APPETIZERS

Vitelle Tonnata 250.-
Ciodd rozsted vasi with funs soce,
cazar by, wild reckat

Fole Gras &u Tarchon  &420.-
Clossim Bt COvTinan, cTry cormgat in nid wina,
o] el

Salmon Tartare  290,-
Dijwn il hanap, shdgupy, minsakad

Riva Cral Cake  Z90.-
Br g Srpenbs o rips mango galss

Aubergine Parmigians.  ZBD.-
lawsd mpgedest. nucchink, iresh morrarela chesss,
perma ham

SALAD

Smoked Solmaon & Avocado Sslad  280.-
Mised Sadad. srnakad sal men, avacados,
LOMapees Salia Drangs segmanl. pioa nut
sl ima ks tosc

Cencor Splod  255.-
Letiues, Banory, tomalees ped aivncming
warend with 2o dogh b ead

Capreas Salagd 8O-
Blesf omaices, fresh morzaredls chapes
Hefinn diessing

RIVA SURYA

MAIN COURSE

Beef Brisket BOG.-F2.000.-
Sarved with coleslaw, hoked besns. Becom a~d cormbread
{20l or |1 kgl

Rum Pork Ribs  BOS.-r305 -

Tender. slow conied rica dry rubosad in BRa s secret seasaning
tapped with cnin n risge carved with colelig, haed beans,
D B o e bunad
Yy Reeck o Pl Rack [For 2 pargors

Halt Rack of Bnby fibs & Esef Brisket 595.-
Servid Wi h cosala American aTyie Eabad basne, Decan
cornbrasd {Fod perignel

BED NZ Ewaf Short Ribg 9495 =
| B0 emoied for ¥ hows with stesmed nsparmgos
and geriic mash pobafoes

Trio Smoked Taco GEO.-
Scorn bortiilag
[puPed park. chicken; benf beiskat)
Secret amody HED sauce, (ed cabbsge slaw, ciomro
and sour cream. Served with hokied beana and bacon

Smakad Fulled Park Chill &%25.-
tamermads sgicy papnike md chil pepper and B30 asoce
topped wilh 2aur o aedr, cilanirr and shradded cradider chiese,
guiand aill oo spd

ol

PIZZA romiiy

Proccuitto di Parme = 460.-
Farmra heev wid rochet. bl e ol
e R S Dy

Smoked Salmon & Burrats 380~
Smaked aslimon Burrara chesse shallal and cagais

Dfawoln  580.-
Peppamim

Fruityl gl Hare  §320.-
Mixad sesfaod

Qizattre Stagioni 390
Brtichake, prosoistte. mushrocms and tomasnes

SANDWICH
& BURGLER

Riva Club Sandwich 30~
Grlledchichen Fam, bacon. fried eggs
with clebaita braad

Lobster Rall B50.-
Halt Caradian Lobster with truf e od & truffle it
in homermrades soft Bun

BED Beef Burger  380.-
Mo armoay el ity & 3ot braoe v s,
ofda Fires: ard ameind liseon copead with giovane
And chaddie hoein

EBD Pulled Fork Burgar 550,=
IHisrm vl iy il el K Bl L Bt (R B
aman Hoge el EninRed bacon tapoad with gigye=

ani chediiar cheess

FROM THE GRILL

STEAK

Australian Rib Eye 1,500~
S0 grain Mad TH] days

IS Black Angus Ak Eve 1,450~
{3001ME0N Black kigus Fricw

Tanderiein  1,250.-
P00 s Vi 1210 oo

Australlan Wagyu Striplein 1550
1500g ] markiing ring s -5

Australlan Porter Houss Steak  LER0.-
13500 e T-Hnne

Wagyu A5 2,000~
| 2000 i ey troms aabe dapan

CLASSICS
Hew Zeninnd Lamb Cutlets (7035 _!iE.r

Homemade Hixad Pork Sapsage S50,
[Fash poriaestiga Charimn, Baiwurgt |

Qrganic Chicken @reast = 535.-
Organie Pork Chep  650,-
MWarwegisn Salman Fillet |180g)  550.-
Chilean Snow Fish (180g1 760~

