
   Menu

 

GREENS
add |  chicken 7 | salmon 10 | shrimp 9 | available grilled or blackened

Shrimp Tostada Salad | tangy blackened shrimp, mango cowboy caviar, spicy ranch, tostada bowl | 19
Caesar Salad | romaine, tomatoes, fennel, shaved parmesan, croutons, caesar dressing | 16

Beet Salad | roasted beet, herb chevre cheese, frisee, red onion, golden balsamic | 18
Ohana 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*

add | bacon 3 | avocado 5 | add fried egg 3
Cali Sandwich | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, house aioli | 19

Double Smash 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

Fish Sandwich | fried battered cod loin, iceberg lettuce, tomato, pickles, american cheese, tartar sauce | 19

ENTREES
Sea Bass | pan seared sea bass, pomodori chique sauce, wild mushroom and asparagus risotto | 36

Beer Battered Fish & Chips | wild black Alaskan cod, house tartar, crispy fries | 22
Fajitas | pepper medley, onions, cilantro, garlic | Chicken 21 | Shrimp 24 | Vegetarian 20

Short Rib | braised and served over creamy polenta, citrus asian slaw, demi glaze | 36
Herbed Salmon | pan seared Atlantic salmon, roasted cauliflower, truffle oil chimichurri | 30

Shrimp Scampi | 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

New England
Clam chowder | 11

SOUP

Please Enjoy Responsibly, We have the Right to Refuse Service to Anyone
*Modifications and Substitutions may be Politely Declined*

20% Gratuity will be added to tables of six or more

RAW & CHILLED
Oysters | half dozen 20 | full dozen 38

chef’s seasonal selection

Cocktail Tiger Prawns | half dozen 20 | full dozen 38
black tiger prawns, house cocktail sauce, horseradish

Old School 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

Chowder Tots | New England style clam chowder, crispy bacon | 15
Crispy Brussel Sprouts | honey balsamic glaze, panko parm crust | 14 
Truffle Fries | truffle oil, parmesan cheese, parsley | 13
Ahi Poke “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

STARTERS

SWEETS
Seasonal Bread Pudding | 12

Hazelnut Truffle | hazelnut semifreddo ice cream with a liquid chocolate core, 

coated with pralines, hazelnuts, and crushed meringue | 12
Creme Brulee, creamy custard topped with caramlized sugar | 13

Chef’s Sorbet Of The Day | 11
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TACOS
2 per order - served with choice of fries, tots, or side salad

Fried Fish OR Crispy Shrimp Tacos | beer battered cod or crispy shrimp, asian slaw, pico de gallo, spicy mayo | 19
Asada Tacos | marinated skirt steak, pico de gallo, avocado salsa | 18



Vieux Carre | Rye, Cognac, Benedictine, Sweet Vermouth, Peychauds 
Tuxedo No. 2 | Gin, Maraschino, Dry Vermouth, Orange Bitters
Knickerbocker | Gold Rum, Fresh Lime, Orange Curacao, Raspberry
Morning Glory Fizz | Blended Scotch, Fresh Citrus, Cane Syrup, Absinthe, Seltzer
Holland House | Genever, Blanc Vermouth, Fresh Lemon, Pineapple, Maraschino
Norwegian Paralysis | Pineapple, Orange, Lemon, Aquavit, Orgeat, Aromatic Bitters, Mint

DRAUGHT BEER
Ice German Pilsner  | 8

Modern Times, San Diego, CA 4.8%
Belgian Tripel Ale  | 9

Allagash Brewing Company, ME 8.0%
Hopsaint Pure Intention Pale Ale  | 8

Hopsaint Brewing, CA 5.5%
Beachwood Citraholic  | 8

Beachwood Brewing, San Diego,  CA  7.1%
Port Mongo American Imperial IPA  | 8

Port Brewing, San Marcos, CA 8.5%
Groundwork Coffee Porter  | 9

Smog City Brewing, Torrance, CA 6.0%
Pacific Pineapple Cider | 8

Two Towns Cider, San Diego, CA 5.0%
*Ask About Rotating Tap

CLASSIC COCKTAILS   

DRINKS

WARM COCKTAILS
Hot Toddy | 13

Irish Coffee | 13
Keoke Coffee | 13

14

Papagayo | Lime, Pineapple, Jalapeno Tequila, Pamplemousse, Select
Killjoy | Averna, Cynar, Cacao, Allspice,  Blend of Rums
Power Play |  Lime, Aperol, Mezcal, Pineapple Shrub, Seltzer, Nutmeg
White Rose |  Shochu, Blanc Vermouth, Elderflower, Oloroso
Jack 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 
Pierside | Jalapeno Tequila, Lime, Mint 
Buck Masters | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Gingerbeer
Wedding Crasher | Vodka, Cacao, Lemon, Coconut, Passion Fruit
King of 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

R-HOUSE COCKTAILS   16

Please Enjoy Responsibly, We have the Right to Refuse Service to Anyone
*Modifications and Substitutions may be Politely Declined*

WHITE WINE
Jules Taylor Sauv Blanc, Marlborough, NZ | 15/55
Lagaria Pinot Grigio, Veneto, Italy | 13/45
DeLoach Chardonnay, Russian River Valley, CA | 15/55
Epiphany Grenache Blanc, Santa Barbara, CA | 15/50
Chateau De Campuget Rose, Rhone Valley, France | 14/50
Far Niente Chardonnay, Napa Valley, CA | 100

SPARKLING
Canella Prosecco, Veneto, Italy | split 14
Pol Clement Brut, Champagne, France | split 15
Le Grand Rose, Champagne, France | split 15
Bottega Oro Prosecco, Veneto, Italy | 75

Telmont Reserve Brut, Champagne, France | 85

RED WINE
Raeburn Pinot Noir, Russian River Valley, CA |17/65

Girard Cabernet Sauvignon, Napa Valley, CA | 18/70
Eberle Cabernet Sauvignon, Paso Robles, CA | 16/60

Scarpetta Cabernet Franc, Friuli Venezia Guilia, Italy | 14/50
Cune “Organic” Tempranillo, Rioja, Spain | 13/45

Viticcio Chianti Classico, Florence, Italy | 14/50
Inkarri Estate Malbec, Mendoza, Argentina | 35

Jax Taureau Bordeaux Blend, Napa Valley, CA | 60
Giuseppe Lonardi Valpolicella Ripasso Classico 2016, Italy | 80

Orin Swift Papillon Bordeaux Blend, Napa Valley, CA | 120
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BOTTLES & CANS 
Trappist Belgian Quadrupel  | 12

Brasserie Rochefort 10, Belgium 11.3%
Buenaveza Mexican Lager  | 7

Stone Brewing, San Diego  CA 4.7%
Expatriate American  IPA | 8

Three Weavers Brewing, Inglewood, CA 6.9%
“Drifting” Pale Ale  | 8.50
Offshoot Beer Co., CA 5.5%
Hofbrau Hefe Weizen  | 8

Pittsburgh, PA 5.4%
Abita Light  | 7

Abida Brewing, Covington, LA 4.1%
Yeti Imperial Stout  | 9

Great Divide Brewing, Denver, CO 9.5%
JuneShine Grapefruit Paloma | 8

Hard Kombucha, San Diego, CA 6.0%


