APPETIZERS
Classic Fresh Shrimp Cocktail

Forest Mushroom Ravioli

Colossal shrimp, heirloom tomato salad, zesty cocktail sauce,
lemon 16

hand-rolled fresh pasta,
pine nut sage pesto 10

Asian Sticky Ribs

*Pan-Seared Diver Sea Scallops

sweet chili glaze, sweet potato straws 13

butternut squash risotto, balsamic gasrtique
celery leaf salad 16

*Lava Rock Beef Tenderloin

Shrimp Havarti

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

sautéed shrimp, white wine garlic butter sauce
havarti cheese au gratin, rosemary crostini 16

SOUPS

& SALADS

Butternut Squash and Apple Bisque

Classic Traditional Steakhouse Baby Iceberg Wedge

cinnamon creme fraiche, apple crisp 6

boar bacon, diced egg, 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

Burrata, Speck and roasted Butternut Squash salad
white balsamic vinaigrette, balsamic creme, caramelized walnuts,
watercress, cranberry relish 10

SIGNATURE
Walleye Pike Saltimbocca

Riva Chop

speck and sage wrapped walleye pike,
vegetable linguini,
white wine butter sauce 29 | Vegetarian 14

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

*Northwest Wild-Caught Salmon

Braised Beef Short Ribs

pan-seared, hardwood smoked,
creamy horseradish cabbage
tomato marmalade 30

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

*Surf & Turf

*Riva Wagyu Burger

1/2-lb lobster tail and 6 oz filet mignon,
lemon, drawn butter,
your choice of side dish 65

8 oz wagyu burger, apple-wood smoked bacon,
gruyere cheese, sun dried tomato aioli, LTO
brioche bun, parmesan fries 14

FEATURED

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

*12-OZ NEW YORK STRIP

*16-OZ RIB EYE

*FILET MIGNON

33

39

8-oz 38 | 6-oz 32

*16-OZ HICKORY SMOKED RIB EYE

*12-OZ P&B NEW YORK
pepper & blue cheese crust 33

housemade barbecue sauces

*Chef's selected cut

39

ask your server, market price

ENHANCEMENTS
1/2-lb Cold Water Lobster Tail
Whole Alaskan King Crab Legs
Colassal Shrimp
Riva Steak Sauce
Peppercorn Sauce

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
U-10 grilled or blackened, 3 pieces, 15

our housemade steak sauce 5
Demi glace, red wine reduction, green peppercorns 5

SIDES
Roasted Forest Mushroom

Crab Mac & Cheese

Sauteed Brussels Sprouts

shallots, garlic, thyme 8

crab,white vermont sharp cheddar, au
gratin 9

bacon, brown butter 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.
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