
 
 
 

 
AUTUMN 2026 

CELEBRATING THE FLAVOURS OF THE ITALIAN AND FRENCH RIVIERA 
BREAKFAST – LUNCH – APERITIVO – DINNER  

 

WE ARE OPEN BREAKFAST LUNCH & DINNER 

HOT DRINKS 

SINGLE O COFFEE ROASTERS .............................. 5 
Collider Beans For La Riviera Dining 

TEA DROP ................................................................. 6 
Single Estate Grown Loose-leaf Teas 
English Breakfast – Earl Grey – Lemongrass & Ginger – 
Chamomile – Peppermint – Green Tea 
STICKY CHAI LATTE – Brewed on Milk  .................... 6.5 
MATCHA LATTE / ICED MATCHA LATTE  ........... 6 
 

DRINKS 

FRESHLY SQUEEZED ORANGE JUICE ................. 9 

VIRGIN MARY  ........................................................ 17 
Tomato Juice – Lemon – Worcestershire – Tabasco 

BLOODY MARY ..................................................... 22 
Belvedere Vodka - Tomato Juice – Lemon – 
Worcestershire  – Tabasco  

MIMOSA ................................................................... 21 
Orange Juice & Prosecco 

BELLINI ..................................................................... 21 
White Peach & Prosecco 

RIVIERA ESPRESSO MARTINI ............................. 22 
Kahlua – Vodka & Shot Of ‘Single O’ Espresso 
 

BUBBLES 

SALATIN - PROSECCO .................................... GL 19 
D.O.C – Veneto, Italy ........................................ Bottle 83 

BOLLINGER - CHAMPAGNE  ........................ GL 38 
Brut France  ...................................................... Bottle 220 

RIVIERA WIFI PASSWORD 
TheRiv123 

 
La Riviera Restaurant requests patrons with food 

allergies or other dietary requirements to please inform 
their waiter.  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 
All card transactions attract a surcharge of 1.6% 

BREAKFAST 

RIV’S CROISSANT ................................................  22 
Fior Di Latte – Basil Pesto – Arugula – Pecorino Romano 

Add a poached egg ....................................... +3 

“BAMBINI” SPANNER CRAB OMELETTE ........  28 
Corn & Shallot – Sourdough   

EGGS BENEDICT À LA RIVIERA  ........................ 22 
San Daniele Prosciutto Or Smoked Salmon Or Smoked 
Ham – Poached Eggs – Hollandaise – Turkish Bread 

OUR FAMOUS FRITTATINA  ............................... 24 
San Daniele Prosciutto – Goat’s Curd – Focaccia  

FREE RANGE EGGS ............................................... 16 
2 Eggs – Poached, Scrambled or Fried  
with your choice of toast 

 Make it Cacio e Pepe ....................................... +3 

AVOCADO & TOMATO ON SOURDOUGH ........ 22 
Heirloom Cherry Tomato – Goat’s Feta – Basil  

WOODFIRE ROASTED GRANOLA .....................  15 
Natural Greek Yogurt – Seasonal Fruit 

CHOICE OF TOAST .................................................. 9 
Sourdough, Focaccia, Turkish or Gluten Free Bread 

SERVED WITH YOUR SELECTION OF SPREAD 
Vegemite – Pear, Vanilla & Whisky Jam 
Orange Marmalade – Triple Berry Jam – Peanut Butter 
 
 
 

ADD TO YOUR BREAKFAST 

MAPLE SYRUP DOUBLE GLAZED BACON  .......... 6 

½ AVOCADO .............................................................. 5 
ROASTED VINE TOMATO ........................................ 5  

DOUBLE SMOKED HAM ........................................... 6 
SAN DANIELE PROSCIUTTO ................................... 8 

SMOKED SALMON .................................................... 9 

GOAT’S CURD CHEESE ............................................ 4 
1 FREE RANGE EGG ................................................. 4 

ROASTED MUSHROOM ........................................... 5 


