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CROSTINI BAR

Mortadella | Gorgonzola | Pistachio
14

Anchovies | Tomato | Ricotta
14

Seasonal Oysters
5EA

Rosemary Foccacia & Olive Oil
8

Parmesan Pommes Dauphine

APERITIVO

COCKTAILS

Italicus Spritz
Italicus, Soda, Prosecco, Olive, Lemon
18

Signature Aperol Spritz
Aperol, Blood Orange Soda, Prosecco

Azzure G&T
Malty Pink Grapefruit Gin, Mediterranean
Tonic, Grapefruit
18

Riviera Negroni
Malty Blood Orange Gin, Campari, Cocchi
Americano Rosa, Orange Twist
18

12
Menton G&T - 0%
Scallop Ceviche T P l A F F Lyre’s Dry London ‘Gin’, Demerera
28 L l LLE sPR [ TZ Syrup, Lemon Tonic, Lemon Twist
R 14
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SEAFOOD TOWER 5 pl oF R0sé Chi\ﬂ\l)\Jl
let Ros& P o, MiNt Italian Refresher - 0%
Lobster Mayonaise, Oysters, Tuna o 5“‘/‘“\17%1? Lyre’s Italian Spritz, Fever Tree
Crudo, Scallop Ceviche, Crevettes Tonic, Orange
120
STARTERS & MAIN COURSES
SALADS
Lobster Roll Tuna Nigoise ‘Ortiz’

Autumn Minestrone
Pumpkin, Cavolo Nero, Salsa Verde
12

Grilled Chicken Skewer
Vadouvan Spices, Soft Herb Salad
18

Tuna Crudo ‘Puttanesca’
Burrata, Tomato Ponzu, Olives
28

25 Month Aged Parma Ham &
Charentais Melon
22

Panzanella Salad
Winter Tomatoes, Burrata, Foccacia

Grilled Collosal Prawn
Garlic & Espelette Butter
6 EA

Carpaccio of English Olive Fed Wagyu

FOR TWO

Flavours of Caesar Salad

Lemon Créme Fraiche, Chives,
Butterhead Lettuce, French Fries
35

Riviera Burger
Aioli, Ramiro Peppers, Comté,
Perello Relish, French Fries
28

Wild Seabass en Papillote
Confit Fennel, Vermouth,
New Season Potatoes
38

Ortiz Tuna, Artichoke Hearts, Olives,
Ratte Potatoes, Cherry Tomatoes
25

Lamb Provencal
Aubergine, Fine Beans, Olives,
Romesco Sauce
38

Grilled Half Corn Fed Chicken
Saffron Aioli, Chicken Fat Potatoes,
Green Salad
34

RIVIERA SIGNATURES

FOR TWO

Black Truffle Rigatoni
Pastificio dei Campi Rigatoni, Black Truffle Cream, Fresh Shaved Autumn Truffle

70

Charcoal Grilled Rib of Beef
Yorkshire Longhorn Ribeye, Padron Peppers, Chimmichurri, Roast Potatoes

Please notify your server of any food allergies, intolerances, or dietary requirements before placing your order.

Many of our dishes can be adapted. Dishes marked (V) ar

etarian, (V) are vegan & (GF) are gluten free.
All Prices are inclusive of VAT. A discretionary 10% service charge will be added to your bill




