
Super Shrimp Louis
Combination of bay shrimp and cooked 
scampi served atop crisp greens with 
tomatoes, artichokes, feta cheese, boiled 
eggs with your choice of dressing and 
ciabatta garlic toast.  $13

Senior portion available $11

Salad Mediterranean
A delicious combination of romaine lettuce, 
fusilli pasta, roast chicken breast, olives, red
onion, Feta cheese, tomatoes and bacon with 
balsamic ranch dressing and ciabatta garlic toast.$9

Senior portion available $7

Carbo-buster Salad
Fresh crisp salad greens tossed with broiled 
breast of chicken, lean ham, boiled egg, bacon
bits and fat-free, low carbohydrate, garlic-
Romano Italian dressing. Garnished with 
tomatoes and red onion. Bursting with flavor! $10

Senior portion available $8

Taco Salad 
Your choice of beef or chicken taco meat 
served atop crisp lettuce, shredded cheese, 
tomato, green onion, olive and cilantro in a 
fresh, crisp tortilla shell. Accompanied by 
sour cream and Springs salsa. $8

Add guacamole  $1.49

Appetizerszz zz

zz zzSalads

Onion Rings
Golden fried onion rings, served with
your choice of dip. $7

Kootenai Kanoes
“Dugout” baked potatoes filled with melted 
cheese, green onions, bacon, tomato and 
olives. Served with sour cream. $7

Chef’s Combination Sampler
2 Kootenai Kanoes, 10 onion rings and 6 
tempura mushrooms with 2 dips. $12

Springs Quesadilla
Spiced tortilla filled with sweet corn, black 
beans, onions, pepper Jack cheese, and fresh 
tomatoes, grilled with chipotle butter. Served 
with salsa, sour cream and Mexi-slaw.  $6

With beef or chicken  $9
With bay shrimp  $10
Add guacamole  $1.49

Krab and Artichoke
Our delicious crab flavored pollock mixed with 
artichokes, creamy cheese sauce and fresh
herbs. Served with a delicious soft grilled 
bread.  $8

Oriental Salad
Marinated chicken breast, seasonal greens, 
crispy wontons, Mandarin oranges and 
almonds with oriental dressing.  $8

Soup and Salad Bar 
Single trip ala carte $6
With a cup of soup du jour  $7
All you can eat ala carte  $9
Single trip with entrée  $3.59
French onion soup — Cup $3  Bowl $4
Springs homemade soup   

— Cup $2 Bowl $3

You may upgrade your soup du jour to 
French onion or serving size from cup 
to bowl for $1.

Chicken Caesar Salad
Crisp romaine lettuce tossed with herb 
croutons, Parmesan cheese, and warm 
Caesar dressing topped with your choice 
of Firecracker (spicy) or lemon herb chicken
Served with garlic ciabatta toast.  $9

Tempura Mushrooms
Herb-cheese fried mushrooms with your choice of dip.  $7

Sandwicheszz zz

Campfire Burgers
Campfire burgers: served on a grilled bun with lettuce, tomato, onion and dill pickles 

with choice of fries, potato salad or cup of soup du jour. 
Add single trip to salad bar only 3.59

Chipotle Barbecue 
Chicken Wrap

Roast chicken, pepper Jack cheese, steamed 
red onions, chipotle cheese sauce in spiced 
tortilla. Served with a side of our Mexi-slaw.  $8

Add guacamole  $1.49

Springs Panini
Cooked in the “new tradition” full contact 
grill, this wonderful sandwich of proscuitto 
ham, roast chicken breast, mozzarella cheese 
and sun-dried tomato pesto are presented in 
delicious ciabatta bread and served with 
Springs’ Caesar salad.  $9

Chicken Breast Sandwich
Cajun style with Jack cheese or lemon herb style with
Swiss cheese served on a soft grilled bun.  $9

Croissant Club 
A delicious croissant filled with ham, turkey, 
bacon, cheddar cheese, lettuce and tomato. $9

BF’s Best Reuben
Our house prepared corned beef, Swiss cheese,
and thousand island and sauerkraut on
grilled marble rye bread.  $8

