
RIVERSIDE COCKTAILS

Fall Sangria 13 
Sauvignon Blanc, Pear, Apple
Apple Cider Aperol Spritz 14
Apple Cider, Aperol, Prosecco 
Drunken Pumpkin 15
Pumpkin Syrup, Vanilla Vodka, Baileys 
Spiked Apple Cider 15
Maker’s Mark, Apple Cider, Lemonade
Sapphire Mule 13
Bombay Sapphire Gin, Limoncello, Fresh Squeezed Lemon Juice,
Ginger Beer
James River Margarita 14
1800 Silver Tequila, Cointreau, Peach Schnapps, Peach Nectar,
Lime Juice
Hemmingway Martini 14
Basil Infused Tito’s Vodka, Simple Syrup, Lemon, Grapefruit Juice
Filthy Manhattan 15
Woodford Reserve Bourbon, Sweet Vermouth, Bitters, Filthy Cherries

BEER 

Bottle and Can 5 
Michelob Ultra 
Bud Light 
Honor Classic Lager
Corona Light 
Corona Extra 
Heineken 
Guinness 
Orange Smash 
Grapefruit Smash 
Bold Rock Hard Cider 
O’Doul’s 

Draft 7 
Michelob Ultra 
Stella Artois 
Alewerks Superb IPA 
Billsburg Kingsmill Lager 
Devils Backbone Vienna Lager
Seasonal Drafts 



RED WINE

Cabernet 
Silver Gate, California 9/35
Hess Select, North Coast, CA 12/45
Rodney Strong, 
Sonoma County, CA 14/50

Pinot Noir 
Silver Gate, California 9/35 
Meiomi, Sonoma County, CA 13/48 
A to Z, Oregon 14/50 

Other Reds 
Silver Gate Merlot, California 9/35 
Girl and Dragon Malbec, 
Argentina 10/38

Rosé 
Rosé All Day, France 9/35 
Whispering Angel, France 14/50 

WHITE WINE

Chardonnay 
Silver Gate, California 9/35 
Kendall-Jackson, 
Sonoma County, CA 12/45 
Sonoma Cutrer, 
Sonoma County, CA 14/50

Pinot Grigio 
Silver Gate, California 9/35 
Santa Margherita, Italy 14/50

Sauvignon Blanc 
Silver Gate, California 9/35 
Kim Crawford, New Zealand 12/45

Other Whites 
Silver Gate Moscato, California 9/35 
Kung Fu Girl Riesling,
Columbia Valley, WA 10/38 
Ruffino Prosecco, Italy 10/38 



STARTERS

Deconstructed Salmon Lox 22
Smoked Salmon, Cucumbers, Pickled Red Onions, Capers, Boursin
Cream, Garlic Herb Baguette
Lump Crab Spinach and Artichoke Dip 22
Garlic Herb Baguette
Oysters on the Half-Shell [6] 18
Spicy Mignonette, Cocktail Sauce
Steamed Peel and Eat Shrimp 26[full pound], 16 [half pound]
Cocktail sauce, JLG spice blend
Buttermilk Calamari 18
Fried Jalapenos, Spicy Ranch
Crispy Old Bay Wings [8] 18
Celery, Carrots, Blue Cheese Dressing
Broiled Scallops [3] 22
Gruyere Cheese Sauce, Bacon, Mushrooms, Spinach
Curry Mussels 22
House Made Curry Sauce, Garlic Herb Baguette

SOUP AND SALADS 

Lobster Bisque 12
Cream Swirl, Garlic Butter Croutons
Caesar Wedge Salad 8 [half], 14 [full] 
Baby Romaine, Shaved Asiago Cheese, Garlic Butter Croutons, 
Caesar Dressing
JLG Wedge Salad 9 [half], 16 [full] 
Pickled Red Onions, Sundried Tomatoes, Blue Cheese crumbles,
Bacon, Balsamic Fig Glaze

Add on: 10 Chicken | 12 Shrimp | 14 Salmon

SIDES

Fire Roasted Corn 4
Wild Rice 4
French Fries 4

Please consult your server if you have a severe food allergy.
Automatic gratuity of 20% is applied to parties of 8 or more.

PREMIUM SIDES

Baked Mac and Cheese 7
Street Corn 7

 Basket of Fries 7



HANDHELDS 
with choice of side

Fiesta Shrimp Street Tacos 22
Corn Salsa, Pickled Red Onions, Cotija Cheese, Cilantro Lime Crema

Surf and Turf Street Tacos +4
Broiled Crab Cake Sandwich 24
Lump Crab, Lettuce, Tomato, Remoulade
JLG Smashburger 19
American Cheese, Lettuce, Tomato, Grilled Smashed Onion, JLG Sauce
Sweet Heat Fried Chicken Sandwich 19
Pepper Jack Cheese, Lettuce, Tomato, Bacon, Honey Chili Glaze

ENTRÉES 

Cherry Orange Glazed Salmon 32 
Wild Rice, Fire Roasted Corn
*Grilled Ribeye Steak 37 
Sauteed Mushrooms and Onions, Baked Mac and Cheese, Asparagus
Fish and Chips 28
Golden Fried Cod, French Fries, Tartar Sauce
Fish and Grits 29
Seared Tilapia, Stone Ground Grits, Bacon Pepper Cream Sauce
Creamy Tuscan Chicken Gnocchi 28
Sauteed Chicken, Sundried Tomatoes, Spinach

Substitute Shrimp +2

 

DESSERT 

Chef’s Featured Dessert 9 
Please Inquire with the Server about the House Selection

*Consuming raw or undercooked beef, poultry, or seafood may increase your risk for foodborne illness. 


