DINNER
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CLAM CHOWDER |9 |
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STARTERS

Tuat Caramart | lightly fried calamari, honey sriracha | 15

CraowbER ToTs | New England style clam chowder, crispy bacon, tater tots | 13

Crrspy BrUssEL SprouTs | homemade honey balsamic glaze, panko parm crust | 13

Octorus aL FueGo | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 18
CraB Caxke BrrEs | seared crab cake, panko crust, roasted pepper aioli, succotash | 18

Coconut CurrYy MusseLs & Crams | NZ green lip mussels, manila clams, green curry, crostini | 18

An1 PokEe “NacHos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 16
SpiNacH ArTIcHOKE D1p | artichoke hearts, spinach, cream cheese, onions, pita bread | 15

TrUFFLE FRrigs | truffle oil, parmesan cheese, french fries | 9

RAW & CHILLED j

OYSTERS | 3 for 9 | half dozen 16| full dozen 30 h
chef's seasonal selection i

CockTarL T1GER PRAWNS | half dozen 15 | full dozen 28 |
black tiger prawns, horseradish cocktail sauce ‘

Crrrus CrRUDO | 17 5
octopus, ahi tuna, watermelon radish, cherry.tomatoes, cucumber, daikon sprouts,
avocado, pickled red onions, citrus vinaigrette

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

SALADS

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

CaErsar SALAD | romaine, tomatoes, fennel, parmesan cheese, herb butter croutons, caesar dressing | 15
HerrrooMm BurraTa SaLap | mixed greens, heirloom tomatoes, burrata, olive tapenade, crostini, balsamic reduction | 19
CoBB SaLAD | romaine + iceberg lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, red onion, blue cheese dressing | 19

BUNS

served with tater tots, french fries, or side salad, truffle fries 6
ADD | bacon 2 | avocado 3 | brussel sprouts 4 (en side)
*lettuce wrap available*

Car1 SaNpwIcH | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, aioli | 17
DousLe Smasa CHEESEBURGER | two smashed beef patties; grilled onions, American cheese, house aioli, with fixings | 17
SEARED AHT SANDWICH | crusted ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18

SarmoN BLT | grilled Atlantic salmon, applewood bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 18

ENTREES

Beer BarTerRED Fisu & Curps | wild Alaskan cod, house tartar, crispy. fries | 20
VeceTARIAN CANNELLONT | eggplant, spinach, ricotta, creamy pesto sauce | 20
Fajrras | pepper medley, onions, ciltantro, garlic, frijoles cerdos, spanish rice| chicken 20 | shrimp 22 | vegetarian 19
HEerBED SarLMoN | grilled Atlantic salmon, seasonal vegetables, pesto sauce | 27
SuriMP ScaMpI | capers, tomato, shallots, white wine cream sauce, pappardelle pasta | 25
Lincuint DerL Mare | mussels, clams, shrimp, garlic, Italian parsley, lemon, tomato, linguini pasta | 29
Fresu SeaBass | seared seabass, pomodori chique sauce, wild mushroom and asparagus risotto | 32
Brrck CHICKEN | one-pound seared herb citrus chicken, roasted fingerling potatoes, grilled asparagus | 27
RiBEYE STEAK | 1407 bone in Ribeye, bacon herb butter basted, truffle fries and grilled asparagus | 42
apD | “surf style” - grilled shrimp (3) | 6

DESSERT

GINGER LEMONGRASS PaNnNa Corta | 10 THE P1iNcHEs Tacos | 12
CHEF’s GELATO OR SORBET | 7 SeasoNaL Breap Pupping | 11
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*Modihications and Substitutions may be politely declined*

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness s
Please inform staff/management of any known allergies before ordering @ @RIVIera.HOUSE
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CLASSIC COCKTAILS - 13

_BEVERAGES

Veseer | VVodka, American Dry Gin, Blanc Vermouth

Prsco Puncs | Pisco, Lime, Pineapple, Punt E Mes

QuEens Roap | Lime, Orange, Aged Rum Blend, Ginger, Honey,

Oaxacan Orp FasaroNep | Mezcal, Reposado Tequila, Sugar, Orange Bitters
TweNtIETH CENTURY | Lemon, Creme De Cacao, American Dry Gin, Blanc Vermouth