Live Malne Lobster (70071 1.5960.-
Eaikad of grdbed oo thermidos

A Pheeng SGeom dne el dnclioler
wnr. side olian med pas rauizce

‘Frice subje ot 2o M5 s=rvice chorpe and P& gresynment fox

SOUP
Creamy Chaem Chowder 250.-

Minestrone Soup  F30.-
Eollnn sty wogetnbd s soug

PASTA & RISOTTO

Seafood fArrabblots  FEE.-
Sauid ind gpeghelti ik sestood and
apky Arfabibiala ssmute

Angel Hair & Cod Figh Ree  320.-
Capesl i wach pod fish e, garkc, dry chif 2nd ok o

Lobster Tagliatelle {Half] BEO.-
Eaked Canindan loesiar wikh lagiatebs
Ininmeto sauce

£.0.P. Epaghetti  ZED.-
ipogral with oilwe <, garlic and chdl
10 i with b ceon

Fenno Pesto Chicken 520~
Fleruny wilB Pz |0 G i e prid grilsd chisian
Eiverun lesrg, md Basil

Fois Gras & Truffle Risalte. 460
Argscria ros with iruffe moshrooe and cream
sereed with pan spared [oks gros

SMOKED PLATES
Smobed Beef Brichel 395.-
Smoked Pulled Pork Quesadillas  326.-
Smoked Beef Brisket BED Hacho 480.-
Smoked Pulled Pork BE0 Moche 380.-
Pulted Pork Flastas 550.-

Tt and pas sairpd coein b ils g ulfadl
WALk phed patk
amoked Chichan Wings
260~/ 3258 -/ 380 -

2112 V18 wings amcked 1n angy bultoln aeied

shaken &F hinsatzadi et larmd b ignis
o liliee inidid difipat s

e Hed Cobbage Sos
i Baby Creamy Spinpch o Cunly Fries

o Steampd Adparague o Barlic Mash Poialces
o Hoo B Chacce
o dnion Rings

i Aimaraarn Syl

o Bxamalse
fr Fore] Mushinosom

SIDES  124.-

a Comflread

o Gnll Hiked Vegatebioe
n Craafiy Mash Pozainas

Fakad Baans £ Facon

SAUCES EBD.-
o feyme e ¢ Pepperocom
o Chimicharn = HE

& Eploy Tamarind |Jimdse|
= Thal Splcy and Scur Ssuce




THAI FAVOURITES

APPETIZERS

oo gl
vewe=mes PorPia Tod
Oeep feied vogeishlas spring rells s=fvad with plum s=ice

UaiAneasrae Paek Gai Tod Gluea

Marinated-chilchen Wng s Sersd Al s apisy EEmaring sacss

u.ﬁ.-.-armm.ru:*fu: Mood Dad Diew
Fraad sun—dried park sarved with chill sauce

J&resny SalKrok Yang

Fair K ealisaies gardd b iR Frash vad sl s

THAI SALAD

m.rr:-wm Yum Tua Phu Goong
".-ll'-1L L*- ar okl sepeE with bolled gog and prawn:

i-"l.l'lﬁf"?'-'-"flt-' ¥ium Muea Lal

By hieet aalan

reLtan T areu Phin Pla Salmon

S pley salmom enlbsd with Tha bertn

THAI SOUP

A AID B T TR
Tom Yum Goong Yod Ma Prao On

Epicy & sour soup with prowns and yoong cocanil shooks

#ﬂqaﬂﬁ?ﬂ.f-.r“;r Gaeng Jued Look Mgor
Cle sl i with rembiaran #1alled with minesd pork
ard] sarmiceEsl

Hasr 1D Lrlﬁf?m':- VALIA

Tam Kha Hua Plee Look Gloay Gab Gal

Cocanat spapwith honang hiosmom. Banano anc chicken

THAI CURRY

JEinilA (Massaman Gal)

Chickan anid potatoes curmy

#AJA::-EL&*EIJ:#?E" Gaeng Kati Bai Cha Phu Pu

Crab migat and Betel laal curry

PR e A Gaeng Som Cha Om Goong
S ciery wWith S ed i wakTie g srmaatist Bl prawn
o .F:lr:-u.u;-'ﬁi.:.-'.fad

Gaeng Hang Lay Moo Sam Chan

Martham siyin ook bally cormy a8t northeann Rinrbs

i i A u.-;-'ﬂ?'n.-fmﬂfr

Baeng Hua See Krong Moo Prik Gaeng Tal

Southain slyle park Spareribs curry

0.~

220.-

230:-

10.-

260~

ZB0.»

200.-

205 -

245 .

