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STARTERS BorToMLLESs M1Mmosa | 24 E
TrUFFLE FRrIEs | truffle oil, parmesan cheese, parsley | 13 Limited to 1.5 hours, must be purchased
NE Cram CHOWDER | hearty clam chowder, with our twist on the classic | 11
Crrspy BrUSSEL SprouTs | honey balsamic glaze, panko parmesan crust | 14
CrHowpER ToTs | New England style clam chowder, crispy bacon, fried egg, scallions | 15

AwuT PokEe “NacHos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 19
TeMPURA GREEN BEANS | tempura battered green beans, parmesan cheese, spicy ranch | 14

1

w/ entree, pour ends at 2:00pm

BRUNCH SPECIALS
GARIBALDT.....ooooooooo 12\ RAW & CHILLED
Ir1sH COFFEE......oo oo 13 OYSTERS | half dozen 20 | full dozen 38
EsPrRESSO MARTINT................ 14| chef's seasonal selection 7.(b)
BLoODY MARY......occoooii 14 CockTalL TIGER PRAWNS | half dozen 20 | full dozen 38 EC/d
MARTINEZ ..o, 14 black tiger prawns, house cocktail sauce l\‘w |
Brunca Box. 14 OLD ScuooL SHrRIMP COCKTAIL | vegetable medley, cucumber, mango, ‘
CHARTREUSE SWIZZLE 14 Riviera House's signature sauce | 20
M1k PUNCH NO. 2. 4 CHILLED SEAFOOD PLATTER | 55 “
K CoFFEE. 6 tiger prawns, 6 oysters, old school shrimp cocktail, house cocktail sauce,
HEOK’; OFFEE .............................. 13 red V\/\ﬂe mlgﬂonette, horseradlsh

OT 1ODDY....ooooooiiiie 13

BRUNCH SPECIALS ‘

CurckeN aND WAFFLEs | jidori fried chicken, buttermilk waffles, maple bacon butter, maple syrup, honey sriracha | 20 \ﬂ
BreakrasT BurrrTo | bacon, sausage, pico de gallo, avo salsa, tots, cheddar cheese, side tater tots | 18 |
Steak aND Egas | flat iron steak, ciabatta bread, roasted pico de gallo, fried eggs, fried spinach | 25 l
*CaL1 BENEDICT | shrimp, bacon, avocado, “R" hollandaise, English muffin | 17

*Lox BENEDICT | house lox, spinach, “R" hollandaise, English muffin, fried capers | 18 |

*SuorT R18 BENEDICT | short rib, chopped peppers, “R" hollandaise, English muffin | 18
*Eaas Your Way | two eggs, bacon or house sausage, sourdough toast | 15 [
*BreakrasT Tacos | fried egg, bacon, pico de gallo, feta cheese | 15
*Avocapo ToasT | sourdough bread, watermelon radish, avocado, pickled red onion, feta, fried eggs | 15 | add shrimp 4 |
*served w/ breakfast potatoes® *sub french fries 2, tater tots 3* |

STACKED |

BerrY WAFFLES | berry compote, salted caramel, whipped cream, maple syrup | 15 ‘
StrawBERRY CrREAM STUFFED FrENCH ToasT | banana strawberry topping, bacon maple butter, maple syrup | 16
‘ PrATN WAFFLE or PLaIN FRENCH ToasT | 10
L add berry compote | 4 add whipped cream | 3 add bananas | 3 add strawberry cream | 4

BUNS

served w/ choice of fries, side salad, tater tots 2, brussel sprouts 4, truffle fries 6
ADD | bacon 3 | avocado 5 | fried egg 2 *lettuce wrap available 2*

BreakrasT BurGer | fried egg, American cheese, house aioli, w/ fixings | 18
CaL1 SANDWICH | chicken breast, bacon, avocado, tomato, iceburg lettuce, jalapeno, gouda, aioli | 19
Sprcy CHICKEN SaNDWICH | jidori fried chicken, spicy slaw, buffalo sauce, brioche bun | 19
SarmoN BLT | grilled Atlantic salmon, bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 21

GREENS

ADD | chicken 7 | salmon 10 | shrimp 9 | available grilled or blackened
CaEsaR SaLAD | romaine, tomatoes, fennel, parmesan cheese, croutons | 16
BeeT SaLap | roasted beet, herb chevre cheese, frisee, red onion, golden balsamic | 18

SuriMmp TosTapa SaLaD | tangy blackened shrimp, mango cowboy caviar, spicy ranch, tostada bowl | 19

SWEETS o

CHEF’s SEasoNaL Breap PuppinG | 12 ‘
HazeLNuT TRUFFLE | hazelnut semifreddo ice cream with a liquid chocolate
core, coated with pralines, hazelnuts, and crushed meringue | 12
CreEME BRULEE, creamy custard topped with caramlized sugar | 13
CHEF’s SorBET OF THE Day | 11

* MODIFICATIONS AND SUBSTITUTIONS MAY BE POLITELY DECLINED*

*(GUEST CHECKS WILL BE SPLIT A MAXTMUM OF 3 TIMES*
20% GRATUITY WILL BE ADDED TO TABLES OF SIX OR MORE

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. May 2022
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BRUNCH COCKTAILS 14

