RIVIERA nouss

MENU

| D
STARTERS SOUP |
CraowbERr Tots | New England style clam chowder, crispy bacon | 15 NeEw ENGLAND !
Crispy BRUSSEL SprouTs | honey balsamic glaze, panko parm crust | 14 CLAM CHOWDER | 11

TRUFFLE FRr1Es | truffle oil, parmesan cheese, parsley | 13
Awnrt Poxe “NacHos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo | 19
TeMPURA GREEN BEANS | tempura battered green beans, parmesan cheese, spicy ranch | 14

RAW & CHILLED S 1

OYSTERS | half dozen 20 | full dozen 38 =7 L
chef's seasonal selection aif7, .
CockTaIL T1GER PRAWNS | half dozen 20 | full dozen 38 - \
black tiger prawns, house cocktail sauce, horseradish !
Owrp ScuooL SHRIMP COCKTAIL | 20
vegetable medley, cucumber, mango, Riviera House's signature sauce, saltine crackers
SUNRISE SHRIMP CEVICHE | 21

pico de gallo, avocado, shrimp, lime juice, salt, corn tortilla chips |

CHILLED SEAFOOD PLATTER |55
6 tiger prawns, 6 oysters, sunrise ceviche, house cocktail sauce,

red wine mignonette, horseradish

GREENS

ADD | chicken 7 | salmon 10 | shrimp 9 | available grilled or blackened
Surimp TosTapa SaLaD | tangy blackened shrimp, mango cowboy caviar, spicy ranch, tostada bowl | 19
CaErsar SaLAD | romaine, tomatoes, fennel, shaved parmesan, croutons, caesar dressing | 16
BeeT SarLap | roasted beet, herb chevre cheese, frisee, red onion, golden balsamic | 18
Onana Wraps | marinated chicken, farmers market veggies, Korean chili lime glaze,
purple cabbage and lettuce wraps, citrus slaw | chicken 22 | shrimp 26

BUNS

served with choice of french fries, side salad, tater tots 2, brussel sprouts 4, truffle fries 6,
*lettuce wrap available 2*

ADpD | bacon 3 | avocado 5 | add fried egg 3
Car1 SANDWICH | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, house aioli | 19
DousLe Smasa CHEESEBURGER | two smashed patties, grilled onion, American cheese, house aioli, with "fixings” | 19
SaLmoN BLT | grilled salmon, applewood smoked bacon, tomato, pickles, mixed greens, house aioli, sourdough | 21
Frsu SanpwicH | fried battered cod loin, iceberg lettuce, tomato, pickles, american cheese, tartar sauce | 19

TACOS

2 per order - served with choice of fries, tots, or side salad
Fr1ep Fisu OR Crispy SHRIMP Tacos | beer battered cod or crispy shrimp, asian slaw, pico de gallo, spicy mayo | 19
Asapa Tacos | marinated skirt steak, pico de gallo, avocado salsa | 18

ENTREES
Skea Bass | pan seared sea bass, pormodori chique sauce, wild mushroom and asparagus risotto | 36
BeEer BarTERED F1su & Carps | wild black Alaskan cod, house tartar, crispy fries | 22
Fajrras | pepper medley, onions, cilantro, garlic | CHICKEN 21 | SHRIMP 24 | VEGETARIAN 20
SuorT R1B | braised and served over creamy polenta, citrus asian slaw, demi glaze | 36
HEerBED SaLMoN | pan seared Atlantic salmon, roasted cauliflower, truffle oil chimichurri | 30
SuHRIMP ScaMmrr | basil, capers, tomato, shallots, white wine cream sauce, pappardelle pasta | 28
SkirT STEAK AND FRITES | grilled marinated skirt steak served with peewee frites and spicy slaw | 39
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SWEETS
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

Prease ENjoy REspoNsIBLY, WE HAVE THE R1GHT TO REFUSE SERVICE TO ANYONE
*MODIFICATIONS AND SUBSTITUTIONS MAY BE PoLTTELY DECLINED*
20% GRATUITY WILL BE ADDED TO TABLES OF SIX OR MORE
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Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness. March 2022



DRINKS
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RV I ERA HousE
CLASSIC COCKTAILS 14

Vieux Carre | Rye, Cognac, Benedictine, Sweet Vermouth, Peychauds

Tuxepo No. 2 | Gin, Maraschino, Dry Vermouth, Orange Bitters

Kn~r1ckerBoCKER | Gold Rum, Fresh Lime, Orange Curacao, Raspberry

MorninG Grory Frzz | Blended Scotch, Fresh Citrus, Cane Syrup, Absinthe, Seltzer
' Horr.anp House | Genever, Blanc Vermouth, Fresh Lemon, Pineapple, Maraschino
NorweaG1aN Pararysts | Pineapple, Orange, Lemon, Aquavit, Orgeat, Aromatic Bitters, Mint
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WARM COCKTAILS-B;
Hot Toppy | 13 i
Ir1su CoFFEE | 13 §
Keoke CorrkeE | 13 }

