SPRING 2026
CELEBRATING THE FLAVOURS OF THE ITALIAN AND FRENCH RIVIERA
BREAKFAST - LUNCH - APERITIVO - DINNER

BRUNCH

Our toast today
AP’'s Fenugreek & Sesame Sourdough - House Focaccia - Turkish toast Gluten Free

Toast 11
Vegemite - Orange Marmalade - Triple Berry Jam - Pear Vanilla & Whisky Jam - Peanut Butter
Hot Ricotta Pancake : Berries & Cream - Canadian Maple Syrup 29
Please allow 20 minutes
Our Woodfired Granola - Greek Yogurt - Seasonal Fruits 18
Porridge - Berries - Muscovado Brown Sugar 20
2 Free Range Eggs - Poached, Scrambled or Fried - Toast 19
Bambini Crab Omelette 31
Spanner crab* Corn & Shallot - AP’s Fenugreek & Sesame Sourdough
Eggs Benedict A La Riviera 25
San Daniele Prosciutto or Smoked Salmon or Smoked Ham - Hollandaise
Pecorino Romano Eggs Your Style 22
Bambini Classic Frittatina - San Daniele Prosciutto - Goat's Curd 29
6 Point Double Smoked Ham & Gruyére Toastie 25
Sabato Croissant - Fior Di Latte - Basil - Pecorino Romano 25
Add a Poached Egg +4
Avocado & Tomato Toast  Cherry Tomato - Goat's Feta - Basil 25
Colazione Pizzette
Margherita - San Marzano * Fior Di Latte * Basil 19
Caccio e Pepe - Mortadella - Egg - Pecorino 22
LP's Pepperoni - San Marzano - Fior Di Latte - LP's Pepperoni 22
Bambini Spaghettini - Sauté of Spencer Gulf King Prawns — Chilli & Garlic 46
Riviera Cheeseburger - Angus Wagyu - Gruyére - Onion Confit - Fries 36

BRUNCH EXTRAS

1 Free Range Egg

Spinaci

Wood Fired Mushrooms

San Daniele Prosciutto

Maple Double Glazed Bacon / Double Smoked Ham / Mortadella
Half Avocado - Roasted Vine Tomato
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Smoked Salmon

DOLCI

Pavlova - Lemon Curd - Chantilly -Berries 20
Riviera Tiramisu - Mascarpone Cream - Single O Coffee 20

Flourless Valrhona Chocolate Cake Mascarpone — Dulce di Leche 20
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Drinks Menu

COFFEE & TEA

Single O Coffee Roasters - Surry Hills 6
Collider Beans from Ethiopia - Bright Berry & Deep Chocolate - Great for Espresso & Milkies
Tea Drop Teas - Single Estate Loose - Leaf 7
English Breakfast - Earl Grey - Lemongrass - Chamomile - Peppermint - Green Tea
Sticky Chai Brewed on Milk 7
Matcha Latte 7
Fresh Orange Juice 10
Iced Latte
Iced Matcha Latte 7
Iced Strawberry Matcha 10
Add Soft Serve Gelato Fior di Latte 5
COCKTAIL
Virgin Mary 19
Bloody Mary 23
Mimosa 22
Bellini 22
Breakfast Spicy Margarita 26
Riviera Espresso Martini 23

CHAMPAGNE AND SPARKLING WINE

NV Salatin Prosecco D.O.C - Veneto, Italy Gl 20 - Btl 86
Bollinger Special Cuvée Champagne - Ay, France Gl 38 Btl 228

Ask for our Wine List - Cocktail List

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%



