
 
Welcome to Riviera – our much-anticipated sister Restaurant of Bambini Trust & Wine Room 

The heart of la Riviera is a shared passion of the Italian & French dishes of the Riviera 

OPEN BREAKFAST LUNCH & DINNER 
 

La Riviera Restaurant requests patrons with food allergies or other dietary requirements to please inform their waiter prior to ordering. 
We will endeavor to accommodate your dietary needs; however, we cannot be held responsible for traces of Allergen. 
Parties of 5 or more attract a 10% service fee – Credit cards attract a surcharge of 1.6% - Public holiday surcharge 10% 

 

 
 
APERITIVO HOUR 4-6PM WED – FRIDAY 
 
 
 
Single O Roasters Coffee – Roasted for la Riviera 5 
 
 
Thompson & Larsen – Single Estate Loose-leaf Teas 5 
English Breakfast – Earl Grey – Lemongrass & Ginger – Chamomile – Peppermint  

 
 
Freshly Orange Juice – 8 
Bloody Mary – Belvedere Vodka 21        Virgin Mary 11 
Prosecco Salatin Brut D.O.C – Treviso Italy 16 
Mimosa – Orange Juice & Prosecco 21 
Bellini – White Peach & Prosecco 21 
Bollinger Champagne Brut France – Gls 35  Bottle 210 
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Sourdough Toast or Gluten Free Toast or Focaccia 9 
Vegemite – Triple Berry Jam – House made Blood Orange Marmalade – Peanut Butter 
 
Riviera Wood Fire Roasted Granola – Coyo coconut Yogurt – Berries 14 
 
Riv’s Eggs Benedict 21 
S. Daniele Prosciutto, Poached Eggs & Hollandaise – Focaccia  
 
Bambini Spanner Crab Omelette – Corn & Shallot 28 
 
Our Famous Frittatina – S. Daniele Prosciutto & Goat’s Curd 24 
 
Free Range eggs – 2 eggs – Poached or Scrambled w/ toast 15 
 
Riv’s Toastie 
Focaccia, Black Forest Double Smoked Ham, Gruyère Cheese 16 
 
La Mortazza 
Mortadella – Wood Fired Flat Bread – Ricotta – Poached egg 19 
 
Add on: 
Maple Syrup Double glazed Bacon 6 
Avocado 5 
Roasted Vine Tomato 5 
San Daniele Prosciutto 7 
Goat Cheese Curd / Ricotta 4 
1 egg 3 
 
 
 


