RIVIERA nouse

Dinner Menu

SOUP 77 W

STARTERS _SOUP
New ENGLAND

Tra1 Caramart | lightly fried calamari, honey sriracha | 14

CuaowpEr Torts | New England style clam chowder, crispy bacon, tater tots | 12

Crispy BrusseL SprouTs | homemade honey balsamic glaze, panko parm crust | 12

Octorus aL. FueGo | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 18
CraB Caxke Brtes | seared crab cake, panko crust, roasted pepper aioli, succotash | 16

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

Awnrt Poke “NacHos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 14
SpiNacH ArTIcHOKE D1P | artichoke hearts, spinach, cream cheese, onions, pita bread | 14

CLAM CHOWDER | 8

RAW & CHILLED |

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

CockralL T1GER PRAWNS | half dozen 15 | full dozen 27 !
black tiger prawns, horseradish cocktail sauce

Crrrus CRUDO | 17
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

CAEsAR SALAD | romaine, tomatoes, fennel, parmesan cheese, herb butter croutons, caesar dressing | 13
HerrrooMm BurraTa SaLap | 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

BUNS

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

Car1 SanpwicH | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, aioli | 16
DousLe Smasa CHEESEBURGER | two smashed beef patties, grilled onions, American cheese, house aioli, with fixings | 15
SEARED AHI SANDWICH | crusted ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18

SaLmon BLT | grilled Atlantic salmon, applewood bacon, tomato, pickles, mixed greens, house aioli, sourdough bread | 17

ENTREES

Beer BarTerED Frsa & CHIps | wild Alaskan cod, house tartar, crispy fries | 18
VEGETARIAN CANNELLONT | eggplant, spinach, ricotta, creamy pesto sauce | 18
Fajtras | pepper medley, onions, ciltantro, garlic, frijoles cerdos, spanish rice | chicken 17 | shrimp 18 | vegetarian 17
HEerBED Sar.mMoN | grilled herb Atlantic salmon, potato au gratin, grilled asparagus, pesto sauce | 24
SurIiMP ScaMpr | capers, tomato, shallots, white wine cream sauce, pappardelle pasta | 22
Lincuint DeL MaRre | mussels, clams, shrimp, garlic, Italian parsley, lemon, tomato, linguini pasta | 25
FrEsH SEaBass | seared seabass, pomodori chigue sauce, wild mushroom and asparagus risotto | 29
Brrick CHICKEN | one-pound seared herb citrus chicken, potato au gratin, asparagus | 23
New York STEAK | grilled steak, chimichurri sauce, gorgonzola roasted fingerling potatoes, asparagus, cauliflower | 32
apD | “surf style” - grilled shrimp (3) | 6

DESSERT

GINGER LEMONGRAsSs PanNa CoTTa |9 CHEF’s GELATO OR SORBET | 6 SeasoNaL BreaDp PuppiNG | 9

*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,House
Please inform staff/management of any known allergies before ordering



DRINKS

CLASSIC COCKTAILS - $12 ~

Orp FasuroNeD | Bourbon, Sugar, Aromatic Bitters
1'( Turr CLus | Gin, Dry Vermouth, Maraschino, Bitters
Brookwvynrre | 8 yr. Rum, Lime, Honey, Bitters
Prrry Frsu House Punca | Apple Brandy, Jamaican Rum, Lemon Sherbert, Peach, Nutmeg
' Paroma | Tequila, Grapefruit, Lime, Salt, Soda, Pineapple Shrub
Mar Tar | Aged Rum, Blanc Agricole, Creole Shrubb, Lime, Orgeat

R-HOUSE COCKTAILS - $14

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

PrersipE MaraGarrra | Jalapeno Tequila, Lime, Mint

L( Buen Viaje | Green Chartreuse, Jalapeno Tequila, Pineapple Shrub, Lime, Cucumber, Mint
Kmve or Kings | 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

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

WeppinG CrasHeRr | VVodka, Cacao, Lemon, Coconut, Passion Fruit

Dust Deviw | Cognac, Jamacian Rum, Banana, Amaro, Allspice, Nutmeg

LPERFECT StraNGERr | Lime, Cucumber, Fennel, Pisco, Cachaca, Felernum, Egg White, Tiki Bitters

DRAUGHT BEER

Ice GERMAN PrisNER |7
Modern Times, San Diego, CA 4.8%
BeL1s OBERON ALE | 7
Bells Brewing, Kalarmazoo, MI 5.8%
Maveerry IPA |8
El Segundo Brewing Co,, El Segundo, CA /2%
Port MonGo AMERICAN IMPERIAL TPA |8
Port Brewing, San Marcos, CA 8.5%
GrouNDWORK CoFFEE PorTER |8
Smog City Brewing, Torrance, CA 6.0%
Pacrric PiNeappLE CrDER | 7
Two Towns Cider, San Diego, CA5.0%

*Ask ABout RoratiNg Tap*

BOTTLED BEER

Sterra NEVADA PALEALE |7
Sierra Nevada Brewing Co,, Chico, CA5.6%

TRraPPISTE BELGIAN QUADRUPEL | 12

Brasserie Rochefort 10, Belgium 11.3%

BueNaveza MExtcaN LaGeR | 6
Stone Brewing, San Diego, CA4.7%
Asrra Licur |7
Abida Brewing, Covington, LA 4.1%
Yer1 IMPERIAL STOUT | 7
Great Divide Brewing, Denver, CO 9.5%

N N
BUBBLES & ROSE |
LE Granp Rosg, France | split 11 :
L.GH MumMm Granp CorpoN, Champange, FR |90

ForNariNo Proskecco, Veneto, [T | 10/45
| Por CLEMENT BruT, France | split 9
FLEURs DE Pra1riE Rosg, France | 12/44

|
|

WHITE WINE RED WINE

Touu SauvieNoN Branc, Marlborough, NZ | 11/40
Lacaria PinoT Gricro, Venezio, IT[10/36

RaesurN CHARDONNAY, Russian River Valley, CA|12/44
Nr1eLson CHARDONNAY, Santa Barbara, CA |11/40
ErrpHANY GRENACHE Branc, Santa Barbara, CA|15/56
La PeErLINA SEMT SPARKLING MoscaTo, IT | 10/36

Far N1ENTE CHARDONNAY, Napa Valley, CA | 120

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

Kexwoop Stx Rmmezs Pinot Norr, Russian River, CA |16/60
RoBerT HaLL CABERNET SauvieNoN, Paso Robles, CA |13/48
THREE FINGER Jack CABERNET SavuvieNoN, Lodi, CA | 12/44
EBERLE “SeLECT” CABERNET Sauv., Santa Barbara, CA |15/56
Wurte HaLr TreLIoNE Cas BLEND, Napa Valley, CA |15/60
TinTo DE TERMEs TEMPRANTLLO, TiNto, SP | 13/48

PoGaG1o Bosso CuianTt, Chianti, IT | 10/36

BarorLo ReENaTo RaTTT MARCENESCO 20158, Piemonte, [T | 110
GurserPE LoNarpT VarporiceLLa Ripasso Crassico2016, [T | 80
OriN Swirt Borpeaux BLEND, Napa Valley, CA | 120



