
C A L A M A R I  

B A R  &  G R I L L

M E N U  
W I N T E R

2 0 1 8  

T O  S H A R E

L E T S  B E G I N

P I Z Z A

S I G N A T U R E  B U R G E R S

P A S T A

C H E E S E  P L A T T E R
Pecorino, gorgonzola, testun occelli,
olives, crackers, honeycomb 

1 8C U R E D  M E A T  P L A T T E R
Wagyu beef bresaola, pork chorizo,
Smoked duck breast, olives, crackers

1 8

L E N T I L  S O U P
Lightly spiced with lemon and
herbs

1 5

C A E S A R  S A L A D

C A L A M A R I  

R O A S T  P U M P K I N  S A L A D  

Poached egg with garlic croutons,
smoked bacon and grated
parmesan cheese 
add garlic prawn or chicken

Lightly spiced, fried with seasonal
herbs Riviera sauce & salad 

1 5

1 5

1 5

5

M A F I O S O
Prime wagyu beef, bacon,
tomato, salad, parmesan cheese

2 4

Prime wagu beef, macaroni &
four cheeses, tomato, salad

2 8

P U L C I N O

M A C  &  C H E E S E

Cajun marinated grilled chicken
breast, bacon, tomato cheddar
cheese, guacamole 

1 8

2 8

2 5

2 6

2 6

2 8

R I S O T T O

L I N G U I N E

L A S A G N E

P A P P A R D E L L E

M A C  &  F O U R  C H E E S E  

M A R G H E R I T A  

F U N G H I  C H O R I Z O

Salami, prosciutto, onion,
mushroom, capsicum & olive

Tomato sauce, buffalo
mozzarella & fresh basil

Pork chorizo, mushroom, rocket

S P E C I A L E

Fine Italian Arborio rice, pumpkin puree 
aged parmesan, truffle oil & balsamic glaze 

Sautéed prawns, Napolitano sauce,
topped with shaved parmesan cheese,
basil & Chilli

Tender beef mince, layered with  
mozzarella, topped with creamy béchamel
sauce

Wagyu beef ragu, parmesan cheese, basil

Macaroni pasta with cheddar, shropshire
blue, jack and parmesan cheese sauce

Burgers come with a choice of
sweet potato fries OR steak fries

2 4

1 8

2 2

Feta and roast pumkin salad,
sundried tomato and wild rocket 
add garlic prawn or grilled chicken 5

h f g f g h f a u  d e  p a r f u m

A Z Z L E

@rivierabarandgrillxt@rivierabarandgrillxt

(GF) = Gluten Free  (V) = Vegetarian / One Bill Per Table / 10% Surcharge applies on Sundays & Public Holidays
Holidays

(GF)
(V)

(V)

(V)

(V)



C A L A M A R I  

B A R  &  G R I L L

M E N U  
W I N T E R

2 0 1 8  

M A I N S S I D E S  

F R O M  T H E  G R I L L

D E S E R T S

R I B S

D U C K  

H A R I S S A  C H I C K E N

N U T E L L A  P I Z Z A

C R È M E  B R U L É E

B R O W N I E

W A F F L E S

3 scoops of gelato / sorbet 

Maple waffles with vanilla ice cream 

I C E - C R E A M  T R I O
S C O T C H  F I L L E T  3 0 0 G

Half rack of slow roasted BBQ pork
short ribs with sweet potato fries 

Home baked cheese cake finished
with strawberry syrup  

Freshly baked in Nutella and
strawberries 

A hard caramel top with a contrasting
rich custard base 

Home made dark chocolate brownie
with your choice of ice cream 

3 2

2 8

Marinated overnight, served with
quinoa, parsley, basil pesto, salad
& pomegranate

3 2

Roasted carrots, parsnip puree &
red wine jue

(GF) = Gluten Free   (V) = Vegetarian / One Bill Per Table / 10% Surcharge applies on Sundays & Public Holidays

S A L M O N

B A R R A M U N D I

Maple syrup glazed salmon fillet,
seared with roasted cauliflower
and toasted sesame seeds  

(GF)

Pan fried with pumpkin puree,
buttered asparagus

3 4

3 5

2 8

P A R M E S A N  M A S H

8

S T E A K  F R I E S

S W E E T  P O T A T O  F R I E S

3 5

1 5

3 8

h f g f g h f a u  d e  p a r f u m

A Z Z L E

@rivierabarandgrillxt@rivierabarandgrillxt

B E E F  T E N D E R L O I N  2 0 0 G

Harissa marinated chargrilled
chicken, with a Mediterranean
couscous salad and red pepper 
emulsion  

Roast duck breast served with
herbal sweet potato mash and
red wine sauce

Glazed lamb chops, marinated in
sumac, pomegranate. Served on
quinoa, peas, roast pine nuts  

L A M B

T R U F F L E  P A R M E S A N  F R I E S

M I X E D  L E A F  S A L A D

S E A S O N A L  G R E E N S

G A R L I C  &  P A R M E S A N  B R E A D

(GF)

C H E E S E C A K E


