LUNCH MENU | 1130AM - 230PM

Poached chicken Caesar salad, sourdough crisps, soft-boiled
free-range egg & crispy prosciutto

Gourmet tomato medley with Persian feta, balsamic, EV0O, crispy
chickpeas, pepitas & chargrilled flat bread (v,gfo)

Balter beer-battered fish & chips with homemade tartare sauce &
minted peas

Green goddess salad, seasonal lettuce, hummus, goat's cheese,
capsicum, olives, cucumber, sprouted beans, sesame, dill, seeds, green
goddess dressing (veo, gf)

ADD: poached chicken (+6) or zucchini & corn fritters (+6.5)

Pan roasted Fish of the Day with grilled fennel, stiff polenta &
salmoriglio, Lleaves

Char-grilled 250gm ABG Angus rib eye (MB 2+) with sauteed potatoes,
fine green bean & parmesan salad & parsley, garlic butter

Classic beef burger with American cheese, pickles, Riva special sauce,
toasted sesame seed bun & crunchy chips

Free-range chicken schnitzel with Lemon & oregano mayonnaise, Italian
leaf salad with red wine vinaigrette

Sweetcorn & zucchini fritters with cucumber & Lemon yoghurt, poached
free-range egg, leafy fennel salad & tomato chilli jam (v)

KIDS LUNCH MENU - (for under 12's)

Australian beef cheeseburger

Homemade macaroni & cheese (V)

Buttermilk fried chicken pieces with mayonnaise
Battered fish & chips with tartare sauce

(ALl kids' meals served with chips & veggie sticks)

Please advise staff if you have a food allergy | Gluten free bread is available
GF - gluten free | V - vegetarian | VE - vegan VEO - vegan alternative available
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