—— = = e T

RIVIERA House  iucvem

: ]
STARTERS SOUP 5‘,
THa1 CaLAMART | lightly fried calamari, honey sriacha dressing | 14
CaowpER ToTs | New England style clam chowder, crispy bacon, tater tots | 12
Crrspy BrusseL SprouTs | honey balsamic glaze, panko parmesan crust | 12
Ocrorus aL. Fueeo | 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
Coconut CurrY MusseLs & Crams | NZ green lip mussels, manila clams, green curry, crostini | 18
SpiNacH ArTIcHOKE D1P | artichoke hearts, spinach, cream cheese, onions, pita bread | 14

New ENGLAND
CLAM CHOWDER | 8

RAW & CHILLED 1

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

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

SuNr1sE CEVICHE | 17 ,
shrimp, mango, avocado, tangerine, red onion, lime, tajin

CHILLED SEAFOOD PLATTER | 39
6 tiger prawns, 6 oysters and sunrise ceviche
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, croutons, caesar dressing | 13
HerrrooMm BurraTa Sarap | mixed greens, heirloom tomatoes, burrata, olive tapenade, crostini, balsamic reduction | 19
CosB SaLaDp | romaine & iceberg lettuce, chicken, bacon, blue cheese crumbles, egg, avocado,
tomato, red onion, blue cheese dressing | 18

TACOS

served with tater tots, french fries, side salad,
ADD | brussel sprouts 4
SHRIMP | three tempura shrimp tacos, mango slaw, red cabbage, avocrema, jicama tortilla | 13
Frsu | two beer battered mahi mahi tacos, cabbage mix, pico de gallo, avocrema, corn tortilla | 12

BUNS

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

CaL1 SaNDWICH | chicken breast, bacon, avocado, tomato, iceberg lettuce, jalapeno, gouda, house aioli | 16
DouBLE Smasu 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 F1sa & CHrps | wild Alaskan cod, house tartar, crispy fries | 18
Fajrras | pepper medley, onions, ciltantro, frijoles cerdos, spanish rice | chicken 17 | shrimp 18 | vegetarian 17
HerseDp SarLMoN | grilled herb Atlantic salmon, potato au gratin, grilled asparagus, pesto sauce | 24
Brick CHICKEN | one-pound seared herb citrus chicken, potato au gratin, asparagus | 23
SuriMP ScaMp1 | capers, tomato, shallots, white wine cream sauce, pappardelle pasta | 22
Lincuint DerL Mare | mussels, clams, shrimp, garlic, ltalian parsley, lemon, tomato, linguini pasta | 25

DESSERT

GINGER LEMONGRaSs PanNa CotTa |9 CHEF’s GELATO OR SORBET | § SeasoNaL BrEaDp PuppiNG | 9

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

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

' Paroma | Tequila, Grapefruit, Lime, Salt, Soda, Pineapple Shrub
MarTar| Aged Rum, Blanc Agricole, Creole Shrubb, Lime, Orgeat

Puriry Frsa House Puncr | Apple Brandy, Jamaican Rum, Lemon Sherbert, Peach, Nutmeg

R

R-HOUSE COCKTAILS - $14

Dancer ZoNE | Lime, Pineapple Shrub, Mezcal, AllspEe Dram
PrersipE Maraarrra | Jalapeno Tequils, Lime, Mint

Buen Viajk | Green Chartreuse, Jalapeno Tequils, Pineapple Shrub, Lime, Cucumber, Mint
King or KiNes | Irish Whiskey, Grenadine, Peach Bitters, Mace, Px Sherry
Jack Torrance | Apricot, Lime, Pineapple Juice, Blended Scotch, Irish Whiskey, Orgeat, Cinnamon, Nutmeg ‘

Crutse CoNTROL | Lemon, Mint, Gin, Grenadine, Soda
| Lirana | Vodka, Aquavit, Lillet, Blanc, Benedictine, Noyaux, Mace
WeDDING CrasHER | Vodka, Cacao, Lemon, Coconut, Passion Fruit

Dust DeviL | Cognac, Jamacian Rum, Banana, Amaro, Allspice, Nutmeg
Perrect STRANGER | Lime, Cucumber, Fennel, Pisco, Cachaca, Felernum, Egg White, Tiki Bitters 1

-

DRAUGHT BEER

Ice GErMaN PrisNer |7
Modern Times, San Diego, CA 4.8%
Berrs OseroN ALE | 7

BOTTLED BEER

Sterra NEVADA PATEALE |7

Sierra Nevada Brewing Co., Chico, CA 5.6%

Bells Brewing, Kalamazoo, MI 5.8%
Mayeerry IPA |8

TraPPISTE BELGIAN QUADRUPEL | 12
Brasserie Rochefort 10, Belgium 11.3%
BueNaveza MExtcaN Lager |6

El Segundo Brewing Co,, El Segundo, CA /2%
PorT MoNGo AMERTCAN IMPERIAL TPA |8
Port Brewing, San Marcos, CA 8.5%
GroOUNDWORK COFFEE PoRTER | 8
Smog City Brewing, Torrance, CA 6.0%
Pacrric PingappLE CIDER |7
Two Towns Cider, San Diego, CA 5.0%

*Ask Asout Rorating Tar*

Stone Brewing, San Diego, CA4.7%

Agrralicur |7

Abida Brewing, Covington, LA 4.1%

YeT11 IMPERIAL STOUT | 7

Great Divide Brewing, Denver, CO 9.5%

Fornarino Prosecco, Veneto, [T | 10/45
Por CLEMENT BruT, France | split 9
' FLEURs DE PratriE Rosg, France | 12/44

BUBBLES & ROSE

.
|

\

Le GranD Rosk, France | split 11
LGH MumMm Granp Corbon, Champange, FR |90 |

WHITE WINE

Touu SauvieNoN Branc, Marlborough, NZ | 11/40
Lacgar1a PiNot Gricro, Venezio, IT10/36

RED WINE

CarMEL Roap PinoT Noir, Monterrey, CA |12/44
KeNwoob Stx RipGes Pinot Noir, Russian River, CA | 16/60

RaeBURN CHARDONNAY, Russian River Valley, CA |12/44 Rosert HaLr CaBERNET SauvieNoON, Paso Robles, CA [13/48

Nr1eLsoN CHARDONNAY, Santa Barbara, CA |11/40

THREE FINGER Jack CaBERNET SauvieNoN, Lodi, CA|12/44

Errpuany GreNacHE BLanc, Santa Barbara, CA|15/56 EBERLE “SerecT” CABERNET Sauv., Santa Barbara, CA | 15/56

L PeErrINA SEMT SPARKLING Moscato, IT | 10/36
Far N1ENTE CHARDONNAY, Napa Valley, CA 120

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



