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LUNCH AND DINNER




STARTERS

BRAVAS STYLE POTATOS
WITH MEXICAN TWIST
Potatoes - habanero aioli
- tomato sauce - chili. 110

PORK SHANK CROQUETAS ¢ PCS)

Pork shank - ensaladilla
- habanero aioli - garlic. 155

LEEK CROQUETTES
WITH PARMESAN  PCS)
Confit leek - Parmesan cheese
- ensaladilla - chipotle aioli. 115

MONTADITOS DE LA CASA 4 PCS)
Short rib - pork shank - ensaladilla
- Valladolid sausage - aioli. 140

BRIE CHEESE

Homemade bread - brie cheese
- guajillo and piloncillo sauce. 195

GUACAMOLE MOLCAJETE

Guacamole - pickled onion
- cotija cheese - totopos. 165

GUACAMOLE MOLCAJETE
WITH CHICKEN TACOS
Guacamole -chicken tinga tacos

- pickled onion - cotija cheese - totopos. 195

CANCUN STYLE TACOS 2 pCS)
Beer-battered shrimp and fish

- salad - chipotle aioli. 160

ATLANTIC TIRADITO
Salmon and snapper sheets - grapefruit
ponzu sauce - fried serrano - cilantro - garlic
- red onion - truffle oil. 290

COMPOSTELA OCTOPUS
Potatoes - paprika - olive oil
- alioli - pepper flakes. 185

ACAPULCO STYLE CEVICHE
Octopus - shrimp - fish - lime - tomato
- red onion - roasted mango - jalapefio. 249

CHEESE AND IBERICO BOARD
Salami - serrano ham - chorizo - gouda cheese
- goat cheese - olive-cured Manchego cheese

- homemade bread - alioli. 349

SOUPS AND SALADS

SOUPE A LOIGNON

Onion soup - croutons au gratin. 145

MARSELLA BULLABESA

Clams - shrimp - fish - mussels
- octopus - brandy - bread. 249

RIVIERA SOUP
Roasted chicken - avocado - chayote
- white rice - onion - tomato - cilantro. 125

SICILIAN CREAM

Roasted tomato - homemade bread
- goat cheese. 139
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RIVIERA COBB SALAD
Cherry tomato - avocado - mixed lettuce - black olive
- boiled egg - grilled chicken - cucumber - carrot
- chipotle ranch dressing. 175

MIKONOS SALAD

Cherry tomato - cucumber - feta cheese - red onion

- black olives - arugula - balsamic dressing - oregano. 189

CHEVRE CHAUD SALAD

Lettuce - cherry tomato - avocado - homemade bread
- goat cheese - nuts - Dijon mustard vinaigrette. 185

MEXICAN SALAD
Mixture of lettuce - arugula - cherry tomato
- cilantro - esquites - red onion - panela chees
- "al pastor” chicken - avocado- tortilla chips
- cilantro and orange vinaigrette 195
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PASTA AND RICES
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MILAN TAGLIATELLE

5 Fresh pasta - cheese sauce
- breaded-chicken breast - grissini. 175

PALERMO SPAGHETTI

Clams - shrimp - fish - mussels - octopus
- marinara sauce - basil - olive oil. 295

DON BERNARDO FETTUCCINI

Fresh pasta - cheese sauce - spinach - dehydrated tomatoes
- beef fillet - basil - balsamic cream - grissini. 275

SPINACH AND RICOTTA RAVIOLI

Pomodoro - bechamel sauce
- Cherry tomato - basil. 180

VEGETARIAN RISOTTO

Asparagus - mushrooms - cilantro
- grissini - Parmesan cheese. 190

RIVIERA BLACK RICE

Chipirones squid - clams - habanero aioli
- squid ink - white wine. 279

FISH AND SEAFOOD

GUANCHE SALMON

Salmon (200 gr) - potatoes - mojo picon sauce
- vegetables escalivada style. 335

TARRACO OCTOPUS

Octopus (200 g) - potatoes - ibes beans
- romesco sauce of Tarragona. 325

SAINT RAPHAEL MUSSELS

Mussels (500 g) - creamy white wine sauce and
old mustard - bread - parsley - pepper flakes. 249

