
D I N N E R

S T A R T E R S
C r e a m y  H o k k a i d o  P u m p k i n  S o u p 	 1 2
with fr ied vegetables,  roasted seeds,  and pumpkin seed oi l

O c t o p u s  C a r p a c c i o 	 2 1
with fresh arugula and lemon vinaigrette

H o m e  C u r e d  S a l m o n 	 1 9
with orange-fennel salad and tomatoes

A v o c a d o  T a r t a r e 	 1 8
with sun-dried tomatoes,  l ime juice,  and parmesan chips

B u r r a t a 	 1 8
on tomato carpaccio and fresh basil

M A I N  C O U R S E S
B r a i s e d  V e a l  C h e e k s 	 3 4
with rosemary jus,  fr ied polenta,  and mediterranean vegetables

F i l e t  d e  B o e u f  R o s s i n i 	 4 2
with foie gras,  truff les,  purée,  and jus

L o u p  d e  M e r  F i l l e t 	 3 2
fr ied skin-side down, served with leek fondue,  mashed potatoes,  and a del icate white wine froth

T h a i  C u r r y 	 2 8
with gri l led poularde,  f ine vegetables,  thai  basi l ,  and basmati  r ice

S E A S O N A L
C h e s t n u t  C r e a m  S o u p 	 1 2
with port  wine jel ly

T e n d e r  V e n i s o n  R o a s t  	 3 2
served on apple red cabbage with herb dumplings

P i n k  D u c k  B r e a s t 	 3 6
with sauteed brussels sprouts leaves and pommes macaire

P u m p k i n  P a s t a 	 1 8
with sage and parmesan cheese

Our service staff  wil l  be happy to provide you with an overview of al lergens and addit ives upon request .



R I V A  -  C L A S S I C 
R i c h ,  C l e a r  b e e f  B o u i l l o n 	 1 2
with str ipes of  herbed pancakes and vegetables jul ienne

B e e f  T a r t a r e  1 0 0 g  |  2 0 0 g 	 2 1  |  3 2
classic dressing,  served with herb baguette

F r e n c h  F o i e  G r a s 	 2 4
with brioche and cumberland sauce

B e e f  c a r p a c c i o 	 2 1
with parmesan shavings,  arugula,  and lemon 

V e a l  C o r d o n  B l e u 	 3 4
with cognac cream sauce,  fr ies,  and vegetables

C l a s s i c  O n i o n  R o a s t  B e e f  	 3 2
with buttered spaetzle and vegetables

G r i l l e d  O c t o p u s 	 3 2
on mashed potatoes and chorizo-lenti l  ragout 

C r e a m y  T r u f f l e  P a s t a  	 2 4
with parmesan and fresh truff les

R i v a  B u r g e r  	 2 4
ju icy gri l led US beef with aromatic onion chutney,  

bacon,  cheddar,  tomato,  and crisp lettuce,

served with truff le fr ies and coleslaw

O U R  E V E N T S
T R A I N E E ‘ S  M E N U
3 - C o u r s e  M e n u

Tomato soup with gin cream

Herb‑crusted lamb loin in a bread crust on ratatouil le  

with potato grat in

Homemade gingerbread parfait  with mulled‑wine cherries

Without wine pair ing	 5 9
With wine pair ing	 7 4

S A L A D S
L a m b ‘ s  L e t t u c e  ( F e l d s a l a t ) 	 1 4
with bacon,  croutons,  and balsamic vinaigrette

C e a s a r  S a l a d 	 1 4
romaine lettuce with Caesar dressing,  

cherry tomatoes,  Parmesan cheese,  and croutons

F i e l d - g r o w n  S a l a d 	 1 4
Large mixed salad with vinaigrette,  raw vegetables,  

fresh herbs,  and croutons

Optional with:

Surf & Turf - Pan-fried beef tenderloin and shrimps 	 2 6
Gril led shrimps	 2 4
Roasted breast of  poularde	 2 2

F R O M  T H E  G R I L L
R u m p  S t e a k  2 0 0 g  |  3 0 0 g 	 2 9  |  3 8
from free-range catt le

B e e f  F i l l e t  2 0 0 g  |  3 0 0 g 	 3 9  |  4 8
from free-range catt le

F l a t  I r o n  S t e a k  2 0 0 g 	 4 2
vom US-Beef

F r i e d  S h r i m p s  5 0 0 g  |  1 0 0 0 g 	 4 5  |  8 0
with herb baguette

All  gri l led meat dishes are served with a side dish and sauce 

or dip of  your choice.


