
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 goat cheese,  caramelized with honey,  mustard and sugar

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

V i t e l l o  t o n n a t o  2 . 0 	 2 1
rosé veal loin with l ime tuna cream, fr ied capers and arugula

B u r r a t a 	 1 8
with honey,  arugula and melted tomatoes 

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  R a g o u t 	 3 4
with morels,  young peas and homemade Spätzle

B e e f  F i l l e t  “ R o s s i n i ” 	 4 2
with foie gras,  truff le,  purée and jus

F i l l e t  o f  S e a  B a s s  ( L o u p  d e  M e r ) 	 3 2
pan-seared on the skin,  served with leek fondue,  mashed potatoes and del icate white wine foam

T h a i  C u r r y 	 2 8
with gri l led corn-fed chicken,  f ine vegetables,  Thai  basi l  and basmati  r ice

(also available vegetarian)	

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
pasture-raised beef

B e e f  F i l l e t  2 0 0  g  |  3 0 0  g 	 3 9  |  4 8
pasture-raised beef

 
K i n g  P r a w n s  5 0 0  g  |  1 0 0 0  g 	 4 5  |  8 0
with sautéed Brussels sprout leaves and Macairepotatoes

S a l m o n  F i l l e t  2 0 0  g 	 2 9
Norwegian salmon

All  gri l led meat dishes are served with a side dish and a sauce or dip of  your choice. .	
Our service staff  wil l  be happy to provide you with an overview of 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
classically prepared,  served with a 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 shaved Parmesan,  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 Spätzle and vegetables

G r i l l e d  O c t o p u s 	 3 2
on mashed potatoes with chorizo and lent i 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 le

R i v a  B u r g e r  	 2 5
ju icy gri l led US beef with onion chutney,  bacon,  cheddar, 

tomato and crisp lettuce

served with truff le fr ies and coleslaw

U N S E R E  E V E N T S

S A L A D S
A r u g u l a  S a l a d 	 1 4
with shaved Parmesan and cherry tomatoes

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

Parmesan and croutons

M i x e d  S a l a d 	 1 4
large mixed salad with vinaigrette,  raw vegetables,  fresh 

herbs and croutons 

Add-ons:

Surf & Turf – small beef f illet and prawns 	 2 6
Gril led prawns 	 2 4

S E A S O N A L
B r u c h s a l  W h i t e  A s p a r a g u s 	 2 9 
with hollandaise sauce or melted butter, 

new potatoes and herb crêpes

Add-ons: 

+ cooked and cured ham                   	    9
+ gri l led salmon f i l let 	                       1 4
+ Wiener Schnitzel                	        1 6
+ small  cordon bleu               	        2 2
+ gri l led beef f i l let  160g               	        2 8

W i l d  G a r l i c  C r e a m  S o u p 	 1 1
made from locally sourced wild garl ic

C r e a m  o f  A s p a r a g u s  S o u p 	 1 1
with croutons and garden herbs

L i n g u i n e 	 1 9
with green and white asparagus,  cherry tomatoes,

Parmesan and wild garl ic foam

A s p a r a g u s  R i s o t t o 	 2 1
with sautéed prawns and lemon

B a k e d  A s p a r a g u s 	 3 4
with cooked ham and spicy Maasdam cheese,  served with 

truff le hollandaise

Our service staff  wil l  be happy to provide you with an overview of al lergens 

and addit ives upon request . 


