
D I N N E R

S T A R T E R S
B e e t r o o t  C a r p a c c i o     	 1 9 
with caramelized goat cheese and walnuts

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

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 0
with f ine vegetables,  thai  basi l  and basmati  r ice

optional with poulard	 8

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

P a n - f r i e d  S k r e i  F i l l e t    	  3 2 
on fregola sarda and wild broccol i

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 a s t a  L i m o n e 	 1 9 
Tagl iatelle in a del icate lemon butter sauce,  tomatoes,  and freshly grated Parmesan cheese 

optional with shrimp	 1 0

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 
C r e a m y  T o m a t o  S o u p     	 1 2 
with homemade basil  oi l

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,  French 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

V e a l  W i e n e r  S c h n i t z e l 	 2 8 
golden-fried,  served with French fr ies and cranberries

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

S m o k e d  d u c k  b r e a s t  
with apple and cranberry chutney

R o a s t e d  s k r e i  f i l l e t 
with fregola sarda and saffron froth

M o u s s e  a u  c h o c o l a t  
in raspberry nage and meringue

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

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 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

S a l m o n  F i l l e t  2 0 0 g     	 2 9 
pan-fried skin-side down, with leaf spinach and lemon butter 

All grilled meat dishes are served with a side dish and sauce or dip of your choice.


