Riva's

POOL BAR

STARTERS & SMALL BITES

Samosas # 400

A choice of chicken, feta cheese or each
beef samosa with tamarind chutney

Grilled Halloumi Bruschetta’”? 1000

Pesto, charred baguette, roasted
cherry tomato & a sprinkle of
sesame seeds

Prawn & Fish Arancini 1500

Golden panko dumpling filled with
prawns & fish, dill cream cheese &
tzatziki

Chicken Tacos 1200
Option of either a crispy or a soft

shell, filled with charred chicken,

sweet corn, lettuce & topped with
guacamole & sour cream

Honey Sriracha Wings 1500

Fried chicken wings tossed in sweet
honey, sriracha & a lime glaze,
coriander

Avocado Salad # 1400

Cherry tomato, fresh coriander, ripe
avocado, mixed lettuce, sweet corn,
red onion, cucumber

Fritto Misto Di Mare 1200

A crisp medley of lightly dusted
squid, prawn, fish, sweet chilli, tarter
& a small mixed salad

Barbequed Pork Ribs 1200

Juicy tender ribs, in a tangy barbeque
sauce served with french fries

Veggie Lasagna '# 1500

Delicate & layered pasta filled with
Mediterranean roasted vegetables,
gratinated with aged Parmesan &
mozzarella

Rivas Combo Platter 2000

Honey chicken wings, Cajun beef
skewers, prawn tempura & french fries

SANDWICHES & BURGERS

Rivas Chicken Wrap 1500

Flame grilled chicken wrapped in a soft
saj bread with fresh herbs, cucumber,
tomato, micro greens, aioli & served
with french fries

Tuna Bagels 1500
Flaked fresh tuna, Vidalia onion, pickled
cucumber, aged cheddar, mayo, tabasco and
fresh coriander, fresh bagel, yuzu dill aioli

Prices are in Kenya Shillings including 16 % VAT, 2% catering levy and 5,17% service charge

Duo Cheese Burger 1600

A combo of beef & chicken patties, brioche
bun, melted cheese, ponzu sriracha, tomato,

avocado, caramelised onions served with french

fries

Croque Monsieur 1800

Crilled ham & cheese sandwich
bechamel honey mustard & french
fries
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Riva's

FOR THE KIDS

Chicken Nuggets 800
Crispy chicken bites
Mac & Cheese # 800

Creamy macaroni baked in a rich
cheddar cheese sauce topped
with buttered crumbs

PINSA STYLE PIZZA

Foccacia # 800
Plain or olive oil and rosemary
Margherita # 1200

Basil, pomodoro sauce, mozzarella, olive oil

Pepperoni 1800
Basil, pomodoro sauce, mozzarella, beef

salami, roasted peppers

Diavola g 1800

Mozzarella, tomato, chillies, spicy chorizo,
oregano

Extra Topping 500

Any extra

POOL BAR

Fish Goujons 800

Golden-battered fish fillets with tar tar
sauce & a selection of sides of your
choice (french fries, mashed potatoes,
rice or salad)

Pollo 1600

Mozzarella, chicken flakes, pomodoro sauce

Cool # 1600
Mozzarella, pesto, chunky tomato
Vegetarian # 1500
Mozzarella, pomodoro sauce, zucchini,
eggplant, pepper, mushroom & oregano
Burratta # 1800

Basil, pomodoro sauce, mozzarella, burratta,
rocket

What Is Pinsa or Pinza? Pinsa is a style of hand- pressed pizza dough that has been a part
of Roman artisan baking and cooking for over 100 years. The name pinsa is derived from
the term “pinsere,” which means; "push the dough by hand" , in Latin. Oval & not round,

this styled pizza has taken the world by storm.

Prices are in Kenya Shillings including 16% VAT, 2% catering levy and 5,17% service charge
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Riva's

DESSERT

Tiramisu 9200

Italian classic recipe

Banoffee Pie 800

Buttery crumble topped with toffee & ripe
banana slices, vanilla cream & choco
shavings

Sticky Toffee Pudding 800

Creamy mousse with a tree tomato gel and
passion fruit compote

Homemade Ice Cream

Vanilla, hazelnut, stracciatella, banana, pistachio, avocado, cashew nuts, peanut butter,

POOL BAR

Chocolate Brownie 800

Warm moist and packed with intense
chocolate served with vanilla ice cream

Chilled Cheesecake 900

New York style cheese cake with
blueberry coulis

Crepes Suzette 9200

Crepes coated in a rich orange liquor
sauce, topped with vanilla bean cream

350 per
scoop

chocolate, coconut, mix berries, after eight, Jack Daniel s

Homemade Sorbet

Mango, passion, strawberry, tree tomato, lemon, papaya, tamarind, orange- ginger

Extras
Topping or cone

Prices are in Kenya Shillings including 16 % VAT, 2% catering levy and 5,17% service charge

350 per
scoop

100
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