S0UPS

Venison soup with wild mushrooms
and root vegetables 6

Roasted nut cream soup with
pulled chicken fillet and fried
porcino mushrooms

*also veg. 5,6

Riverside wonton soup with
tiger prawns and spinach
shoots 1,2,3,6,9

STARTIRS

The Riverside Platter

(Parmigiano Reggiano, chorizo,

chili chicken strips, pike-perch pieces
coated in panko with tartar sauce,
pickles, two types of cheese) 1,3,4,6,7

Beef tartare with quail egg,
garlic cream, and butter
toasts 1,3,7,10

Salmon Ceviche with avocado,
pear and herb pesto 4,6,11

Club sandwich with chicken breast,
bacon, fried egg, fresh vegetables,
cheese, deep-fried potato chips,
and mixed salad leaves in a
mustard sauce 1,3,7,10

Buffalo chicken wings with a 6 pcs
BBQ and tartar sauce 1,3,6,12 12 pcs
18 pcs

Nachos with home-made
guacamole, tomato salsa,
and cheese 1,7

Four-cheese platter with fig
chutney (for 2 people] 7

6,50 EUR

6,00 EUR

8,50 EUR

14,50 EUR

11,50 EUR

12,50 EUR

11,50 EUR
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14,50 EUR

SALADS

Classic Caesar salad with

9,00 EUR
9,00 EUR
11,00 EUR
11,00 EUR

- crispy bacon

- grilled chicken breast

- butter-fried tiger prawns

- lightly salted salmon
1,2,3,4,6,7,10

Oven-baked pear and 8,90 EUR
beetroot salad with blue

cheese and walnuts 4,7, 8, 10

MAIN DISHS

Beef burger with cheese,
bacon (optional: Dorblu,

fried egg, avocado), red onion,
pickled cucumber, deep-fried
potato chips, and mixed salad
leaves in a mustard sauce
1,3,6,7,10

12,50 EUR

Fried duck breast with
green pea purée, quinoa
and pistachio stew, and
orange sauce 6,7,8

15,90 EUR

Beef rib-eye steak with 22,00 EUR
mushroom tartare, grilled
new potatoes, and

Béarnaise sauce 3,7,10

Butter-fried pike-perch
fillet with potato pancakes
and truffle cappuccino
3,4,7,11

16,00 EUR
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PASTA

Tortellini with broccoli,
Dorblu, and herb
sauce 1,6,7

8,90 EUR

Fettuccine with pearl 9,90 EUR
oyster mushrooms, beef,
and white wine and

truffle sauce 1,3,6,7

Linguine with seafood, 14,00 EUR

spinach shoots, and

Barley Grubotto with 9,00 EUR

stewed vegetables 1,7

DESSERTS

Sea buckthorn and apple
fondant with chocolate,
ice cream, and berry
sauce 1,3,7,8

6,50 EUR

"Riverside Apple Orchard”
with chocolate shavings
and fresh berries 1,7,8

7,50 EUR

Cake of the Day 1,3,7,8 5,50 EUR

Allergens:

1 - gluten, 2 - crustaceans, 3 - eggs, 4 - fish,
5- peanuts, 6 - soybeans, 7 - milk products,

8-nuts, 9-celery, 10 - mustard,

11 - sesame seeds, 12 - sulphites, 13 - lupin,
14 - molluscs

All prices are quoted in EUR and inclusive of 21% VAT




