
BAR & RESTAURANT

FROM THE GRILL 
All our steaks are aged and sourced locally, providing the finest 
quality, ensuring great flavour and tenderness. 
 
10oz Ribeye                                                                                 23.95 
Well marbled and intensely flavoured. Recommend medium. 
 
8oz Fillet                                                                                        25.95 
The most tender steak. Recommend rare. 
 
22oz Cote de Boeuf to share                                                       52.00 
Served with chunky chips or seasoned skinny fries, grilled tomato, mushrooms 
and a choice of peppercorn or red wine sauce. 
 
Roasted Lemon and Garlic Buttered Chicken Breasts               13.90 
With spicy parmesan fries and tender stem broccoli, in a lemon and garlic butter 
marinade. 
 
Mediterranean Paprika Lamb Chops                                           17.00 
With a tomato mint quinoa. 
 
Paprika Chargrilled Halloumi (v)                                                     9.95 
With grilled red peppers and tomato mint quinoa. 
 
The Riva Burger                                                                             12.95 
8oz Prime minced steak, sliced tomato, gherkin, crispy lettuce, red onion and 
melted mature cheddar. All inside a toasted brioche bun. Served with seasonal 
coleslaw, chunky chips or spicy skinny fries. 
 
 
 
FISH 
 
Panfried Sea Bass                                                                        16.00 
With a red pepper coulis, on a bed of baby beetroot quinoa, a scattering of 
pomegranate, cherry tomato and rocket. 
 
Salmon                                                                                           16.95 
With a lemon, ginger, coriander and maple syrup marinade, served with tender 
stem broccoli and sweet potato mash. 
 
Tuna Tappanyaki                                                                            17.95 
Sesame wrapped seared tuna loin, fresh chilli, ginger, wasabi, on a bed of 
cucumber and herb salad, pot of soy sauce. 
 
 
 
SIDES  
 
Hand Cut Chips                                                                               3.95 
 
Seasoned Skinny Fries                                                                    3.95 
 
Roasted New Potatoes                                                                   3.95 
With chorizo and fresh chillies. 
 
Tender Stem Broccoli                                                                      3.95 
With toasted almonds. 
 
Salad                                                                                                 3.95 
Tomato, greens and red onion salad, with lime and fresh basil. 
 
Wilted Spinach and Kale                                                                3.95 
With garlic butter. 
 
Seasonal homemade coleslaw                                                       3.95 
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(v) Vegetarian or can be made vegetarian 
Please always inform your server of any allergies before placing your order as not all in-
gredients can be listed and we cannot guarantee the total absence of allergens in our 
dishes. Detailed allergen charts are available at stations around the restaurant and on re-
quest your waiter can bring you a copy. 

SOMETHING TO NIBBLE? … 
 
Rustic Bread Selection (v)                                                               4.95 
With butter, extra virgin olive oil and Balsamic vinegar. 
 
Selection of Olives (v)                                                                     3.95 
Carefully chosen to offer different taste sensations. 
 
Hummus with Flat Bread (v)                                                           4.95 
Topped with spiced nuts crunch. 
 
 
 
 
SMALL PLATES MENU 
 
Crispy Baby Calamari                                                                      7.00 
With saffron alioli 
 
Halloumi Bites (v)                                                                            6.50 
Deep fried with mango dip 
 
Little Jar of Chicken Livers Parfait                                                 6.00 
Crostini and spiced chutney 
 
Chilli and Garlic Prawns                                                                  7.00 
Served along with dipping bread 
 
Scallops with Spicy Mango Salsa                                                   8.00 
 
Cajun Chicken Balls                                                                         7.00 
Coriander and sweet chilli dip 
 
Deep fried Zucchini Strips (v)                                                         5.50 
Homemade Sriracha sauce 
 
Mini Mushroom Arancini (v)                                                           5.50 
With a sun dried tomato & fennel mouse 
 
Lamb Koftas                                                                                     7.00 
With a mint, coriander and lime yoghurt 
 
Mini Vegetable Samosas (v)                                                            5.50 
With a yoghurt & coriander dip 
 
Teriyaki Chicken Skewers                                                               6.75 
With Wasabi Mayo 
 
Curried Cauliflower (v)                                                                    5.50 
With carrots, hummus, crispy lettuce and spiced nut crunch 
 
Fish Goujons                                                                                    6.50 
With spiced mustard peas 
 
 
 
SALADS 
 
Avocado Caprese Salad (v)                                                             9.95 
Fresh mozzarella, a variety of tomatoes, avocado, olives, sliced red onions, 
shredded fresh basil and spinach leaves, drizzled in a balsamic and golden raisin 
dressing, with a scattering of pecorino, black pepper and pine nuts.  
(Add chicken for £3 extra) 
 
Cilantro and Mango Salad                                                            12.95 
Mango, feta and avocado salad tossed with spinach, coriander, cherry tomatoes, 
red onions, fresh ginger and lime juice. With chargrilled chicken or king prawns. 
 
Vegan Buddha Bowl Salad (v)                                                         9.95 
Roasted carrots in pomegranate molasses, with florets of turmeric cauliflower, on 
a bed of barley, picked red cabbage tossed in a spicytahini dressing. 
 
 
 

Private Function Areas available 
from 14 to 40 people with special menus choices available


