Riviera House

REDONDO BEACH, CA

/- BUNS
STADTEDS SPECIALTY COCKTAILS | 16 A e

served with choice of fries or side caesar salad

Clam Chowder | 1 “lettuce wrap available”
New England style seafood chowder, garlic toast Pap(]goyo | Limne, Pineapple, Jalapeno Infused Espolon Tequila, Pamplemousse, Select CifeSElwich | 19
Truffle Fries ‘ 16 Bambu-Bambu | Banana Infused 7 Waves Cachaca, Lime, Pineapple, Cinnamon, Seltzer Chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno,
Truffle oil, parsley, parmesan cheese Scarlet. Letter | Spiced Pear, Lemon, Lime, Aquavit, ltalicus, Noyeax, Orgeat, Nutmeg gouda cheese, house aioli
\)(/hpp@d Eggpbnl; Dlp ‘ 16 |Qdd crudite +2 Power Pk}y [ Lirne, Aperol, Mezcal, Pineapple Shrub, Falernum Seltzer, Nutmeg Salmon BLT | 21
d , . , : Grilled salmon, applewood smoked bacon, tomato, pickles,

Creamy eggplant, olive oil, pine nuts, crispy skillet bread Dust Devil | Armagnac, Appleton Jamaican Rum, China China, Demerara, Allspice, Mace

' ' ' . _ ' _ _ : mixed greens, house aioli, sourdough
SPiCY Tuna Stacks | 18 Cruise Control | Cutwater Gin, Fresh Lime, Mint, Grenadine, Seltzer Tona Melt | 18
Crispy seasoned sushi rice cubes, avocado, spicy ahi tuna, sliced jalapeno Pistol Pete | Monkey Shoulder Scotch, Strega, Cinnamon, Coffee Bitters Albacore tuna salad, roasted tomato, sharp cheddar, toasted sourdough
Calamari Steaks | 18 DO||y DGydr@Gm | Amaro Montenegro, Citrus Infused Vodka, Lermon, Cinnarmon Double Smash Cheeseburger | 19 < 59.99 on Tki Thursdays >
Termpura calamari steaks, pickled fresnos, honey sriracha drizzle, tartar sauce Pendulum | Bourbon, Armaro Di Angostura, Lemon, Pineapple, Orgeat, Cinnarnon, Pale Ale 2 smashed patties, grilled onion, American cheese, house aioli,
Coconut Curry Mussels ‘ 21 Perfect Sl;rcmger | Linne, Cucumber, Capurro Pisco Acholado, Cachaga, Fennel, Falernum, Egg White tomato, pickles, lettuce
Black mussels in green curry sauce, fresno chilis, Thai basil, crostini Danger Zone | Mezcal, Allspice Dram, Citrus, Pineapple Shrub sub | veggie patty +4 | tater fots +2 | brussels sprouts +6 | truffle fries +()
Crispy Brussels Sprouts ‘ 16 King of Kings | Bushmill's Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry add | bacon +3 | avocado +3 | fried egg +3
Honey-balsamic glaze, panko crust SCCI"Y\Y/CIQ | Mango, Lime, Cutwater Gin, Superior Light Rurn, Cinnamon | e
Coconut Shrimp ‘ 19 Hound Dog | Espolon Reposado Tequila, Lime, Raspberry, Grapefruit, Yellow Chartreuse, Saline ENTD EES
5 large shrimp, shaved coconut, honey-Sriracha dipping sauce, chives Pusherman | Cutwater Grove Gin, Lime, Peach; Pineapple, Orgeat P
Ahi Poke “Nachos™ | 21 Freefall | Limne, Passion Fruit, Tequila Blanco, Cilantro, Xila, Mace Beer Batltered Fish & Chips | 23 ‘ King Size" - 1 extra cod +6
Marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo Ki|ﬁ0y | Averna, Cynar, Creme De Cacao, Allspice, Applefon Jarmaican Rurn Wild black Alaskan cod, house tarfar sauce, crispy fries
Tempura Green Beans | 15 Jack Torrance | Apricot, Lime, Pineapple, Monkey Shoulder Scotch, Sea Bass | 38

o _ Pan seared sea bass, pomodori chique sauce,
Ternpura battered green beans, spicy ranch dressing Bushmill's Irish Whiskey, Orgeat, Nutmeg . . .
wild mushroorm and asparagus risotto, basil
.................................................................. _ Picanha Steak | 35