240~

50

Fi0.-

245,

250~

200.-

Pricas are sibjeot fo 0% service chargs and T Quuarmmgnt mx

STIR FRIED

".":mri'u uﬂﬂ" Bai I.Jam;; Fau Kai

SAirtrla

r|IILI minc | s and Thad herbig

5'-"-""'1-3':11 "'I='l:.'.-'1-.F..'-I-|:l'v1HI-lJ-':5H
‘Sat r Pad Ga P'J Goong Sod Eah Moosab
" e pore
ﬂﬂu-ﬂﬁ:.ﬁ.:,:]'mu- L.I'l"-'-‘-
Halum 1H F‘ad Ham Pa I:l-.'ur:r
N B
REAFATEAR el e
Dok Kajorn Pad Iﬂhul Sal Woonsen
it fried cowslip cresper with eggs and weermicolll
LSS T s
Pad Ka Prao I"Iul:l-J' Gal f Talagr

ek chicken or gaafo inh i, el

220220 f

hhnl Jiew Pu

LT Ol Ml

GRILLED & STEAMED

.n FHLIL -1 Kor ﬁnu Yang
‘I DieE, ek alnt e EHIYIE 1] 5=

Muea Yang Jim Jasw

Ith- spley tamanng Sauce

Avate Gal Yang Mang Krob

vl ey Pla Muek Neung Manae

Sieamed sould with lemnn sRsco

THAI STREET FOOD
FAU’DURITE

g
PImUL T ALATeurE  Rad Nah Sen Krob Talay
Criegry noodle topped with seafoad nod Chinpse saucs

:.'G::.]"m.-,j;-.s'ér- Pad Thal Eﬂmq Sod

sﬂni‘m ua Pad See lw Moo

Frird rice nocdios with 20y sauce and porh




Y -

RIVA SURYHA

®

DESSERT

Dark Chocolate & Macadamia Semifredde 180.-
Homemade ltalian half frozen chocolate mousse and
caramel macadamia

Coconut Créme Brulee 190.-
Classic Créme brulee with coconut milk and cream
served in cocanut shell

Banana & Raspberry Baked Alaska Norv'egienne 190.-
lce cream cake topped with meringue and raspberry coulis
served with mixed berry and banana

Chocolate Bavarois 210.-
Layer cake made from joconde and bavarois cream
served with raspberry sherbet, creme anglaise and mixed berries

Italian Tiramisu Cake 190.-
Soft Mascarpone sponge cake with cream and Amaretto
topped with chocolate cream

Yuzu Cheesecake 220.-
Yuzu sponge cake layer with yuzu creamcheese
topped with caramelized brown sugar

| Tim Kati  175.-

Homemade Thai coconut ice cream served with Thal condiments
Gelato of the Day  85.-

Seasonal Mixed Fruits 185.-

Mango Sticky Rice 190.-

Warm sticky rice with ripe mango served with coconut cream

Cheese Platter 390.-
Parmigiano Reggiano, Brie, Gouda, Cheddar cheese served with olives,
dried fruits, wild honey, and Sweet Modena Vinegar

Price subye e to NF3 gar iipe chovpe ond 78 quesrmen Eox




Red Wine By Grass. By Bottle
Inneuete. Catemat S ignan iy’ ) LA
Aarmiradln
Innreate, Shirae. dustralls 280 LADE
Innoreske, Herlot, &usirnila 4o LAl
Erabeau B2 &lr, Bos doay ADC 200H; FA: = L
Framcn
Bansel Sangicsss, Soloziona 3000
Triticana 2005 |y
White Wine £y Hasn By Boiti
innoaete, Sauvignon Bione. 50 Lano
Ausiradia
Innoraiin, Chisrdonnagg, Auoiralla 280 Lal0
Collogaznn, Finot Grigia hak 250
ﬁp:ltk]:illﬂ Wine By Boitk
MLIA Winn Spumante Brut, oy LE0E
Fafardor Freaeceo L0, Exien Oy, icaly 2700
Champagne By Bntte
impena HoetChandon Brut. fmnce TEgn
Weuren Qlipguat Pansardin Brut Yellow, 500N
Franco
Scotch Whisky
dchnnie Walkar Rad Labi 17
Hallentines 1
JEE Rare 11
Amcricanw & Canadian Whisky
Jom llpam 2
Jack Dantals 11
Canadan Cub 2
Irish Whisky
JehnJameson ]
Mali Whinky
S licdiehs a0

