
Starters
Oysters Poesie, 1 tk. . . . . . . . . . . 4 €

lemon

Pâté de Maison. . . . . . . . . . . . . . . 8 €

chicken liver pâté, green salad, 
brioche, pickled plum

Mackerel . . . . . . . . . . . . . . . . . . . 10 €

cucumber, Greek yogurt, shiso sauce

Fresh Salad with 
Roasted Shrimps . . . . . . . . . . . . 12 €

guacamole, passion fruit sauce

Panzanella Salad 
with Grilled Squid . . . . . . . . . . . . 14 €

olives, pickled tomatoes,
croutons with tomato sauce

Burrata . . . . . . . . . . . . . . . . . . . . 12 €

anchovies, preserved lemon, endive salad

Trout Tartare . . . . . . . . . . . . . . . . 14 €

avocado cream, yellow beetroot, 
ponzu sauce

Roast Beef alla Tonnata . . . . . . . 14 €

beef, rocket, tuna sauce

Borsch . . . . . . . . . . . . . . . . . . . . . 10 €

with cherries, confit duck and veal cheek

Seasonal mushroom 
cappuccino . . . . . . . . . . . . . . . . . 10 €

with croissant

Bread & Butter . . . . . . . . . . . . . . . 3 €

Main Courses
Frutti di Mare Ravioli . . . . . . . . . 18 €
olives, puttanesca sauce

Pike Cutlet . . . . . . . . . . . . . . . . . 16 €

pea purée, bouillabaisse sauce

Roasted Pike-Perch . . . . . . . . . . 16 €
grilled romaine salad, potato pancake 
with Chardonnay sauce

Butter-Seared Halibut Steak 
(choose your weight). . . . 100 g – 8 €
broccolini, hollandaise sauce

Turkey Schnitzel . . . . . . . . . . . . . 16 €

lingonberries, potato cream, kimchi

Braised Beef Cheek . . . . . . . . . . 18 €
fried cabbage with miso, 
mushroom truffle sauce

Desserts
Chocolate Mousse . . . . . . . . . . . . 7 €
blackcurrant sorbet, meringue

Coconut Panna Cotta . . . . . . . . . . 7 €

passion fruit

Tiramisu with Raspberries . . . . . . 7 €

Please ask your server for allergen information.



Lunch menu

RIVA is a restaurant where the 
sunniness of the Mediterranean blends 
with the freshness of the North. Wine, 
food and atmosphere come together in 
a ritual that you will want to experience 

again and again.

Respect for classic Mediterranean 
recipes lies at the heart of our cuisine. 
We use simple and pure ingredients to 

create modern interpretations that 
preserve the essence of tradition while 

surprising with presentation.

Where the Mediterranean 
meets the North.
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