I I Iz I (S (S One Course $39 pp
Two Courses $49 pp
I | N C/ | | Three Courses $55 pp

Includes one drink of choice
Monday - Thursday | 12PM - 4PM

Drink Options
Wills Domain SSB, Wills Domain Rosé, Sandalford Cab Merlo, Tap Beer Schooner
Small Plate Options

Mini Kingfish Taco - wasabi mayo, yuzu [df, nf] (i)

Mini Beef Fillet Taco - wakame chimichurri [df, nf]

Mini Australian Lobster Taco - coriander, fennel [nf] (a)

Butter Chicken Skewer (1) - cucumber yoghurt, pickled onions [gf, nf]
Guinness & Smoked Cheddar Croquettes (1) - house ketchup [nf, v]

Mains Options

Traditional Fish & Chunky Chips - sea perch, mushy peas, tartare, lemon [df, gf, nf] (a)
Traditional Caesar - roast chicken, baby cos, egg, pangrattato, parmigiano reggiano,
caesar dressing [dfo, gfo, nf]

Riviere Cheeseburger - wagyu patty, champagne pickles, gruyere, mustard, mayo,
crispy onions, shoestring fries [dfo, gfo, nf]

Classic Steak Sandwich - peppercorn sauce, rocket, pickled shallots, parmesan,
shoestring fries [dio, gfo, nf]

Controversial - glazed ham, pineapple, fior di latte, parmesan [dio, gfo, nf, vgol

Aglio e Olio Spaghetti - broccolini, lemon [df, gio, nf, v, vg]

Grilled Zucchini - sesame cream, zucchini XO, champagne pickles [df, gfo, nf, v, vg]

Dessert Options

Sticky Date Pudding - butterscotch, vanilla ice cream, hazelnut praline [nf]

Molten Chocolate Brownie - hazelnut ice cream, chocolate fudge sauce [nfo, v]
Simmo’s Ice Cream Cup - Cookies ‘n” cream, chocolate therapy, mint chocolate chip,
blue bubblegum, lemon sorbet [df, 5f|, vegan chocolate [vg]

dietary | df dairy free, gf gluten free, nf nut free, o option, v vegetarian, vg vegan é
seafood origin | a - australian, i - imported, m - mixed origin