MILAN FISH
Catch of the day (200 g) - grilled vegetables
- gremolata sauce of parsley and lemon. 390

ZARANDEADO STYLE SHRIMP

Grilled shrimp (200 g) - guajillo sauce
- creamy rice with cotija cheese. 249

SEAFOOD CASSEROLE

Clam - shrimp - fish - mussel - octopus
- tomato sauce - chipotle. 425

MEATS AND POULTRY

PARIS STEAK

Beef medallion (200 g) - green pepper sauce
- truffle fries. 395

CHATEAUBRIAND MONTPELLIER
(2 PERSONAS)
Beef fillet (400 g) - arugula - truffled potato
pure - asparagus - Bernese sauce with
dehydrated tomato. 730

TARRACO AGUJA
Chuck rib (400 g) - roasted chilies - cracked potatoes

- romesco sauce of Tarragona. 435

ARRACHERA TACOS
AND BONE MARROW
Flank steak - pico de gallo - guacamole
- bone marrow - traditional esquites. 280

> BOURGUIGNON DE GUADALUPE
24 hrs macerated pork shank (1.2 kg) - Valle de
Guadalupe wine - mashed potato - grilled vegetables
0O - handmade tortillas. 355
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RIVIERA TAMPIQUENA
Flank steak (200 g) - enmoladas - poblano pepper

- rice  guacamole - refried beans. 285

GRILLED BONE MARROW WITH BARBACOA
Bone Marrow - barbacoa - pickled onion - avocado
- pico de gallo - tortilla - martajada sauce. 490

MEZCAL NEW YORK

Grilled (300 g) - mezcal espadin - asparagus - baked potato
stuffed with creamy purée and romesco. 490

FITNESS CHICKEN
Chicken breast - red chimichurri
- grilled vegetables - mashed potato. 210

COQAU VIN

Chicken breast - red wine - guajillo pepper
- potato purée - mushrooms - asparagus - cambray onion
- fresh thyme - homemade bread. 289 0

BAVARA STYLE RIB
Braised in Weissbier beer (500 g) - onion
- creamy potato purée - rosemary. 380 o)
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FUSION PIZZAS

CHEF'S PIZZA
White pizza - Serrano ham - mushroom
- Gorgonzola cheese - garlic - arugula
- cherry tomato - pear. 290

PARIS PIZZA
Pomodoro sauce - mozzarella cheese
- brie cheese - onion - pepper - mushrooms
- artichoke - olives - arugula. 270

VALLARTA PIZZA
Pomodoro sauce - mozzarella cheese
- shrimp - octopus - smoked oysters - asparagus
- garlic - pepper flakes. 295

VERACRUZ PIZZA
Pomodoro sauce - mozzarella cheese
- Oaxaca cheese - dried beef - serrano pepper
- hoja Santa. 290

HAMBURGERS AND SANDWICHES

SHORT RIBS BURGER
Short Ribs - gouda cheese
- caramelized onion - bacon - tomato
- truffled fries. 310

AMSTERDAM BURGER
Top sirloin cap - gouda cheese
- cheddar cheese - bacon - coleslaw
- potato bread - truffled fries. 315

VEGAN BURGER
“Beyond Meat” - lettuce - tomato
- onion - mushroom - signature dressing
- French fries. 280

ROMA SANDWICH

Blackened beef fillet - arugula - cucumber
- roasted tomato - goat cheese - pesto
- grilled bread - truffled fries. 280

CRIOLLA CHAPATA

Grilled chicken breast - red chimichurri

- queso fresco - lettuce - roast pepper - cherry tomato

- habanero aioli - truffled fries. 190

DEL HUERTO SANDWICH
Handmade bread - zucchini - eggplant
- grilled onion - escalivada - lettuce - arugula
- sweet potato chips. 149

At Casa Rivieras we are committed to offering fresh products and ingredients
of the highest quality, and we prepare each dish at the moment so that it reaches
the table with the best seasoning.

All our dishes are homemade with the highest hygiene standards.
The weights may vary according to the type of preparation or cooking.
The preparations that do not have any cooking, consumption
is under your responsibility.

Our prices include Taxes and are in Mexican pesos. Tips are not mandatory.




