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FORRETTER,
SALATER SOTE
& SNACKS HOVEDRETTER FRISTELSER

—— SALADS, STARTERS & SNACKS MAINS SWEET TEMPTATIONS ———
Marconamandler/Marcona almonds............... 70,- Vincent's Bouillabaisse Crema Catalana
N Dagens fisk & skalldyr, Ristede og karamelliserte ngtter
sesongens rotgrgnnsaker & surdeigsbrgd/ & blodappelsin sorbet/
Marinerte oliven/Marinated olives............. 70,- Today's fish & seafood, seasonal root vegetables & Roasted and caramelized nuts
SU SOUFAOUGh DYead.cuuuvoounnevicversevvrrecsivisssrirane. 325,- & blood 0range SOrbet ......wuveenevernevrunerranac, 160, -
Surdeigsbrod med pisket smgr/ F/SH/MO/C/G (wheat) E/M/SU/N (pistachio + hazelnuts)/SU
Sourdough bread & whipped butter)...................... 80,- et (Card e L
G (wheat)/ M Tagliatelle, pecorino—skum, pancetta, gressl¢k,
gravet eggeplomme/Tugliatelle, Pecorino foam,
Charcuterie pancetta, chives, cured egg yolk..........ccvveevvruunee.. 285,- Sitronterte & italiensk marengs/
Dagens utvalg, sper din servitpr/ G (wheat)/E/M/SU Lemon tart & italian meringue.
Ask your waiter for todays’ selections  ............... 295,- Gluten free option available................................. 160,-
SU Vegetartallerken/Vegetarian platter E/M/G (wheat)/SU
Sper din servitgr/Ask your waiter............. 275,-
Ostetallerken/Cheese platter e
Dagens utvalg, sper din servitgr/ Dagens fisk/Fish of the day
Ask your waiter for todays’ selections Sper din servitgr/Ask your waiter.............. 365,- Is (M/E) & sorbet (SU) - kuler
Brgd & kompott/Bread & compote ............... 275,- Lee cream & sorbet - sinele scoops
n 8 p
M/E/G (wheat)/SU Entrecote 210 g LKule /SC00D crrrrreresssssesssssssesesssos 55,-
Serveres med brokkolini, fries & 7 llers s 90..
) ) DS wervernisssssissssssisssssiisssssissssssinins ,
Klassisk Biff tartar/Classic Steak tartare hjemmelaget bearnaise/
...................................... 90,-/180,- (bigger portion) Served with broccolini, fries & homemade bearnaise.
G (wheat)/M/MU/SU/E MUE coosevsevssvissssisssisssisssisssissssissssans 425,
Cesarsalat/Caesar salad Riviera's Burger Tilbehgr/Condiments:
Marinert og robatagrillet kyllingfilet, stekt 150 g storfekjgtt, manchego ost, karamellisert Noe av tilbehgret kan inneholde
bacon, casardressing, hvitlgkskrutonger, Igk, sylteagurk, tomat, salat & spicy mayo. spor etter gluten og melk/
romanosalat og parmesan/ Serveres med fries & aioli/ Some of our condiments might
Marinated & robata grilled chicken breast, 150 g ground beef, manchego cheese, contain traces of gluten & lactose
garlic croutons, caesar dressing, Grana Padano caramelized onion, Gherkins, tomato, salad &
shavings, crispy bacon ...evvevvevvvvnnsesirrsessinnn, 295,- spicy mayo. Served with fries & aioli. .............. 295,
G (wheat & rye)/M/F/E/MU/SU M/E/G (wheat) (Gluten free/vegan available)

Riviera Club sandwich

Kyllingfilet, stekt bacon, tomat, sala & mayo.
Fries & salat/Chicken filet, pan fried bacon,

tomato, salad & mayo. Fries & salad............ 265,- A LT E R N AT | V E R

G (wheat)/MU/E/M/SU ALTERNATIVES

For veganske, vegetariske eller andre
alternativer, spgr din servitgr.

For vegan, Uegetarian or other options,
ask your waiter.

MENU DU JOUR
qu)kkensjefens anbefaling. Sper din

servitgr om dagens meny og allergener/
Head chef's recommendation. Ask your

TILBEHOR

waiter for todays” menu and allergens

ALLERGENER/ALLERGENS

SIDES 2-retters lunsjmeny 350,-
3-retters middagsmeny 845,- G - Gluten E - Eish

Fries 70,-
Parmesan fries M. 80,- C = Celery = Peanut
Frisk salat/frgsh salad 60,- MU = Mustard N = Nuts
Aioli, trgffelmajones, chilimajones & chimichurri / E - Egg SU - Sulfite
aioli, truffle mayo, chili mayo & chimichurri...............u..... 40,-
Bearnaise E/M 70,- M = Milk SS = Sesamy

Please ask you waiter regarding allergenes S = Soya L = Lupin

SH = Shellfish MO-= Molluscs
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