" Orp CusaN | Lime, Mint, White Rum Blend, Aromatic Bitters, Champagne

Aromatic Bitters

R-HOUSE COCKTAILS - 15

Paragavo| Lime, Piﬁeapple, Jalapeno Tequila, PampTemousse,
Kmijoy | Blended Rum, Averna, Cacao, Cynar, Allspice
Dancer ZoNEe | Lime, Pineapple Shrub, Mezcal, Allspice Dram

PenpuruM | Bourbon, Amaro di Angostura, Lemon, Pineapple,
Crurse CoNtroL | Lemon, Mint, Gin, Grenadine, Soda

Prersioe | Jalapeno Tequila, Lime, Mint

Sele&

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

Orgeat, Cinnamon, Pale Ale

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

- Buck Masters | Citrus Vodka, Green Chartreuse, Saline, Lemon, Grapefruit, Fennel, Ginger Beer
WebbinG CrasHER | 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
LWHITE Rose | Shochu, Blanc Vermouth, Elderflower, Manzanilla

DRAUGHT BEER

Ice GErMaN PrisNEr |7
Modern Times, San Diego, CA4.8%
MagicaL aND Dericous PALEALE | 7

Falls Brewing Co, San Diego, CA55%

BeLGIaN TRrPEL | 8

Allagash Brewing Co, Portland, ME 9.0%
Mavserry IPA |8

El Segundo Brewing Co,, El Segundo, CA /.2%
PortT MoNGo AMERTCAN IMPERTAL TPA |8
Port Brewing, San Marcos, CA 85%
GroUNDWORK COFFEE PoRTER | 8
Smog City Brewing, Torrance, CA 6.0%

BOTTLED BEER

SIERRA NEVADA PALEALE |7
Sierra Nevada Brewing Co.,, Chico, CA 5.6%
TraprpIsTE BELGIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
BueNaveza MExtcaN LaGer |6
Stone Brewing, San Diego, CA4.7%
RacersIPA |7
Bear Republic Brewing, Rohnert Park, CA7.5%
Asrra Licur |7
Abida Brewing, Covington, LA 4.1%
Yer1 IMPERIAL STOUT |7
Great Divide Brewing, Denver, CO 9.5%

Pacrric PiNeappLE CIDER | 7 PurrLE Hazr Harp KoMsucsa | 7
Two Towns Cider, San Diego, CA5.0% Local Roots Brewing, Vista, CA 6.0%
*Ask Asout RoTatmvg Tap* Brraurcer Drive NA | 7

Bitburg Brewing, Germany 0.0%
BUBBLES & ROSE ;
ForNarino Prosecco, Veneto, IT| 10/45 Le Granp Rosg, France | split 11 ‘
| Por. CLEmENT BruT, France | split9 L.GH MumMm Granp CorpoN, Champange, FR |90

Ronpa Rosg, Sonoma, CA | 12/44

WHITE WINE RED WINE
Touu SauvieNoN Branc, Marlborough, NZ |11/40 ~ CarMEL Roap PiNot Noir, Monterrey, CA | 12/44
Lagar1a PiNoT GriGro, Venezio, IT|10/36 C.WoobsoN “INTERCEPT” PINoT NoIr, Paso Robles, CA |15/56
RaesurN CHarDONNAY, Russian River, CA|12/44 RoserT HaLL CaBERNET SauvieNoN, Paso Robles, CA |13/48

NieLsoN CHARDONNAY, Santa Barbara, CA | 11/40 EBERLE “SELECT” CABERNET Sauv., Santa Barbara, CA | 15/56
ErrpHANY GRENACHE, Santa Barbara, CA |15/56 Warre Havr TreL1oNE Cas BLEND, Napa Valley, CA|15/60

Far N1enTE CHARDONNAY, Napa Valley, CA 120 TiNto DE TERMES TEMPRANILLO, Tinto, SP |13/48
Pocaro Bosso CHIaNTI, Chianti, IT | 10/36
BOTTLES

GurserPE LoNarDr Varprorrcerra Ripasso Crassrco 2016, [T | 80
OrmN Swrrr Borpeaux BLEND, Napa Valley, CA | 120
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*Modifications and Substitutions may be politely declined*

@Riviera.House



