on a cast iron skillet 

 

24.89 ……………….……….……… Chicken Cordon Bleu  
Breaded chicken breast stuffed with sliced ham 

and swiss cheese, roasted potatoes and fresh 

vegetables  

 

24.89 ………………..……………….……… Butter Chicken  
Diced chicken breast served with flavoured 

creamy tomato sauce, steamed basmati rice  

and served with naan bites  

 

 

                                                                           

 
                                                                                                                          
                                                                                                                            

 

   

The Steak…………………………………………….……31.29 

A nine-ounce center cut New York strip, 
charbroiled to your liking with a choice of rice, 
French fries or roasted potatoes and fresh 
vegetables                                                                                                                                              
Surf & Turf (Add 5 sautéed shrimp) ………...36.79 
 
Penne Arabiatta………………...……………………..23.08 

Penne pasta with creamy tomato sauce mixed 

with deglazed white wine vegetables, bell 

peppers, zucchini, onions, topped with parmesan 

cheese and served with Garlic Bread  

50/50………………………………………….……………..27.79 
A half rack of tender BBQ pork ribs smothered 
with our bold hickory sauce, served with a 
blackened chicken breast with fries, coleslaw and 
garlic pretzel bread 
 
Ribs “672” …………………………………………………27.79 

A full rack of tender BBQ pork ribs smothered with 

our bold hickory sauce, served with French fries, 

rice or, roasted potatoes and fresh vegetables    

 

Catch of the Day…………………………………………25.99 

Please ask your server.               

                                              

           
 
                                                                                                                          
                                                                                                                            

 

  Catch  

 

 

 
GF 

GF 

GF 

GF 

 

The room you are in is essentially the creation of one man, Harry Hasselbach.  Harry worked with us for close to 10 months 

to create what you are now enjoying.  There is not a more dedicated or determined individual.  His creativity is boundless, 

his optimism eternal, a true artist and a true craftsman.   

The trees used for the tables in the Lounge were felled in 2006.  They have been formed into the beautiful pieces you see 

though the work of Jaime Robson.  If you look closely at the grain, you can determine which side of the tree was north 

facing.  The growth rings on the north face of the tree are tighter as this side of the tree endures the brunt if the winter’s icy 

blast while the south soaks up most of the summer warmth.   

RIVERHOUSE HISTORY 

NEW 

NEW 

NEW 
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