R-HOUSE COCKTAILS 16

Paragavo | Lime, Pineapple, Jalapeno Tequila, Pamplemousse, Select

Kirrjoy | Averna, Cynar, Cacao, Allspice, Blend of Rums

Power Pray | Lime, Aperol, Mezcal, Pineapple Shrub, Seltzer, Nutmeg

Wartk Rose | Shochu, Blanc Vermouth, Elderflower, Oloroso

]ACK TORRANCE | Apricot, Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg
WHIPSTAFF | American Dry Gin, Lairds Bonded, Lime, Beet, Apple, Allspice, Fennel, Egg White
PeNDULUM | Bourbon, Amaro Di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Pale Ale
PistoL PETE | Blended Scotch, Lemon, Lime, Mace, Fennel, Strega, Cinnamon, Coffee Bitters
P1eRrSIDE | Jalapeno Tequila, Lime, Mint

Buck MASTERS | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Gingerbeer
WEeDDING CRASHER | Vodka, Cacao, Lemon, Coconut, Passion Fruit

Kine or KiNgs | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry

ScaLLYWAG | Mango, Lime, Cinnamon, Gin, Rum, Tiki Bitters

ScarLETT LETTER | Fresh Citrus, Orgeat, Aquavit, Spiced Pear, Creme De Noyaux, Italicus
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DRAUGHT BEER

Ice GERMAN PrisNER |8
Madern Times, San Diego, CA 4.8%
BELGIAN TRIPELALE | 9
Allagash Brewing Company, ME 8.0%
HoprsaiNT PURE INTENTION PALE ALE. | 8
Hopsaint Brewing, CA 5.5%
Beacawoop Crrranoric |8
Beachwood Brewing, San Diego, CA /1%
PorT MoNGo AMERTCAN IMPERIAL TPA |8
Port Brewing, San Marcoes, CA 8.5%
GRrOUNDWORK COFFEE PORTER |9
Smog City Brewing, Torrance, CA 6.0%
Pacrric PiNvraprprLE CIDER | 8
Two Towns Cider, San Diego, CA 5.0%
*Ask ABouT RoTaTIiNg Tap

BOTTLES & CANS

Traprp1sT BELGIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
BueNaveza MExicaN Lacer |7
Stone Brewing, San Diego CA4.7%
ExpatriaTE AMERTCAN TPA |8
Three Weavers Brewing, Inglewood, CA 6.9%
“DrirriNGg” PaLEALE | 8.50
Offshoot Beer Co, CA5.5%
Horsrau HErFe WEIZEN | 8
Pittsburgh, PA 5.4%

Asrra Ligur |7
Abida Brewing, Covington, LA 4.1%
Yer11IMPERIAL STOUT |9
Great Divide Brewing, Denver, CO 9.5%
JuNESHINE GRaPEFRUTT PaT.OMA | 8
Hard Kombucha, San Diego, CA 6.0%

WHITE WINE

JuLEs TayLor Sauv Branc, Marlborough, NZ | 15/55

Lacar1a PiNoT Griaio, Veneto, Italy | 13/45
DzLoaca CHarRDONNAY, Russian River Valley, CA | 15/55
ErrpuaNny GrRENACHE BraNc, Santa Barbara, CA | 15/50

RED WINE
RaesBUrN PINoT Noir, Russian River Valley, CA [17/65
Gr1rarD CABERNET SAUVIGNON, Napa Valley, CA | 18/70
EBERLE CABERNET SAUVIGNON, Paso Robles, CA | 16/60

CuateaUu DE CaMPuGET ROSE, Rhone Valley, France | 14/50

Far N1ENTE CHARDONNAY, Napa Valley, CA | 100 ScarpETTA CABERNET FRANC, Friuli Venezia Guilia, Italy | 14/50

CuNE “OraanNic” TEMPRANTLLO, Rioja, Spain | 13/45
Vrriccro CHIaNTT CLASSICO, Florence, Italy | 14/50

SPARKLING

CaNeLLA ProsEcco, Veneto, Italy | split 14

INkarRRI EstaTE MALBEC, Mendoza, Argentina | 35
Jax Taureav BorbpEAUX BLEND, Napa Valley, CA | 60
GruseEPPE LLoNaRDI VaLPoLICELLA R1Passo CLassIco 2016, Italy | 80

Por CLEMENT BrUT, Champagne, France | split 15
Lz Granp Rosg, Champagne, France | split 15
BorTEGa Oro Proskcco, Veneto, ltaly | 75 Or1IN SwirT ParrLON BorDEAUX BLEND, Napa Valley, CA | 120

TeLMoNT RESERVE BrUT, Champagne, France | 85

PrEasE ENjoy REspoNsiBLY, WE HAVE THE RIGHT TO REFUSE SERVICE TO ANYONE

*MODIFICATIONS AND SUBSTITUTIONS MAY BE PoLITELY DECLINED* March 2022



