
ENTRÉES
Grilled Yogurt-Marinated Chicken 
Ciabatta, Tomato Agrodolce, Avocado, Red Onion, 
Arugula.

Mediterranean Baked Eggs 
Tomato Sauce, Riviera Vegetables 
& Feta, Farm Egg, Basil & Grilled 
Country Bread.

Salmon Burger 
Cucumber Tzatziki, Harissa Tapenade, Red Onions & Arugula, 
Rosemary & Parmesan French Fries.

Paccheri 
Riviera Tomato Sauce, Confit Eggplant. 
Add Burrata 5 supplement

APPETIZERS
Baby Arugula Salad 

Charred Lemon Vinaigrette, Honeycrisp Apple, Grated Grana Padano, Toasted 
Almonds, Za’atar.

Tuna Meatballs 
Rosemary & Lemon Yogurt, Green Olive Gremolata, Toasted Pine Nuts.

Mediterranean Chickpea Tacos 
Charred Riviera Vegetables, Sweet Potato Hummus, Chili Crisp.

Wild Mushroom Croquettes 
Black Truffle Aioli.

*Eating raw or undercooked fish, shellfish, eggs, or meat increases 
the risk of foodborne illness. Limited to parties of 10 or fewer.

PRIX FIXE LUNCH 
30 PER PERSON

$12 Supplement | Choose Three

Burrata, Roasted Cherry Tomatoes, Basil Pesto & Toasted Pine Nuts

Prosciutto, Manchego Cheese, Fig Jam & Spicy Marcona Almonds

Caramelized Onions & Flavored Goat Cheese

RIVIERA CROSTINI

$6 Supplement

Café Gourmand 
Espresso & Selections of Riviera “Douceries.”

DESSERT


