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Dining information
Terrace Dining
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List
entertainment
Lounge & Bar
Sun & Thurs • 11:00 am-10:00 pm
Fri & Sat • 11:00 am-11:00 pm
Live Music
Sun & Thurs • 7:00 pm-10:00 pm 
Fri & Sat • 7:00 pm-11:00 pm
attire
Resort/Dressy Casual
aDDitionaL services
Private Parties
Private Rooms
Banquet Facilities
HanDicap accessiBLe

non-smoking
Smoking on Terrace
reservations
Suggested
creDit carDs
American Express 
Visa
MasterCard
Discover Card
cHecks
Not Accepted

Hours
Lunch

Sun-Sat • 11:00 am-4:00 pm
Dinner

Sun-Thurs • 4:00 pm-10:00 pm
Fri & Sat • 4:00 pm-11:00 pm

Meals Served
Lunch & Dinner

Cuisine
American

Contemporary
Seafood

26 East Bay Street/15 East River Street  |  Savannah, GA 31401  |  (912) 721-1000
www.VicsontheRiver.com

Located in beautiful, historic downtown Savannah, Vic’s On The River is the 
destination for fine Contemporary Southern Cuisine. The main dining room provides  
an elegant ambience, delicious food, and impeccable service for locals and visitors 
alike. The restaurant also has facilities for private dining and banquets for parties,  
receptions, corporate events, and more. Guests of all our dining rooms enjoy the best 
view of the Savannah River and Hutchinson Island. Come share the experience of 
Savannah’s rich history and elegant cuisine at Vic’s On The River.

Vic’s on the River   

Executive Chef 
Dusty Grove

APPETIZERS

Award Winning Crawfish Beignets 
with Tabasco syrup

Nine dollars

Fried Green Tomatoes with goat cheese 
& tomato chutney

Eight dollars

Pulled Pork Eggroll with BBQ sauce, 
hot mustard & peach chutney

Seven dollars

Classic Oysters Rockefeller with fresh spinach, 
smoked bacon, asiago cheese & sambuca

Twelve dollars

Crispy Calamari with pickled peppers, 
citrus chile glaze & feta cheese

Ten Dollars

Chilled Shellfish Plate with Bluffton oysters, 
local shrimp, North Carolina Smoked sea scallop & 

seared yellowfin tuna bloody mary cocktail sauce  
& sweet chili teriyaki sauce

1 person, Fifteen Dollars – 4 people, Fifty-Five Dollars 
8 people, One Hundred Dollars

SOUPS & GREENS

French Onion Soup by the crock, 
with sweet onions and baby Swiss cheese

Eight dollars

Shrimp Bisque with fresh local shrimp, 
truffle oil and sherry

Eight dollars

Baby Arugula Salad with herb balsamic vinaigrette, 
blue cheese, pumpkin seeds & dried cranberries

Eight Dollars

Spinach Salad granny smith apples, roasted 
butternut squash, applewood smoked bacon,  

honey mustard vinaigrette and parmesan custard
Eight Dollars

EVENING SANDWICHES

8 oz. Certified Angus Beef® Burger with lettuce, 
tomato, shaved red onions & sweet pickles

Eleven dollars

Local Flounder Po’Boy with shaved lettuce, 
vine ripe tomatoes & homemade remoulade

Eleven dollars

ENTRéES

Wild Georgia Shrimp & Smoked Cheddar Stone 
Ground Grits with smoked bacon & rosemary barbecue

Twenty-two dollars

Pan Seared Jumbo Scallops with crab risotto, 
wilted arugula & lemon herb truffle butter

Twenty-eight dollars

Grilled Tuna with smokey black beans, coconut 
curry sauce, papaya habanero salsa & yucca chips

Twenty-eight dollars

Vic’s Jumbo Crab Cake eight ounce crab cake, 
crab risotto & sweet corn sauce with arugula

Twenty-eight dollars

Pecan Crusted Local Flounder with citrus honey butter 
sauce & house made andouille sausage-potato hash

Twenty-five dollars

Grilled Ribeye with roasted garlic mashed potatoes, 
house made Worcestershire sauce, sautéed  

haricots verts & crispy parsnips
Thirty dollars

Brown Sugar Cured Double Cut Pork Chop with 
whipped sweet potatoes & caramelized Vidalia  

onion demi glace
Twenty-five dollars

Pan Roasted Tanglewood Farms Organic Chicken 
Breast sweet potato fritters, country ham, 

haricots verts & sweet tea lemon jus
Twenty-three dollars

Grilled Filet Mignon Maytag blue cheese, 
crispy onions, thyme roasted new potatoes,  

walnuts & port wine demi glace
Thirty dollars

Braised Lamb Shank wild mushroom risotto, 
roasted thyme grape tomatoes, natural braising jus

Twenty-six dollars

Sautéed Local Grouper celery root purée, 
country ham, asparagus & mustard herb vinaigrette

Twenty-nine dollars

Crawfish Penne crawfish tossed with roasted peppers, 
house made andouille sausage, penne pasta  

& Creole cream sauce
Twenty-two dollars

Southern Meatloaf with crispy onions, sautéed 
haricots verts, roasted garlic mashed potatoes  

& glazed with Vic’s BBQ sauce
Fifteen dollars