8oz picanha steak, truffle fries, roasted rainbow carrots, side of

Salmon Picatta | 31

Flour-dusted € pan-seared salmon, linguine, Picatta sauce, fresh parsley, thyme, dill

DA\/\/ 8( gH | LLED GD EEN S TACOS jalapeno chimichurri dipping sauce

Oysters | Market Price

Lo Coesor SGIGd ‘ ]6 *2 tacos per Order CiOppino ’ 82 | Odd pOSfC‘ + 599
Cocktail Tiger Prawns ; , _ _ served with choice of fries, tofs, or side salad’ Sea bass, cod, black mussels, prawns, and seallops in a torato broth with garlic,
i Arfisan romaine hearts, caesar dressing, parmesan cheese, 'King Size' - one extra taco +6
half dozen 22 | full dozen 42 : herb butt ; shallots and parsley. Served with a side of garlic toast
. . . : erb butter croutons
Sunrise Shrimp Ceviche | 22 5 Piviera Wedoe Sclad | 16 Carne Asada Tacos |19 | emon Butter Scallops | 36
Pico de gallo, avocado, shrimp, fime juice, . S 4 Marinated skirt steak, cofija cheese, Scallops in lemon butter sauce, mushroom truffle couscous, roasted rainbow carrots
salt, corn fortilla chips Fresh cut iceberg wedge, housernade bleu cheese dressing, pickled onions, watermelon radishes, Shrimp Scompi | 33
Chiled Seafood Platter ‘ 58 : thick cut bacon, red onion, cherry tomatoes, egg crumble i ilant do sal , , .
: Y 99 rnicro cTgptior avocado Q134 Sautéed shrimp, basil, capers, forato, shallots
6 figer prawns, 6 oysters, shrimp ceviche, ’ Strawberry Feta Salad |17 Fish Tacos | 20 e < ' ' '
house made crispy wonfons, house cocktail sauce Y . . o . white wine cream sauce, papardelle pasta
P ' ' Spring mix, sliced strawberries, green onions, cherry Baja style or grilled fish, citrus Asian slaw,
red wine mignonette, horseradish : 0 d I T OO
. ; tomatoes, cucumbers, candied walnuts, feta, balsarmic dressing pico de gallo, spicy Mayo SWEETS
) . - § 4 . Shrimp Tacos | 22 —
Dorasti” Siberian Sturgeon Caviar | 100 add | chicken 8 | salmon 12 | figer prawns | | steak 12 Crispy o grilled shrimp, citrus Asian Slow, { _ O _
1 Served with creme fraiche, chives, “available blackened or grilled” pico de gallo, spicy mayo i Chocolate & Cinnamon Bread Pudding ‘ 12
‘ red onion, wonfon chips i Seasonal Cheesecake |13
; g ' Warm Apple Tart & Vanila ke Cream |12
*Modifications and Substitutions may be politely declined* Prices shown are cash prices. A 3% processing fee applies to credit card payments. ChOCOIGt@ LOVG CCIk@ & SZCI SCI“Z Coromel |C€ Creom | ]4
follow us @Riviera.House *Guest checks will be split a maximum of 3 times* Consuming raw or undercooked meat, poultry, seafood, Single Scoop of Vanilla lce Cream | 4

20% gratuity will be added to tables of 6 or more. shellfish, or eggs may increase risk of foodborne illness.