Broopy Mary | Vodka, House-Made Bloody Mary Mix

Bruncu Box | Grapefruit, Amaro, Pilsner

Bamgoo | Fino Sherry, Vermouth, Lemon Oil

Miik Puncu No. 2 | Brandy, Dark Rum, Cream, Sugar, Nutmeg

- CuarTrEUSE SwizzLE | Green Chartreuse, Falernum, Lime, Pineapple, Mint, Nutmeg
Ramos Gin Frzz | Orange Blossom, Lemon, Lime, Gin, Cream, Egg White, Soda | 15

R-HOUSE COCKTAILS 16

Paracgavo | Lime, Pineapple, Jalapeno Tequila, Pamplemousse, Select
Krrrjoy | Averna, Cynar, Cacao, Allspice, Blend of Rums

Power Pray| Lime, Aperol, Mezcal, Pineapple Shrub, Seltzer, Nutmeg
WartE Rose | Shochu, Blane Vermouth, Elderflower, Oloroso

HOT COCKTAILS |

Hor Toppy | 13 ;
Ir1su CorrEE | 13
Krokk Correk | 13

Jack Torrance | Apricot, Lime, Pineapple, Scotch, lrish Whiskey, Orgeat, Cinnamon, Nutmeg
Wharpstarrk | American Dry Gin, Lairds Bonded, Lime, Beet, Apple, Allspice, Fennel, Egg White
PenpuLrum | Bourbon, Amaro Di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Pale Ale

Crutse CoNTroL | Lemon, Mint, American Dry Gin, Grenadine, Seltzer

PrstoL PeTE | Scotch, Lemon, Lime, Mace, Fennel, Strega, Cinnamon, Coffee Bitters

Piersipe | Jalapeno Tequila, Lime, Mint, Salt

Buck MastEgs | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Gingerbeer

WeppING CrasHER | Vodka, Cacao, Lemon, Coconut, Passion Fruit

Ki~e or Kings | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry
Scarrywac | Mango, Lime, Cinnamon, Gin, Rum, Tiki Bitters

DRAUGHT BEER

Ice GERMAN PrisNER |8
Modem Times, San Diego, CA 4.8%
BeLGIaN TRIPELALE |9
Allagash Brewing Company, ME 8.0%
HoprsaiNt PURE INTENTION PALEALE | 8
Hopsaint Brewing, CA5.5%
Breacuwoop Crrrasoric | 8
Beachwood Brewing, San Diego, CA /1%
PorT MoNGo AMERTCAN IMPERIAL IPA |8
Port Brewing, San Marcos, CA 8.5%
GRrRoUNDWORK CoFFEE PORTER |9
Smog City Brewing, Torrance, CA 6.0%
Pacrric PiNrapPpLE CIDER | 8
Two Towns Cider, San Diego, CA 5.0%
*Ask ABouT RoTaTiNg Tap

BORMRE] S S (TS

Sterra NEVADA PALEALE |8
Sierra Nevada Brewing Co,, Chico, CA 5.6%
TRrapP1ST BELGIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
BueNaveza MEexicaN Lager |7
Stone Brewing, San Diego CA4.7%
ExpaTrIaTE AMERICAN TPA |8
Three Weavers Brewing, Inglewood, CA 6.9%
Horsrau HEFE WETZEN | 8
Pittsburg, PA 5.4%
Asrra Ligur |7
Abida Brewing, Covington, LA 4.1%
Yert IMPERIAL STOUT |9
Creat Divide Brewing, Denver, CO 9.5%
JUNESHINE GRaPEFRUTT PaLOoMA | 8
Hard Kombucha, San Diego, CA 6.0%

WHITE WINE

JuLes Tayror Sauv Branc, Marlborough, NZ | 15/50
Lacaria PiNot Griaro, Venezio, Italy | 13/45

RaeBurN CHARDONNAY, Russian River Valley, CA |15/55
SkystpE CHaRDONNAY, North Coast, CA |14/50

RED WINE

MINISTRY OF VINTERIOR P1NoT No1r Russian River | 17/60
INnTERCEPT PINoT No1r Monterey, CA |15/55
RoBeErT HaLL CaBERNET Sauv Paso Robles, CA|14/50

ErrpraNY GRENACHE Branc, Santa Barbara, CA[16/60 Eggprre “Serrcr” CaBERNET Sauv.Santa Barbara, CA|16/60

Cuateau De CampuGET Rosk,, Napa Valley, CA |14/50
Far N1enTE CHARDONNAY, Napa Valley, CA 100

SPARKLING

CaNeLLA ProsEicco, Veneto, ltaly | split14
Por CLEMmENT BruT, Champagne, France | split 14

Jax Taureau Borpeaux BLeExD Napa Valley, CA|16/60
TiNTO DE TERMES TEMPRANTLLO TOrO, Spain | 14/50
Vrriccro Carantt Crassico Florence, ltaly | 13/45
INkarrT EstaTE MaLBEC Mendoza, Argentina | 35
Ororo SummrIt CREEK ZINFINDEL Paso Robles, CA |50
ORIN SwirT PaprLoN BorpEaUX BLEND Napa Valley, CA | 120

LE Graxp Rose,Champagne, France [split15  Gursgppr LoNarbr Varporicrrra Rrpasso Crassico 2016 Ita ly| 80

BorTEGa Oro PrOSEcco, Veneto, Italy | 75
TeLMoNT RESERVE BruT, Champagne, France | 85

PrEasE ENjoy REsPONSIBLY, WE HAVE THE RIGHT TO REFUSE SERVICE TO ANYONE
*MODIFICATIONS AND SUBSTITUTIONS MAY BE POLTTELY DECLINED*

May 2022



