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RIVIERA House  iucvem

STARTERS SOUP_ |
HonEey SrrracHa Caramari | lightly fried calamari, citrus chili sauce, honey sriracha | 14 | New Exgranp
CuaowpEr Tots | New England style clam chowder, crispy bacon, tater tots | 10 CLAM CHOWDER | 8
Ocrorus aL. Furco | char-grilled octopus & onion skewer, red sweet chipotle sauce, crostini | 15

CraB Cake BrrEs | crab cake, cream cheese, panko crust, roasted pepper creamy aioli, tartar sauce | 16
Crrspy BrusseL SprouTs | homemade honey balsamic glaze, panko parm crust | 11

Awnrt Poxe “Nacnos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce | 14
Crrrus CrUDO | octopus, ahi tuna, watermelon radish, cherry tomatoes, cucumber, daikon radish,
avocado, citrus vinaigrette | 16

) o bl -

RAW & CHILLED |

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

CockTAaIL TIGER PRAWNS | half dozen 13 | full dozen 24
black tiger prawns, house cocktail sauce

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

SALADS

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

CaEsaR SaLaD | romaine, tomatoes, fennel, parmesan cheese, croutons, caesar dressing | 13
CosB SaLaDp | romaine & butter lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, blue cheese dressing | 17

AHT NooDLE SaLAD | ahi tuna, ponzu soba noodles, iceberg lettuce, red onion, red bell pepper, water chestnuts,
cashews, grilled shishito peppers, fresh orange, ginger-lime dressing | 19
HzerrrooMm BurraTa SaLap | burrata, heirloom tomatoes, spring mix, micro greens, lemon pepper & balsamic glaze,
served with grilled crostini & tapenade spread | 15 | abp prosciutto di parma | 7

TACOS

two tacos, served with tater tots, french fries or side salad

SuriMmp Taco | crispy fried shrimp, citris slaw, avocrema, jicama tortilla | 13
Frsu Taco | grilled fish, green & red cabbage, rico de gallo, avocrema, corn tortilla | 12
StEAK Taco | thinly sliced NY steak, grilled california peppers, red onion, mozzarella cheese, arugula, house aioli | 12

BUNS

served with tater tots, french fries or side salad
*lettuce wrap available*
ADD | bacon 2 | avocado 2

Car1 SANDWICH | chicken breast, bacon, avocado, tomato, butter lettuce, jalapeno, gouda, aioli | 16
DousLE Smasua CHEESEBURGER | two smashed beef patties, grilled onions, American cheese, house aioli, with “fixings” | 15
SEARED AHT SANDWICH | crusted ahi, asian slaw, crispy wontons, daikon, wasabi aioli, miso glaze | 18
CraB MELT | pacific lump crab salad, arugula, tomatoes, smoked cheddar, herb toasted sourdough bun | 17
LossTER RoLL | tender lobster meat, toasted sweet bun, dill, mayo, celery spread | 20

ENTREES

Beer BarTeRED Frsa & CHrps | wild Alaskan cod, house tartar, crispy fries | 17
ATLANTIC SALMON | grilled salmon, roasted fingerling potatoes, vegetable medley, corn pesto and lemon butter | 26
VeceTaRTAN CANNELLONT | eggplant, spinach, ricotta, creamy pesto sauce | 18

DESSERT

Peanut BurTER MUD PIE |9 GELATO | 6 SeasoNaL Breap Pupping | 9

Consumihg raw or undercooked meat, poultry, seafood, shetlﬁshj or eggs may increase risk of foodbo';nre'iHness @Riviera.House
Please inform staff/management of any known allergies before ordering




DRINKS

CLASSIC COCKTAILS - $12

Orp FasnroNED | Bourbon, Sugar, Aromatic Bitters

Turr Crus | Gin, Dry Vermouth, Maraschino, Bitters

Brookrynrre | 8 yr. Rum, Lime, Honey, Bitters

Puriry Frsa House Puncr | Apple Brandy, Jamaican Rum, Lemon Sherbert, Peach, Nutmeg
- Paroma | Tequila, Grapefruit, Lime, Salt, Soda