Springs French Dip
Half pound lean roast beef served on a 
nice French roll with au jus for dipping.  $9

Add cheese  $1

Springs Hot Vegetable Sandwich
Fresh mushrooms, tomatoes, artichokes and 
the seasons freshest vegetables sautéed in 
extra-virgin olive oil then “melted together” 
with Parmesan and mozzarella cheeses 
served on a nice French roll.  $8

Deli Sandwich and Soup 
Choice of ham, turkey or beef and a slice of 
cheese on a variety of bread. Accompanied 
by a cup of homemade soup.  $7

Half sandwich and homemade soup  $5

Meatball Sub
Delicious meatballs smothered with marinara 
sauce and Parmesan cheese served on a delicious
French roll. Served with Caesar salad. $8

Pot Roast Melt
Our signature “melt in your mouth” pot roast 
served in thick grilled French bread with 
cheddar cheese and our pot roast gravy. $8

Riverside Burger $6
With cheddar, Swiss or Jack $7
Bacon and cheese $8
Sautéed mushroom and Swiss $8

Buffalo Burger $8
Lean and delicious with your choice of cheese.

Wildfire Burger
Coated with cracked peppercorns, jack 
cheese and blackjack mustard. $7

Lockout Burger
Double beef, double cheese with bacon and 
all the fixings!! $10

Sandwiches and such served with your choice of fries, potato salad or cup of soup. 
(Except those listed otherwise). 

Add a trip to the salad bar only 3.59 

zz zz

Canadian Burger
Topped with Canadian bacon and mozzarella cheese. Served with poutine.  

A tribute to our northern neighbors.  $8

          



zz zzLocal Favorites

“Melt in Your Mouth” 
Pot Roast

Slow cooked for twelve hours until it “just 
melts in your mouth”.  Served with homemade 
mashed potatoes and pan gravy.  $12

Senior portion available $9

Four Cheese Spaghetti with 
Meatballs

Delicious meatballs nestled in a bowl of our 
succulent spaghetti, covered with mozzarella, 
Parmesan, asiago and romano cheeses and 
carefully melted to perfection. Served with 
ciabatta garlic toast.  $12

Senior portion available $9
Add Caesar salad $3

Chuckwagon  Ground Steak
Ten ounce ground Misty Isle beef cooked well 
done and smothered with mushroom gravy.
Accompanied by Idaho mashed potatoes. $11

Open-Faced KRI Sandwich
Your choice of our oven roasted turkey, slow 
roasted lean beef or famous “melt in your 
mouth” pot roast. Served open faced atop 
our grilled thick cut western bread with real 
Idaho mashed potatoes and gravy.  $8

Sweet and Sour Pork
Tempura pork glazed with sweet and sour 
sauce. Served with vegetable herb rice.  $14

Chicken Fried Steak
Served with homemade Idaho mashed 
potatoes, country gravy, fresh vegetables, 
roll and butter.  $9

Fish and Chips
Lightly breaded pollock, fried golden brown. 
Served with fries, tartar sauce and lemon. $9

Senior portion available $7

Light and Healthy Chicken
Boneless, skinless chicken breast broiled and 
served with steamed vegetables, rice, 
wontons and sweet and sour sauce.  $8

Almond Chicken
Tempura chicken breast smothered with 
almond sauce. Served with delicious 
vegetable herb rice.  $14

Chicken Stir Fry
Boneless breast of chicken quickly seared in 
light sesame oil and garlic with a medley of 
garden fresh vegetables, finished with tangy 
oriental sauce and served over rice.  $13

Chicken Strips
Tenderloins of chicken, lightly breaded, fried 
golden brown. Served with barbecue sauce or 
sweet and sour sauce and fries. Half pound of
our new chicken strips!  $8

Senior portion available $7

Chimichanga
Refried beans, seasoned beef or chicken and 
cheese stuffed in flour tortilla and fried 
golden brown. Served on a bed of shredded 
lettuce, with olives, tomatoes, green onions 
and cilantro with chips, Mexi-slaw and our 
Spanish rice. Salsa and sour cream served on 
the side.  $9

Add guacamole $1.49

Springs Famous St. Louis-Style Pork Ribs        Full Rack $22
Half Rack $16

Slow roasted until they are sooooooo tender!  Then we smother them with Springs Signature
barbecue sauce and cook them some more. Served with ciabatta garlic toast.

