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RIVIERA noust

STARTERS

THaT STYLE CaLaMari | lightly fried calamari, honey sriracha dressing | 15

Crrspy BrusseL SprouTs | honey balsamic glaze, balsamic dressing, panko parmesan crust | 13

Awnrt Poxe “NacHos” | sashimi style ahi, cucumber, red onion, scallions, wontons, wasabi aioli, spicy mayo sauce | 16
CraB Cake Brres | fried lump crab cake, panko parm crust, roasted pepper aioli, succotash | 18

TRUFFLE FRriEs | truffle oil, parmesan cheese, french fries | 9

RAW & CHILLED

{ “ OYSTERS | 3 for 9| half dozen 16| full dozen 30 k
/ |

chef's seasonal selection

CocKTaIL T1GER PRAWNS | half dozen 15 | full dozen 28 J
black tiger prawns, horseradish cocktail sauce

SuNRISE CEVICHE | 19
shrimp, mango, avocado, tangerine, red onion, lime, tahin

CHILLED SEAFOOD PLATTER | 39
6 tiger prawns, 6 oysters and sunrise ceviche
cocktail sauce, red wine mignonette, horseradish

BRUNCH SPECIALS q

*Breakrast Tacos | fried egg, bacon, pico de gallo, feta cheese | 15 ‘

Eaas Your Way | two eggs, bacon/chorizo/house made sausage, sourdough toast, breakfast potatoes | 12 L
add pancakes | 2

Steak aND Eaas | New York Steak, sourdough bread, roasted pico de gallo, fried egg, crispy arugula | 18 ‘\
*CrLassic BREAKFAST SANDWICH | fried egg, cheddar cheese, sausage patty or bacon, tomato, lettuce, smashed tots,
house aioli, brioche bun | 13
*Car1 BeNepicr | shrimp, bacon, avocado, poached egg, hollandaise, english muffin | 16

SCRAMBLES !‘,

*CaLI | bacon, avocado, tomatoes, cheddar cheese | 14
*VEGGIE | bell peppers, corn, mushrooms, spinach, onions, cheddar cheese | 13
*SOUTH OF THE BORDER| Oaxacan cheese, chorizo, tomato, potatoes, onions, salsa negra | 14 |

j‘ STACKED

Berry WaFFLES | crisp waffles, berry compote, bourbon caramel sauce | 12
OG Pancakes | fluffy pancakes served with butter and pure maple syrup | 10
CurckeN & WAFFLES| crisp savory herb waffle, jidori fried chciken, pure maple syrup, honey sriracha | 17

* - Served with your choice of tater tots, fries, side salad, or breakfast potatoes
I ————

BUNS

*lettuce wrap available*
ADD | bacon 2 | thick cut smoked bacon 4 | avocado 3 | brussel sprouts 4 (on side)
*BreakrasT BUrGER| grass-fed beef patty, fried egg, American cheese, tomato, lettuce, house aioli,brioche bun | 16
*SEARED AHT SANDWICH | crusted sashimi ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18

*SarmoN BLLT | grilled Atlantic salmon, bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 17
*Frriep CHICKEN SANDWICH | jidori fried chicken, slaw, tomato, pickle, brioche bun (spicy or regular) | 16

GREENS

apD | chicken 6 | salmon 9 | shrimp 9 | ahi 9 | available grilled or blackened

CaEsar SaLAD | romaine, tomatoes, fennel, parmesan cheese, croutons, caesar dressing | 13
HerrrooMm BurraTa Sarap | mixed greens, heirloom tomatoes, burrata, olive tapenade, crostini, balsamic reduction | 19
CoBs SaLAD | romaine + iceberg lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, red onion, blue cheese dressing | 18

DESSERT
GIiNGER LEMONGRASS PaNNa CoTTa | 10 CHEF’S GELATO OR SORBET | 7 SeasoNaL Breap PuppiNg | 11

*Modifications and Substitutions may be politely declined*
*Guest checks will be split a maximum of 3 times*

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



RIVIERA noust

BRUNCH SPECIALS - $12

BLroopy Mary | Vodka, House-Made Bloody Mary Mix
‘(BRUNCH Box | Grapefruit, Amaro, Pilsner
Bamsoo | Fino Sherry, Vermouth, Lemon Oil

Irrsu Corree | Irish Whiskey, Coffee, Whipped Cream, Nutmeg
| MiLk Punca No.2 | Brandy, Dark Rum, Cream, Sugar, Nutmeg
Ramos Gin Fizz | Orange Blossom, Lemon, Lime, Gin, Cream, Egg White, Soda
CHarTREUSE SwizzLE | Green Chartreuse, Falernum, Lime, Pineapple, Mint, Nutmeg

