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STARTERS GOURMET FUSION
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MAYAN FRUIT BOWL MARBELLA TOAST
Fruit supremes - cottage cheese - honey Scrambled organic eggs (2 pcs) - ajillo shrimp
- dehydrated cranberries - granola. 129 - handmade bread - aioli. 215

HOMEMADE MUESLI

Greek yogurt - blue berries - trail mix

honey - rod frts, 145 MOUSTACHE FRENCH TOAST

Brioche bread - sugar - cinnamon
- red fruit sauce. 142

HANDMADE
SWEET BREAD VEGAN TOAST

Beet hummus - avocado - pumpkin seed
- cucumber - dill - fleur de sel. 135

VANILLA CONCHA 45

CHOCOLATE CONCHA 45 APPLE TOAST
Caramel apple - ricotta cheese - serrano ham
CROISSANT 35 - nuts - honey - fresh rosemary. 160

PAIN AU 3 CHOCOLATS 65

RIVIERA TOAST
FILLED CROISSANT Gravlax salmon - homemade bread
Red berries, white chocolate - poached organic eggs (2 pcs) - tomato - avocado
and pistachio. 75 - chipotle Hollandaise sauce. 209

ALMOND BRIOCHE 55
EGG PIADINE

Flat bread - pesto - goat cheese
- fried organic eggs (2 pcs) - arugula - cherry tomato
- chili chimichurri. 175

RIVIERA BRIOCHE

Almond and cardamom. 55

PARISIENNE BRIOCHE

Lemon, orange and lavender. 45

CINNAMON ROLL 45 GUELAGUETZA CROQUE
Homemade bread - bechamel sauce - ham
BANANA BREAD 40 - Oaxaca cheese - fried organic egg (2 pcs) - salad. 145

PUFF PASTRY

Membrillo ate and cheese. 50 SAN SEBASTIAN CROISSANT
Serrano ham - queso fresco
ROULLETE - arugula-tomato - garlic aioli - basil
5 Creamed corn. 45 - cherry tomato. 179 a

Our sweet and salty bread is handmade and is made daily at home so that
our guests can enjoy the best texture and flavor. O
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FROM THE FARM

ANY STYLE EGGS
Omelet or scrambled organic eggs (2 pcs), with
different ingredients to choose from. 135

“TRES DE MAYO” EGGS

Scrambled organic eggs (3 pcs) - ranchera sauce
- peppermint - beans - castacan - chili. 169

YUCATAN MOTUL STYLE EGGS
Fried organic eggs (2 pcs) - toast - fried beans - ham
- Oaxaca cheese - Valladolid sausage sauce
- smoked pork belly - plantain - peas. 155

RIVIERA EGG CASSEROLE

“Drowned” organic eggs (2 pcs) - roasted tomato sauce
- Valladolid sausage - smoked pork belly - beans. 155

“ROTOS” RIVIERA EGGS

Fried organic eggs (2 pcs) - sautéed potato - serrano ham
- handmade bread - aioli - tomato - pepper flakes. 210

CLOTTED CREAM BISCUITS
Clotted cream biscuits - poached organic egg
- chipotle aioli - chistorra sausage - arugula
- avocado - onion. 175

SIGNATURE BENEDICTINE EGGS

Poached organic eggs (2 pcs) - English muffin
- smoked pork belly - Hollandaise sauce. 155

SAINT TROPEZ TOAST
Homemade bread - gouda cheese
- mushroom salad - poached organic eggs (2 pcs)
- asparagus - basil Hollandaise sauce. 149

‘AL CABALLO ROSTI" EGGS

Fried organic eggs (2 pcs) - flank steak
- potato rosti - ranchera sauce. 175

LIGHT OMELETTE

Organic egg whites - spinach ragout - mushroom
- cherry tomato - Oaxaca cheese. 145

RIVIERA OMELETTE
Omelette (2 pcs) - Poblano pepper - tomato
- Oaxaca cheese - pork shank
- refried beans. 169
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Why do we use organic eggs?