Prembam Scolcl Wihisky

Chivas Ragal I
b Walkar Elach Libsd Im
Bl benir e TT Yiasss THd »mBn
Cockiatls
Fonmi Y Hactind s
Dosadiisy i
e an Fizs s
Bkl Blush e
Rtaa Fimale s
Weake M i Marking -
Lisrmpesa ™ The Mg Traw e
Srawbairy ko= Tes i
Surya Mdnga Drdbng %
Rieafitz v ]
Boakle Helon il
Srasbery mojiba =0
Anple Maojio a1
OneHoe Fesn =0
Lamaon Crop =0
Breer
At T
Crang Bsar ED
Sngha Hew =D
it el By S T
Howaaiden ) =0
Schneday Wi oe TupT, D
Sehediar Wietsin Tap Ham i1

LET
Gardor's
Tongueray

Bombey
Herdricks

Vioulka

Srimal
Ak syl
Drwry Do

Fequila

Tequila Sarm Silver
Tequil Sarma God

Ry

Eaarsaud]

Captain moiganiDeck]
Hoelhang
Hewane 3 Years
Cacracs Canzrio
Famigero Branca
Havano T Texs
Fhraya Rami

Copnac .00

vy Martin
Harnirssy

Cognac VAR

[eamy #ariin
Hernpsoy

Aperitifs
Hmitin Bl
HMuegire Extra iy
Hatini Romin
Campan
Parmad

[Ligjuenrs

Cainirisiii

Grarad Marnbar

e frgea Hlianizs

[ T

Kahhis
Baibays |rish Crame
[eenedicbine [LLH,
Hafibu

BEVERAGE

i
L]

a0

]
200
a5

180
200

o
o
o
i
200
200
120
2go

- Ll]
a80

J60
360

a0
3
230
230
230

745
245
40
145
45
245
145
246

Special Coffee vith Acohol

Riva Colfen {Hiyshhong]
Irigh Cofies

Codfee

Cofles f Aimencena
lizadd Black Colfas
Empresss

|zad Epprasssa
Capuccing

|pad Capucoing
CaleLate

|leed Latie

[heiat Codton

Iped Decal Coltes
Cacan

leseid cocag

Caramid #achiirs
Il Carmerunl Machimo
oo b3 £541 g
Mz

lead Hicha

260
M

185
o4

44
136
120
a5
120
i3k
120
135
10E
120
120
150

120
105°

[21]

Laft dinks
Cokn B
El:_lhe Light B0
Lok taro #0
Fanta Orange - ]
Sprits ]
Tanks = 1)
difgar Ao ED
Soda x|
Minerul Water
Hiemial Watar 500 mi ih
Hirwiral Waler L50HImil. 0
Evin Wster TED ml 150
Mineral Water Sparkling
Pigrain 330 il o]
S o Padlegiias 250 ml.. 150
SrFﬂlﬁ:ﬂlm mi 250
Tea
Englich Breakiest )
Enrlgroy W0
Dapearing o
Bentha &0
Jeerd thoa T g TE]
L‘.-m:l Thai Hik Tes ]
bzt Luipnees Tae ]
Fruil & Heelsal Tea
Bed Tme Arse=a 30
Franch Lavandes a0
& ke Wanila k|
Piazh 7 ]
Pegppairming ke i}
Fruit Shake & Smoathies
Wsbermainn Shaove 18]
Wacermelon Smoothies 150
Flrerappia Bhake 153
Flrrappha Seaaidcs 150
Coronul Shaki =0
gl 5ot Hies 150
Biresvbsarny Ehili 150
Blrawbanny Smagihies 150
Tirangp Shaha 150
{angs Smooihie 150
Bareann Shehp 180
Harann Smpothiss 150
Feuit Juice
Orange F
Apr 1
Tosiul W
Splash
Sirwniarny Eplesh L}
Mangn Splzsh 1O
Hiegd Barry. Bplas Ha
Passinn Frr Splagh W4
Ttalian Boda
Kl WO
Appla o
STy 1%
Leiman Wa
Pagainn Fiisit O
Hizisd Bairy, wa
Hanngn i

ﬁﬁ‘ELE & ERI{E

N

HIVA SURYA
‘Pt st 5 FVE evvice chasgs e 7% Jovasmesant rax




