Riverview
RESTAURANT /LOUNGE

oy

Saup du jour§
Fhai Chichen Spring Rell 9
Rolled with chicken, rice noodles, whole mushrooms, Julienne carrots and spring roll sauce
Fried Calamari 9
Tomato and tartar sauce with fried parsley

Mussels 9

Shallot, garlic, white wine, red curry pesto and coconut milk sauce
Cuisp Juna 12
Stuffed with cilantro and pickled ginger, served with stir-fried vegetables

Pan Seared Scallap 12

Cauliflower puree and tangerine sauce

Cral Cake 13

Cauliflower puree, frisse, shaved onions red pepper coulis, apple sherry vinaigrette
Charcuterie Plate 13
With duck roulettes, dry sausage, prosciutto and pate

Strnimp Cochitail 10

s
Fig & Prosciutte Salad 12
Figs paired with slices of prosciutto with goat cheese mousse,
baby arugula, hazelnuts “and finished with a pomegranate molasses reduction

Classic Steak Tantar 13
With gaufrette potatoes

Lobister. Shuimp Sabad 16

Watercress, golden apple, avocado and peeled tomato, orange pineapple vinaigrette

Rivewiew Salad §

Cherry tomato, red radishes, sliced cucumber and shallot sherry vinaigrette

Reasted Beet Salad §

Haricot verts, walnuts, blue cheese, orange segment and balsamic vinaigrette

(Quguba Salad 8

Sliced almonds, fennel, endives, orange segment in honey lemon vinaigrette
Stuffed Quocade §
Stuffed with baby shrimp, served with lemon parsley vinaigrette

Caprese Salad 11

Fresh mozzarella, tomato, prosciutto and Julienne basil

Caesar Cabil Salad 13

Chicken breast, diced avocado, oven dried tomato, crispy bacon, boiled eggs in Caesar dressing




MAIN COURSE

Ostwr

Lolister Ravieli 16

Lobster sauce
Seafood Spaghetti 19
Scallops, shrimp, calamari and mussels in garlic white wine sauce
Vegetarian Risatte 16
Sautéed mushrooms, asparagus and a fresh herb/truffle oil sauce
Frna diavele $26
Fettuccini pasta,shrimps,scallops, mussels,clams,calamari,king crab legs, lobster. In Coppino
sauce

Gouttry @ Weats

Rivenview Burger 12

Lettuce, tomato Served with pickle and French fries
Poulet Roti 18

Breast and thigh with mashed potato, haricot vert and baby carrots in mushroom chicken au jus

Guilled Baby Cornishen 20
With onion, olives, preserved lemon, charmoula sauce

Long Jsland Duck 22

Sweet potato fondant, sautéed spinach, Porto wine sauce

NY Shell Steaks 24

12 oz. grilled peppercorn shell steak with garlic mashed potatoes and pepper sauce

Parhs Chaps 25

14 oz. pan seared pork chops with stuffed endive with sweet potato and prune sauce

Filet Mignon 25

100z .Potato fondant, baby vegetables, tomato compote, shallot red wine sauce

Reasted Rack of Lamb 27

Asparagus, baby carrots new potatoes and rosemary lamb au jus

Veal Chop 32

16 oz. grilled veal chop with stuffed asparagus (cheese and prosciutto) and veal au jus

Panter House Steak 38

220z .Grilled Porterhouse with sautéed Broccoli and mashed potatoes

Cate de Boeuf 45

280z Rib-eye steak with spinach, potato puree, red wine sauce

Side Disties 5
Mastied Potate, Sweet Potate, Faricat Vents, Usparagus ox Sautee Spinach

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



