RIVIERA nouss

STARTERS

THaT StYLE Caramari | lightly fried calamari, honey sriracha dressing | 14

Crrspy BrusseL SprouTs | honey balsamic glaze, panko parmesan crust | 12

Ocrorus aL. Fureo | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 18

Awnrt Poxe “Nacnos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 14
CraB Cake BrrEs | seared crab cake, panko crust, roasted pepper aioli, succotash | 16

_BRUNCH

—s -

RAW & CHILLED T

OYSTERS | 3 for 9 | half dozen 16| full dozen 30 l\
chef's seasonal selection ‘

CockTATL TTIGER PRAWNS | half dozen 15| full dozen 27 )
black tiger prawns, horseradish cocktail sauce

SuNRISE CEVICHE | 17
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
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BRUNCH SPECIALS

Pers1an Eaas | eggs in a rich tomato sauce, feta cheese, served with grilled pita bread | 14
*BreakrasT Tacos | fried egg, bacon, pico de gallo, Oaxacan cheese | 15
Ecas Your Way | two eggs, bacon/chorizo/house made sausage, sourdough toast | 12
add pancakes | 2 '
SteaK aND Eaas | New York Steak, sourdough bread, roasted pico de gallo, fried egg, crispy arugula | 18
4 *Crassic BREAKFAST SANDWICH | fried egg, cheddar cheese, sausage patty, tomato, lettuce, smashed tots, house aioli, \'
brioche bun | 13
*CaL1 BENEDICT | shrimp, bacon, avocado, poached egg, hollandaise, english muffin | 16
*SpiNaca & MusurooMm BENEDICT | sauteed spinach & mushrooms, poached egg, hollandaise, |
english muffin | 14

— ]

|
SCRAMBLES |
*CALT ScRaMBLE | bacon, avocado, tomatoes, cheddar cheese | 14
7‘ *VEGGIE | bell peppers, corn, mushrooms, spinach; onions, cheddar cheese | 13 |
STACKED |

BerrYy WaFFLEs | crisp waffles served with berry compote and bourbon caramel syrup | 12
OG Pancakes | fluffy pancakes served with butter and pure maple syrup | 10

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

BUNS

*lettuce wrap available*
ADD | bacon 2 | avocado 3 | brussel sprouts 4 (on side)
*DousLe SMasH CHEESEBURGER | two smashed beef patties, grilled onions, American cheese, house aioli, w/fixings | 15
*SEARED AHT SANDWICH | crusted 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

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
CoBa SaLaD | romaine + iceberg lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, red onion, blue cheese dressing | 18

DESSERT

GINGER LLEMONGRass PanNa CoTTa |9 CHEF’s GELATO OR SORBET | § SeasoNaL Breap Pupping | 9

*Modifications and Substitutions may be politely declined*
*Guest checks will be split a maximum of 3 times*
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Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



DRINKS

BRUNCH SPECIALS - $12

Broopy Magry | Vodka, House-Made Bloody Mary Mix
Irtsa Corrkk | Irish Whiskey, Coffee, Whipped Cream, Nutmeg )
Ramos Gin Frzz | Orange Blossom, Lemon, Lime, Gin, Cream, Egg White, Soda ’
CuarTrREUSE SwizzLE | Green Chartreuse, Falernum, Lime, Pineapple, Mint, Nutmeg
MrLk Punce No.2 | Brandy, Dark Rum, Cream, Sugar, Nutmeg

Bruncu Box | Grapefruit, Amaro, Pilsner

Bamsoo | Fino Sherry, Vermouth, Lemon Oil

BorTomLESs Mimosa | 18
*Limited to 1.5 hours with the purchase of a brunch item. Pours end at 3:00pm*

R-HOUSE COCKTAILS - $14

Dancer ZoNE | Lime, Pineapple Shrub, Mezcal, Allspice Dram

PrerstpE Marearrta | Jalapeno Tequils, Lime, Mint h
Buen Vuge | Green Chartreuse, Jalapeno Tequila, Pineapple Shrub, Lime, Cucumber, Mint ‘
Kine or Kiwes | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry ‘
Jack Torrance | Apricot, Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg
Crurse ControL | Lemon, Mint, Gin, Grenadine, Soda

| Liwrana | Vodka, Aquavit, Lillet, Blanc, Benedictine, Noyaux, Mace

WEebDING CrasHER | Vodka, Cacao, Lemon, Coconut, Passion Fruit ‘
Dust DeviL | Cognac, Jamacian Rum, Banana, Amaro, Allspice, Nutmeg

h PerrECT STRANGER | Lime, Cucumber, Fennel, Pisco, Cachaca, Felernum, Egg White, Tiki Bitters

DRAUGHT BEER BOTTLED BEER
Ice GerMaAN PrisNer |7 SterrA NEVADA PATEALE |7
Modern Times, San Diego, CA 4.8% Sierra Nevada Brewing Co., Chico, CA 5.6%
Beris OBeroNALE | 7 TraPPISTE BELGIAN QUADRUPEL | 12
Bells Brewing, Kalamazoo, MI 5.8% Brasserie Rochefort 10, Belgium 11.3%
Maveerry IPA |8 Buenaveza MExicaN LaGer |6
El Segundo Brewing Co,, El Segundo, CA 7.2% Stone Brewing, San Diego, CA4.7%
PorT MoNGo AMERTCAN IMPERTAL TPA |8 Asrra LicuT |7
Port Brewing, San Marcos, CA 8.5% Abida Brewing, Covington, LA 4.1%
GrouNDwORK CoFFEE PorTER | 8 Yer1 IMPERIAL STOUT |7
Smog City Brewing, Torrance, CA 6.0% Great Divide Brewing, Denver, CO 9.5%

Pacrric PingarpLE CIDER | 7
Two Towns Cider, San Diego, CA5.0%

*Ask Asout RotaTiNG Tar*

_ )
BUBBLES & ROSE )
FornariNo Proskecco, Veneto, IT | 10/45 LEe GranD Rosg, France | split 11
| Por CLEMENT BruT, France | split 9 L.GH MumuM Granp CorpoNn, Champange, FR |90
FLEURS DE Pra1rIE RoOSE, France | 12/44
WHITE WINE RED WINE
Touvu SauvieNoN Branc, Marlborough, NZ | 11/40 CarMEL Roap PiNot Noir, Monterrey, CA |12/44
Lacaria PiNot Gricro, Venezio, IT10/36 Kexwoop Six Ripees PinoT Noir, Russian River, CA |16/60
RaeBURN CHARDONNAY, Russian River Valley, CA |12/44 RoBerT HarLr CaBERNET SauvieNoN, Paso Robles, CA[13/48
NreLsoNn CHARDONNAY, Santa Barbara, CA |11/40 TureE FiNcer Jack CaBerNET SauvieNoN, Lodi, CA[12/44
Eprpuany GrenacHE Branc, Santa Barbara, CA|15/56 EBERLE “SELECcT” CABERNET Sauv., Santa Barbara, CA|15/56
La PerLINA SEMT SPaRKLING MoscaTo, T |10/36 Waurte HaLr TreLioNeE Cas BLenD, Napa Valley, CA|15/60
Far N1enTE CHARDONNAY, Napa Valley, CA | 120 TinTo DE TERMES TEMPRANILLO, Tinto, SP |13/48

Poga1o Bosso CuianTt, Chianti, IT | 10/36

Baroro ReNaTo RaTTt MARCENESCO 2015, Piemonte, [T | 110
GurseprPE LoNarDI Varporicera Ripasso Crassico2016, T | 80
OriN Swirr Borpeaux BLEND, Napa Valley, CA [ 120




