
To Share

Oysters (Poesie/Gillardeau) . . . 5/7 €
lemon, raspber� mignonette sauce

Baked Rockefeller 
Oysters, 2 pcs. . . . . . . . . . . . . . . 16 €
spinach, trout roe, Mornay

Gilda, Basque Snack. . . . . . . . . . . 8 €
olives, anchovies, 
pickled pepper (3 pcs.)

Tartlets plate, 3 types . . . . . . . . 10 €
ask the waiter for the flavors

Empanadas with langoustines. . 15 €
sour cream with bisque

Shrimp plate . . . . . . . . . . . . . . . . 20 €
lemon, aioli, kimchi

Warm Starters

Crispy zucchini flower 
stuffed with crab . . . . . . . . . . . . 16 €
tomato, parmesan, 
white wine sauce with dashi

Fried scallops . . . . . . . . . . . . . . . 19 €
cauliflower cream, 
kohlrabi sauce, nori

Starters

Baked Ramiro Pepper. . . . . . . . . 16 €
anchovies, tuna-caper sauce, olive oil

Salmon tataki 
with stracciatella . . . . . . . . . . . . 19 €
marinated cher� tomatoes, 
strawber�, trout roe

Cured Beef “Surf and Turf”. . . . . 19 €
romaine lettuce, worcestershire sauce, 
smoked eel, roasted artichoke

Beef tartare “Courvoisier” . . . . . 20 €
Gruyère cheese, capers, 
pickled cucumbers, egg yolk

Summer salad with shrimp 
and baby potatoes . . . . . . . . . . . 18 €
cucumber, radish, 
sweet peas, quail eggs

Tomato salad with 
B�nza cheese ice cream . . . . . . 18 €

Trout Ceviche “Nordic”. . . . . . . . 20 €
pickled red onion, trout roe,
horseradish schnapps

Tuna Tartare . . . . . . . . . . . . . . . . 20 €
quail egg, grilled avocado, 
flying fish roe mayonnaise

Argentinian Shrimp Carpaccio. . 19 €
guacamole, citrus, basil

Bread & Butter . . . . . . . . . . . . . . . 4 €

Main Courses

Okroshka with 
shrimp and crab . . . . . . . . . . . . . 16 €
yogurt, baked potatoes, 
cucumber, radish, grated egg

Grilled octopus “Fra Diavola” . . . 29 €
ptitim, spicy pepper, tomato, 
white wine, and basil

Spaghetti alle Vongole. . . . . . . . 18 €
sugar snap peas, white wine 
and “Aglio Olio”

Lobster ravioli . . . . . . . . . . . . . . . 25 €
broccolini, yogurt, bisque sauce

Roasted Pike-Perch . . . . . . . . . . 25 €
zucchini, green pea and potato purée, 
Chardonnay sauce

Selection of fresh fish:
price per 100 g
Sea bass . . . . . . . . . . . . . . . . . . . 12 €

Dorada. . . . . . . . . . . . . . . . . . . . . 12 €

Mullus . . . . . . . . . . . . . . . . . . . . . 12 €

Halibut. . . . . . . . . . . . . . . . . . . . . . 9 €

Rossini quail . . . . . . . . . . . . . . . . 26 €
foie gras, cauliflower cream, 
broccolini, morel and truffle sauce

Entrecôte 250 g . . . . . . . . . . . . . 34 €
Madeira demi-glace

Please ask your server for allergen information.



Sides

Pan-fried baby potatoes . . . . . . . 8 €

Grilled broccolini. . . . . . . . . . . . . . 8 €

Fresh salad . . . . . . . . . . . . . . . . . . 8 €
romaine salad, cucumber, tomato,
avocado cream, olive oil

Crispy sweet potato frites . . . . . . 8 €
with truffle mayonnaise

French Fries . . . . . . . . . . . . . . . . . 8 €
with truffle mayonnaise

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.

Desserts

“Brie with truffle” cheese . . . . . . 10 €
grilled strawberries, honey with 
apple cider vinegar

Affogato . . . . . . . . . . . . . . . . . . . . 6 €
vanilla ice cream, espresso, raspber�
Courvoisier, 2 cl — available upon request

“Childhood Memories” 
waffle cone . . . . . . . . . . . . . . . . . 10 €
green herb ice cream, 
strawber� coulis, traditional vanilla 
ice cream, berries, popping candy

Limoncello . . . . . . . . . . . . . . . . . 10 €
lemon sorbet, burnt meringue, 
passion fruit, liquid nitrogen raspber�

Tiramisu . . . . . . . . . . . . . . . . . . . 12 €
served at your table
Amaretto, warm dark chocolate

Chef’s petit four . . . . . . . . . . . . . . 8 €
ask the waiter for the flavors

Dinner menu
ENG