BEVERAGES

- g = e

BorToMLESs M1Mosa | 1

R-HOUSE COCKTAILS - 15

5 |

*15hr Limit, with purchase of Entree* !
*Pours end at 3:00pm*

1
(

Paracavo | Lime, Pineapple, Jalapeno Teqguila, Pamplemousse, Select
Kryjoy | Blended Rum, Averna, Cacao, Cynar, Allspice

Daneer ZonE | Lime, Pineapple Shrub, Mezcal, Allspice Dram

Jack Torrance | Apricot, Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnarmon, Nutmeg
ScarLeT LETTER | Spiced Pear, Lemon, Lime, Aquavit, Italicus, Creme De Noyeaux, Orgeat

PenpurumM | Bourbon, Amaro di Angostura, Lemon, Pineapple, Orgeat, Cinnamon, Pale Ale

Crurse ControL | Lemon, Mint, Gin, Grenadine, Soda

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

PrersmoE | Jalapeno Tequila, Lime , Mint

Buck Masters | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Ginger Beer

WebbiNe Crasuer | VVodka, Cacao, Lemon, Coconut, Passion Fruit

Kmve or Kines | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry

PerrEcT STRANGER | Lime, Cucumber, Fennel, Pisco, Cachaca, Falernum, Egg White, Tiki Bitters

Warre Rosk | Shochu, Blane Vermouth, Elderflower, Manzanila

F‘

BOTTLED BEER

SiErrA NEvVADA PATEAIE |7
Sierra Nevada Brewing Co., Chico, CA5.6%
TrarPISTE BEL.GIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
BueNaveza MExtcaN Lacer |6
Stone Brewing, San Diego, CA4./%

DRAUGHT BEER

Ice GERMAN PrLsNER |7
Modern Times, San Diego, CA 4.8%
Magicar. aNp Dericous PALE ALE | 7

Falls Brewing Co, San Diego, CA 55%
Brrgian Trrper | 8
Allagash Brewing Co, Portland, ME ©.0%

MavserrYIPA |8 RaceryIPA |7
El Segundo Brewing Co, El Segundo, CA 72% Bear Republic Brewing, Rohnert Park, CA /5%
PortT MoNGo AMERTCAN IMPERTAL TPA |8 Asrra Licur |7

Port Brewing, San Marcos, CA 8 5%
GrouNDWORK CoFFEE PorTER | 8
Smog City Brewing, Torrance, CA 6.0%
Pacrric Ponearere CiDER | 7
Two Towns Cider, San Diego, CA5.0%

*Ask ABout RoraTing Tar*

Abida Brewing, Covington, LA4.1%
Y11 IMPERIAL STOUT |7
Great Divide Brewing, Denver, CO 9.5%
Purere Hazr Harp Komeucsa | 7
Local Roots Brewing, Vista, CA 6.0%
Brrsurcer DrRivENA | 7
Bitburg Brewing, Germany 0.0%

BUBBLES & ROSE

Fornarino Prosecco, Veneto, [T | 10/45
| Por. CLEMENT BruUT, France | split9
Ronpa Rosg, Sonoma, CA | 12/44

s e ]

Lz GranDp Rosg, France | split 11
LGH MumwMm Granp CorpoN, Champange, FR |90

WHITE WINE RED WINE

Touv SauvieNoN Branc, Marlborough, NZ | 11/40
Lacgar1a PiNot Griero, Venezio, T |10/36
RaesurN CHARDONNAY, Russian River, CA | 12/44
NreLsoNn CHARDONNAY, Santa Barbara, CA | 11/40
ErrpHaNY GRENACHE, Santa Barbara, CA | 15/56
Far N1ente CHaARDONNAY, Napa Valley, CA 120

CarMEL Roap PiNoT Norr, Monterrey, CA |12/44

C.WoobsoN “INTERCEPT” PINoT Norr, Paso Robles, CA |15/56
RoserT HaLL CABERNET SauvieNoN, Paso Robles, CA |13/48
EserLE “SELECT” CABERNET Sauv., Santa Barbara, CA | 15/56
Waurre HaLr TrerioNeE Cas BLenD, Napa Valley, CA |15/60
TiNTo DE TERMES TEMPRANTILLO, Tinto, SP | 13/48

Pocaro Bosso CH1anTI, Chianti, IT | 10/36

BOTTLES

GursepPE LoNarDI VaLpoLIcELLA Ripasso Crassico 2016, [T | 80
OriN Swrrr Borpeaux BLEND, Napa Valley, CA | 120

—

@Riviera.House

*Modifications and Substitutions may be politely declined*



