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Antipasti/Appetizers
Melanzane (quasi) alla Parmigiana 10

baked eggplant, Parmigiano cheese,
Riviera'’s tomato sauce

Antipasto Italiano 17
parma prosciutto, parmacotto, mortadella
parmigiano, taggiasca olives

Burrata Caprese 16
burrata mozzarella, campari tomatoes,

basil dressing surprise

Carciofi Fritti 9
golden fried artichokes

Polpette di Ceci 9

chickpeas, quinoa, sweet potato, Italian herbs,

yogurt/chives dipping sauce

Carpaccio di Rapa 10
thinly sliced roasted red beets, goat cheese,
pistachios, microgreens

Muscoli del Marinaio* 14
sauteed mussels, fresh tomato, peperoncino

Gamberi Croccanti 12
panko coated fried red shrimp,

arugula/lemon dipping sauce

Calamari 12

flour dusted fried fresh calamari, marinara sauce

ontheside  add fried shrimp 7

Carpaccio di Polpo 13

thinly sliced poached octopus, Taggiasca olives,

celery, tomato, lemon/basil dressing

Zuppa/Soup

Minestrone al Pesto 9
classic veggie soup with a touch of pesto ...
ligurian style!

All Day Menu

Focaccia con Formaggio

Atrue ligurian
masterpiece!

Two ultra thin layers of
homemade dough filled
with weekly imported
Italian stracchino cheese.

Warning!

after you try it, your world
will never be the same!

It may cause addiction.
Help line 7862206251

G; Focaccia con Formaggio 19
the original

e’; “Pizzata” 20
topped with Riviera tomato sauce & capers

adds on
gorgonzola cheese 2
extra stracchino cheese 4
Parmacotto 4
Parma Prosciutto 5
Speck 5
Arugula & Cherry Tomato 4
Pesto 3

Insalate/Salads
e; Verde 10

arugula, spinach, boston lettuce, zucchine,
celery, green apple

add grilled shrimp 7 add grilled chicken 5

Condijon (nicoise genovese style) 16

imported preserved tuna, boiled egg, green
beans, boston lettuce, red onion, Taggiasca olives,
potatoes, tomato, vinaigrette dressing on the side

&; Savona T

quinoaq, chickpeas, avocado, cherry tomato,
arugula, celery

add grilled shrimp 7 add grilled chicken 5

6; = vegetarian
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Pasta

GCluten Free Pasta (rice flour) available add 1

Trenette al Pesto 19

Imported organic pasta, Riviera’s homemade
authentic Pesto Genovese

Lasagna Classica 15

classic house made lasagna, bechamel sauce,
housemade ragu

Risotto of the Day MP
ask your waiter for today’s Chef risotto

Ravioli Ragu Genovese 19
house made pasta filled with spinach, beef,

Parmigiano cheese and Italian herbs in a 6 hours

slow cooked beef, pork, tomatoes ragout

Pansoti al Sugo di Noci 18

house made pasta filled with spinach, ricotta,
parmigiano cheese, marjoram and [talian herbs,
homemade creamy walnut sauce

14
sauteed broccoli, touch or garlic, peperoncino

Orecchiette ai Broccoli

Bucatini all’Amatriciana 18
pancetta, tomato sauce ... the classic

Pappardelle Tonno e Zucchine 19

imported Italian preserved tuna, zucchine,
peperoncino, white wine, touch of garlic

Linguine con Gamberi 20
shrimp, “fumetto di gamberi”, tomato sauce,
touch of garlic, white wine

Spaghetti al Pomodoro 14
Riviera’s house made tomato sauce

Gnocchi ai 4 Formaggi 18
house made potatoes dumplings, Gorgonzola,
Parmigiano, Fontina, Mascarpone cheese sauce

Secondi/Main Courses

Polpo alla Griglia 21
grilled poached octopus, chickpeas puree,
roasted pumpkin seeds, smoked paprika

Riviera's Snapper 25

lemon, capers, white wine sauce, beets mashed
potatoes, sauteed spinach

Branzino alla Griglia 29
grilled imported Mediterranean branzino,
sauteed artichokes

Vitello alla Milanese 32
boneless veal chop, breaded and fried,
baby arugula,diced tomatoes

Pollo alla Milanese 17
breaded and fried chicken breast,
pesto mashed potatoes

Filetto di Maiale 21

pink peppercorn, pumpkin seeds and coffee
encrusted pork loin filet, sweet potato fries,

micro greens, amarena red wine reduction

Short Ribs au Jus 29
slow cooked beef short ribs, mashed potatoes

Tagliata di Manzo 35
10 oz. grilled NY steak, steak fries
(all natural)

Contorni/Sides

Mashed Potatoes 6, Sauteed artichokes 7,
Roasted Potatoes 6, Sweet Potatoes Fries 7,

Steak Fries 6, Grilled Zucchine 6, Mixed Greens &
Tomato Salad 5, Roasted Veggies 6

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase risk of food borne illness.
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a Please note that a gratuity of 18% .‘\
will be added to party of 6. :
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*Please note that Riviera's is NOT a gluten-free environment. Since we prepare all our food from scratch in our kitchen,
wheat flours and many wheat based products are used throughout the day.
Due to these circumstances we are unable to guarantee that any menu offering is completely free from flour contamination.
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