Add a trip to the salad bar only 3.59 

Jack Daniels Tenderloin of Pork
Tenderloin pork medallions Sautéed and finished with 
Jack Daniels cream sauce. $15

Senior portion available $13

Chicken Angelino
Boneless breast of chicken sautéed with extra-virgin olive 
oil, roasted garlic and herbs then served with penne pasta, 
artichokes, mushrooms, Proscuitto ham and gorgonzola 
cheese. Served with ciabatta garlic toast. $16

Pork Tenderloin Mediterranean
Pork sautéed with fresh garlic, mushrooms, tomatoes, 
Marsala wine, and Feta cheese served atop Angel hair 
pasta with ciabatta garlic toast and Caesar salad. $15

Teriyaki Chicken
Fresh boneless breast of chicken, marinated, broiled 
and finished with pineapple teriyaki sauce. $11

Breast of Chicken Parmesan
Boneless chicken, lightly breaded and steam grilled, topped 
with marinara sauce, melted Parmesan cheese. Served with 
penne pasta Alfredo and ciabatta garlic toast. $13

Pasta, Poultry and Pork

zz zzDinner Entrées
All dinner entrees served with choice of house salad or cup of homemade soup du jour,

fresh vegetable, appropriate rice, potato or pasta, roll and butter. 
Upgrade to a trip to the salad bar for only 3.59

Succulent Seafood
Giant Scallop and Prawns Provencal

Giant scallops and prawns sautéed with our vegetable 
herb Provencal blend and cream served atop angel hair 
pasta and served with ciabatta garlic toast. $18

Prawns
Six juicy prawns breaded with coconut flakes or tempura 
fried served with choice of cocktail or tartar sauce. $17

Scampi
Thirty medium prawns served in a fresh garlic, 
mushrooms,white wine and butter sauce. Served 
with ciabatta garlic toast. $16

Fresh Salmon with Idaho 
Potato-herb Crust

Filet of fresh salmon rubbed with extra-virgin olive oil
then packed with our Idaho potato-herb crust and 
grilled golden brown. Topped with saffron butter.  $16

Shrimp Stuffed Halibut Soufflé
Filet of fresh halibut packed with bay shrimp then 
topped with our cheddar-dill soufflé topping and 
baked to perfection. $20

Guaranteed Best Steaks in the Area! 
London Broil Gorgonzola

Twelve ounce cross rib steak marinated and broiled to your 
liking then sliced and finished with Gorgonzola cheese. 
Served on a bed of sautéed mushroom sauce with ciabatta 
garlic toast. $17

Ribeye Steak
Twelve ounce! Tender and juicy! $22

Pork Chop Dinner
Two boneless center-cut pork chops grilled to perfection then
served with homemade Idaho mashed potatoes and gravy. $11

Chicken Fettucini
Boneless breast of chicken served atop creamy fettuccini 
Alfredo with Parmesan. Served with ciabatta garlic toast. $15

Senior portion available $12

Penne Pasta Primavera
The season’s freshest vegetables sautéed and tossed with 
creamy fettuccini Alfredo and Parmesan cheese. Served 
with ciabatta garlic toast.   $12

Senior portion available $10

Chicken Asada
Delicious chicken breast tenderloins sautéed in a creamy 
sauce with just the right spice. This filling is topped with 
melted Monterey Jack and cheddar cheeses. Accompanied 
by soft flour tortillas, shredded lettuce, sour cream and 
homemade salsa. $14

Add guacamole $1.49

Totally Top Sirloin
8 ounce, center cut.  $17

Veal Parmesan
Lightly breaded veal steak slice steam-grilled then finished 
with marinara sauce and melted Parmesan cheese. Served 
with ciabatta garlic toast and penne pasta Alfredo.  $14

There is a fee for splitting meals. A 15% gratuity
will be added for groups of 10 or more.

U.S.D.A.


