
Brunch . . . . . . 20 €
Appetizers:

• Warm Olives Marinated with 
Citrus and Provencal Herbs

• Gravlax Salmon with 
Dill and Salted Lemons

• Burrata with olive oil and lemon pepper
• Cher� Tomato Salad with Basil, 

Cilantro and Sweet Chili Sauce
• Mini-romaine and Chico� with 

Yogurt and Pickled Cucumber Salsa
• Eggs French Style with Tartar Sauce
• Mortadella with Fresh Horseradish 

and Parsley Cream

• Warm Focaccia, Olive Oil
• Guacamole with Trout Caviar
• Hummus with Baked Spicy Pepper

Friends at Riva
Price is per guest



Desserts
“Il tiramisu della Mamma” . . . . . . 8 €

Apple Charlotte. . . . . . . . . . . . . . . 8 €

crème anglaise and ice cream

Coconut Milk Panna Cotta . . . . . . 8 €

passion fruit

Beverages
Orange Fresh . . . . . . . . . . . . . . . . 6 €

Grapefruit Fresh . . . . . . . . . . . . . . 6 €

Brunch menu
ENG



“Childhood”. . . . . . . . . . . . . . . . . . 8 €
scrambled eggs with sausage

Crispy Croissant . . . . . . . . . . . . . 12 €
guacamole, poached egg, 
arugula and Parmesan cheese

Eggs Benedict on Brioche . . . . . 10 €
Hollandaise sauce

French Omelette. . . . . . . . . . . . . 10 €
morels and Camembert truffle cheese

Add-ons for any egg dish:
Lightly Salted Salmon. . . . . . . . . . . 3 €

Argentine Shrimp, 5 pcs. . . . . . . . . 5 €

Mortadella. . . . . . . . . . . . . . . . . . . 3 €

“Croque Madame” Sandwich . . . 12 €
fried egg, ham and tarragon, 
Cheddar cheese and Emmental cheese

Pancakes with Caviar . . . . . . . . . 10 €
sour cream and pickled onions

Caviar of your choice:
Trout, 30 g . . . . . . . . . . . . . . . . . . 5 €

Whitefish, 30 g . . . . . . . . . . . . . . . 7 €

Sturgeon, 20 g. . . . . . . . . . . . . . . 65 €

Potato Pancake 
with Roast Beef . . . . . . . . . . . . . 15 €
horseradish mayonnaise and kimchi

Syrniki with Black Currant . . . . . 10 €
sour cream and salted caramel

Borsch . . . . . . . . . . . . . . . . . . . . . 12 €
with cherries, duck confit and veal cheek

Marseille Soup . . . . . . . . . . . . . . 17 €
fish and seafood assortment, 
cele�, fennel, gravlax tartlet

Shrimp Risotto . . . . . . . . . . . . . . 21 €
lemon, basil and mentaiko cream

Fresh Salad with 
Roasted Prawns . . . . . . . . . . . . . 12 €
guacamole, passion fruit sauce

Baked Sea Bass 
with Tomatoes . . . . . . . . . . . . . . 26 €
thyme, lemon and onion

Entrecôte with 
Mashed Potatoes . . . . . . . . . . . . 32 €
red wine sauce with truffle

Oysters and 
sparkling wine

Poesie, 1 pc.  . . . . . . . . . . . . . . . . 3 €

Gillardeau, 1 pc.  . . . . . . . . . . . . . 7 €

André Clouet 
Grande Réserve Brut . . . . . . . . . 14 €

Desom Millésime Crémant 
de Luxembourg Brut . . . . . . . . . . 8 €

Ruinart Blanc de Blancs . . . . . . . 25 €

Please ask your server for allergen information.

Sides
Mashed Potatoes . . . . . . . . . . . . . 7 €

Grilled Broccolini . . . . . . . . . . . . . 7 €

Fresh Salad . . . . . . . . . . . . . . . . . . 7 €

romaine salad, cucumber, 
tomato, avocado cream, olive oil

Crispy Sweet Potato Frites . . . . . 7 €


