
 

 

 

Shellfish 
 

  

Clam on the Half Shell    $1.95ea   Steamed Lobster: 1lb -3 lbs  M/P 

Oyster on the Half Shell    $2.45ea   Steamed Alaskan King Crab Legs  $29 ½ lb  

Oyster Sampler                                  $2.45ea Jumbo Lump Crab Meat Cocktail  $15 

Chilled Shellfish Sampler    $24   Jumbo Shrimp Cocktail   $4ea 

4 assorted oysters, 4 jumbo shrimp, 3 littlenecks, & 3 cherrystones  Plateau Royal    $85 

 Raw Bar Platter    $47   1 ¼  lobster, ½  lbs king crab legs, 

 1 ¼  Lobster, 3 littlenecks, 3 cherrystones     3 littlenecks, 3 cherrystones, 12 assorted 

4 assorted oysters, & 4 jumbo shrimp     Oyster, 4 jumbo shrimp & crab meat cocktail 

 

Appetizers 
 

  

Soup du Jour                                                          $8 Mussels   $11 

 Shallot, garlic, white wine, & coconut milk sauce 

Chicken spring roll                                              $10 Crispy tuna   $14 

Chicken, rice noodles, whole mushrooms, Julienne carrots & spring roll sauce Stuffed with cilantro & pickled ginger 

Crab cake                                                                $13 Fried Calamari   $12 

 Cauliflower puree, frisse, shaved onions red pepper coulis, apple sherry vinaigrette             Tomato & tartar sauce 

Charcuterie Plate   $13      Scallops   $14 

With duck rillettes, dry sausage, prosciutto and pate         Cauliflower puree and tangerine sauce 

Steak Tartar     $14      Classic Salmon Tartar  $14 

With guafrette potatoes          Seaweed basil, shallot, avocado mousse 

 

 

Salads 
 

  

Arugula Salad                                                        $9                                             Roasted beet    $9 

Sliced almonds, fennel, endives, orange segment in honey lemon vinaigrette                         Haricot vert, walnut, blue cheese, orange & balsamic  

Stuffed avocado                                                    $9                                             Caprese   $12 

Stuffed with shrimp, served with lemon parsley vinaigrette                                                        Fresh mozzarella, prosciutto tomato & basil 

Fig & Prosciutto                                                   $12                                            Caesar Cobb   $15 

Figs paired with slices of prosciutto, goat cheese mousse, baby arugula, hazelnuts              Chicken breast, diced avocado, tomato, bacon  

Riverview Salad                                                   $8                                              Lobster Shrimp Salad  $16 

Cherry tomato, sliced cucumber, shallot sherry vinaigrette                                                         Watercress, golden apple, avocado, orange 

                                                                                                                                                                       In honey lemon vinaigrette 

 

 

Executive Chef Fernando Campis 

 

                               There will be a 20% gratuity added to parties of 6 or more 

  



 

Prime Steaks 
 

  

 10 oz. Filet Mignon        $28 

 12 oz. New York Shell Steak       $27 

 22 oz. Rib Eye         $38 

22 oz. Porterhouse        $41 

28 oz. Cote du Boeuf        $45 

All served with Riverview homemade steak sauce & choice of 2: Potato fondant, mashed potato, broccoli, baby vegetables, tomato compote 

 

Meat & Chops 
 

  

Riverview Burger    Served with lettuce, tomato, and French fries    $14 

Roasted Rack of Lamb  Asparagus, baby carrot, new potatoes, & rosemary lamb au jus  $29 

Pork Chop     Pan seared, with stuffed endive, sweet potato, in prune sauce    $26 

Veal Chop     Grilled with asparagus, cheese and prosciutto, with veal au jus   $32 

 

Pasta & Poultry 
 

  

Lobster Ravioli   with lobster sauce $18 Vegetarian Risotto Mushroom & asparagus  $19 

Seafood Spaghetti    Shrimp, scallops, calamari, & mussels in garlic white wine sauce  $21 

Fra Diavolo Shrimp, scallops, mussels, clams, calamari, king crab legs, & lobster in Coppino sauce $29 

Poulet Roti   Breast & thigh with mashed potato, haricot vert & baby carrots in mushroom chicken au jus $21 

Grilled Baby Cornish Hen    With onion, olives, preserved lemon, charmoula sauce  $23 

Long Island Duck    Sweet potato fondant, sautéed spinach, Port wine sauce   $24 

 

Fish 
 

  

Grilled Red Snapper    Served with watercress salad      M/P 

Grilled Whole Branzino    Stuffed with shallot, garlic thyme, arugula salad & baby potato   M/P 

Lemon Sole άMeuniereέ     {ǇƛƴŀŎƘΣ ǊƻŀǎǘŜŘ ǇƻǘŀǘƻŜǎΣ ƳǳǎƘǊƻƻƳǎΣ ŎƭŀǎǎƛŎ άMŜǳƴƛŜǊŜέ ǎŀǳŎŜ $25 

Filet of Tilapia Stuffed with crab meat & shrimp, Moroccan couscous and butter wine sauce   $25 

Cajun Mahi Mahi    Pan seared, mashed potatoes, & watercress salad    $27 

Crisp Skin Salmon    With vegetable Nicoise, celery root puree & charred tomato vinaigrette  $21 

Chilean Sea Bass    άIƻƴƎ YƻƴƎ ǎǘȅƭŜέ ǿƛǘƘ ōŀōȅ ōƻƪ ŎƘƻȅΣ ǎƘŜǊǊȅ-soy sauce, served with white rice $29 

 

Side Dishes $6 

Mashed Potato, Sweet Potatoes, Haricot Vert, Asparagus, Sautéed Spinach 