Organic eggs have a higher concentration of vitamin D, which helps prevent cholesterol and diabetes.
Omega 3 consumption has benefits for brain performance and helps prevent heart disease. O
In addition to the above, because it is a farm product, there is no way that it has accumulated
high levels of grain pesticides. Q/@N
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FLAVORS OF MEXICO

RIVIERA CHILAQUILES

Ranchera sauce and guajillo - sundried beef
- smoked longaniza sausage. 165

CHILAQUILES
Divorced, green, red or mole
- fried organic eggs (2 pcs). 135
With chicken tinga (80 g) + 15
With pork shank (80 g) + 25
With sundried beef (70 g) + 35
With Valladolid sausage (60 g) + 45
With flank steak (100 g) + 60

TULE ENMOLADAS

Tortillas - roasted chicken - signature mole. 155

SOPECITOS
Flank steak - chicken tinga
- Valladolid sausage. 149

SANTO DOMINGO
GREEN ENCHILADAS
Tortillas - chicken tinga - green mole
- pumpkin seed - poblano pepper
- Oaxaca cheese. 162

CHEF'S HUARACHE
Sundried beef - flank steak - lettuce - tomato
* onion - avocado - sour cream - cottage cheese. 185

RIVIERA MOLLETES
Refried beans - gouda cheese au gratin
- pico de gallo - guacamole - salad. 129

With chicken tinga (80 g) + 15

With pork shank (80 g) + 25

With Valladolid sausage (60 g) + 45

OAXACA QUESADILLAS
Homemade tortilla - Oaxaca cheese
- guacamole. 125
With chicken tinga (80 g) + 15
With pork shank (80 g) + 25
With sundried beef (70 g) + 35

BARBACOA TACOS 3 rCS)
Firewood barbacoa tacos - onion
- toreado chilli - consome. 259
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COFFEES AND TEAS

AMERICAN COFFEE REFILL 55
AMERICAN COFFEE 50
CAPUCCINO XTABENTUN 80
DE LA OLLA COFFEE 55
CAPUCCINO | LATTE 60
AMARETTO CAPUCCINO 80
BAILEY’'S CAPUCCINO 85
VANILLA CAPUCCINO 65
CHAI LATTE 70
HOT OR COLD CHOCOLATE 50
ESPRESSO WITH MILK 45
DOUBLE ESPRESSO 50
DOUBLE ESPRESSO WITH MILK 55
ESPRESSO 40
GOLDEN MILK LATTE 50
MATCHA MILK 90
MATCHA LATTE 65
MOCHACHINO 55
TEA AND TISANES 45
SHAKERATO COFFEE 60

FRAPPES

CHAI FRAPPE 80
FERRERO FRAPPE 150
MATCHA FRAPPE 75
MOCHA FRAPPE 95

MOCHA EGGNOG FRAPPE 115
NUTELLA FRAPPE 130
WHITE MOCHA FRAPPE 125
MAZAPAN FRAPPE 120
OREO FRAPPE 125
FRAPPUCCINO 85
CARAMEL FRAPPUCCINO 125
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JUICES

ORANGE (200 ml) 35 | (400 ml) 65
GRAPEFRUIT (200 ml) 35 | (400 ml) 65
CARROT (200 ml) 35 | (400 ml) 65
NAYARIT (200 ml) 40 | (400 ml) 75

Beet - carrot - apple - mint.
NIZA (200 ml) 35 | (400 ml) 65
Pineapple - apple - cucumber - ginger.
PORTOFINO (200 ml) 70 | (400 ml) 105

Orange - strawberry - kiwi.

TULUM (200 ml) 35 | (400 ml) 65

Beet - carrot - orange.

VERDE RIVIERAS (200 ml) 35 | (400 ml) 65
Pineapple - spinach - prickly pear - parsley
- celery - green apple - ginger - cucumber.

MORNING SHOTS

GINGER AND LEMON 35

(1 oz lemon + 50 grs ginger)

GINGER AND CARROT 35
(50 grs ginger + 120 grs carrot)

GINGER, APPLE AND CURCUMIN 35
(50 grs ginger + 50 grs apple + 8 grs ground curcumin)

GINGER AND CHLOROPHYLL 35
(50 grs ginger + 1 oz chlorophyll)

SMOOTHIES & SHAKIES

COLIMA
Oatmeal - honey - strawberry - guava. 100

VALENCIA

Banana - almond milk=peanut butter. 95

CHOCOBANANA

Chocolate : banana - honey - coconut milk. 75

NAPLES
Plain yogurt - strawberry - blackberry - granola. 105

STRAWBERRY MILK SHAKE 115
VANILLA MILK SHAKE 115
OREO MILK SHAKE 130
FERRERO MILK SHAKE 130

EXTRA MILK: almond, soy or coconut + 15

All our dishes are homemade with the highest hygiene standards. The weights may vary according

O to the type of preparation or cooking. The preparations that do not have any cooking, consumption O
is under your responsibility.
l% @\9 Our prices include Taxes and are in Mexican pesos. Service not included. Q/@ Sl
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