APPETIZERS
Classic Fresh Shrimp Cocktail

Forest Mushroom Ravioli

fresh carolina coast wild-caught, heirloom tomato salad, zesty
cocktail sauce, lemon 15 | tasting 10

hand-rolled fresh pasta, pine nut sage pesto 10 | tasting 7

Asian Sticky Ribs

*Pan-Seared Diver Sea Scallops

sweet chili glaze, sweet potato straws 13

asparagus risotto, marinara sauce 14 | tasting 9

*Lava Rock Beef Tenderloin

Shrimp Scampi

hardwood smoked sea salt, chimichurri, cumberland,
dijonnaise sauces 14

fresh carolina coast wild-caught shrimp, white wine, garlic,
crostini 15

SOUPS

& SALADS

Roasted Tomato Soup

Classic Traditional Steakhouse Baby Iceberg Wedge

white cheddar & gruyère crostini 7

boar bacon, maytag blue cheese crumbles, croutons,
choice of ranch or blue cheese 8 | tasting 5

French Onion Soup

*Caesar Salad

trilogy of fresh onions, gruyère cheese, country crouton 8

romaine hearts, parmigiano reggiano crisp, housemade
caesar dressing 8

Heirloom Tomato Caprese Salad
fresh mozzarella, crostini, fresh basil, white balsamic vinaigrette,
balsamic crème 9 | tasting 7

SIGNATURE
Braised Beef Short Ribs

Riva Chop

brown butter spaetzle, braised carrots, fennel, roasted shallots
and parsnips, horseradish gremolata, burgundy port reduction
23 | tasting 15

thinly pounded bone-in pork, fried crisp, housemade cranberry
sauce, warm potato-watercress salad
21 | boneless tasting 14

*Northwest Wild-Caught Salmon

Pan Seared Duck

pan-seared, hardwood smoked, heirloom tomato compote,
creamy horseradish cabbage 33 | tasting 21

8oz breast, au gratin yukon gold potato, sauteed brussels
sprouts, brown butter, cranberry gastrique 26

Fettuccine Alla Funghi

Surf & Turf

forest mushrooms garlic, moscato, cream, chili bread crumbs,
parmeggiano reggiano 19

6oz filet mignon & broiled lobster tail, choice of side 65

FEATURED

GRILLED STEAKS
aged a minimum of 31 days, usda top choice, char-grilled or cast iron seared, butter rested, riva steak sauce,
garnished with roasted shallots and blistered shishito peppers. Includes your choice of one side.

*12-OZ NEW YORK STRIP

*16-OZ RIBEYE

*FILET MIGNON

33

39

8-oz 38 | 6-oz 32

*ROASTED PRIME RIB
salt & herb crusted, horseradish sauce, roasted jus
14-oz king cut 37 | 9-oz queen cut 32

ENHANCEMENTS
1/2-lb Cold Water Lobster Tail
Whole Alaskan King Crab Legs
*Oscar
Steak au Poivre
Creole Chow Chow

steamed or broiled, split open, drawn butter, fresh lemon market price

steamed, split open, drawn butter, fresh lemon (1/2-lb or 1-lb) market price
king crab leg meat, asparagus, hollandaise 9

cognac, green peppercorns, demi, cream 6
southern condiment relish 3

SIDES
Roasted Forest Mushroom

Mac & Cheese

Asparagus

shallots, garlic, thyme 8

white vermont sharp cheddar, au gratin 6

steamed, hollandaise, sun dried tomato 7

Spinach

1-lb Loaded Baked Potato

Creamy Mashed Yukon Potatoes

creamed or sautéed 6

boar bacon, cheddar cheese, green
onions, sour cream 9

onion crisp, chives garnish 6

*We use only the highest quality ingredients, however, consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