MarTar| Aged Rum, Rhum Agricole, Creole Shrubb, Lime, Orgeat

R-HOUSE COCKTAILS - $14

R

Danaer ZoNE | Lime, Pineapple Juice, Mezcal, Allspice Dram

PrersipE Mare | Jalapeno Tequila, Lime Cordial, Lime , Mint

Buen Viaje | Green Chartreuse, Jalapeno Tequila, Simple Syrup, Lime, Cucumber, Mint
Kmve or KiNes | Irish Whiskey, Grenadine, Peach Bitters

Jack Torrance | Apricot, Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg
Crurse CoNTroL | Lemon, Mint, Gin, Grenadine, Soda
| Lirana | Vodka, Aquavit, Lillet, Blanc, Benedictine, Noyaux

WebbpING CrasuEr | \Vodka, Cacao, Lemon, Coconut, Passion Fruit

Dust DEviL | Cognac, Jamacian Rum, Banana, Amaro, Nutmeg
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Perrect STRANGER | Lime, Cucumber, Fennel, Pisco, Cachaca, Felerum, Egg White, Tiki Bitters

DRAUGHT BEER

Ice GERMAN PrisNEr | 7
Modern Times, San Diego, CA 4.8%
BreacHHOUSE AMBER | 7
Strand Brewing Co,, El Segundo, CA 5.1%
Mavserry IPA |8
El Segundo Brewing Co,, El Segundo, CA /2%
Port MoNGo AMERTCAN IMPERTAL TPA |8
Port Brewing, San Marcos, CA 8.5%
GrounpwoRrk Corree PorTER | 8
Smog City Brewing, Torrance, CA 6.0%
BeLGIan TrIPELALE |8
Allagash Brewing Company, ME 6.0%
Farmuouse Cper | 7
Honest Abe Cidery, Carson, CA 6.9%
*Ask ABouT RotaTING Tap

BOTTLED BEER

Sterra NEVADA PALEALE |7
Sierra Nevada Brewing Co., Chico, CA 5.6%
TraPPISTE BELGIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
Pacrrrco MEextcan Lager |6
CGrupo Modelo, Mexico 4.5%
Asrra Lrcur |7
Abida Brewing, Covington, LA 4.1%
Yer1 IMPERIAL STOUT | 9
Great Divide Brewing, Denver, CO 9.5%
Lires A Peacu CiDEr | 9
SoCal Cider & Beer, Gardena, CA 5.0%

Ganc1a Prosecco, Veneto, IT | 10/45
- Por CLEMENT BrurT, France | split9
FLeurs DE Pratrik Rosk, France | 12/44

BUBBLES & ROSE
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Lk GranD Rosk, France | split 11
LGH MumMm Granp Corpon, Champange, FR | 9O

WHITE WINE

Touu SavvieNoN Branc, Marlborough, NZ |11/40
Lacgaria PiNot Gricro, Venezio, IT[10/36

RaesurN CHaRDONNAY, Russian River Valley, CA|12/44
Nr1eLsoN CHARDONNAY, Santa Barbara, CA |11/40
EprpHANY GRENACHE Branc, Santa Barbara, CA|15/56
La PERLINA SEMT SPARKLING MoscaTto, Puglio, IT |10/36
Far N1ENTE CHARDONNAY, Napa Valley, CA | 120

RED WINE

CarMEL Roap PinoT Noir, Monterrey, CA |12/44

KeNnwoob Stx Ripaes Pinot Noir, Russian River, CA | 16/60
RoserT HaLL CABERNET SauvieNoN, Paso Robles, CA |13/48
THREE FINGER Jack CABERNET SauvieNoN, Lodi, CA |12/44
EBERLE “SeLECT” CABERNET Sauv., Santa Barbara, CA |15/56
Warre Harr TreLtoNE Cas BLEND, Napa Valley, CA [15/60
TiNTo DE TERMES TEMPRANILLO, Tinto, SP |13/48

Pocaro Bosso CuianTt, Chianti, IT|10/36

Baroro ReNaTo RaTtT MARCENESCO 2015, Piemonte, [T | 110
GurserpE LoNarpt Varroricerra Ripasso Crassico2016, [T | 80
Ori~ Swirr Borpeaux BrexnD, Napa Valley, CA | 120




