Riviera Restaurant & Lounge

Mother's Day Sunday Brunch
May 9th, 2010

APPETIZERS (please pick one)

Sweet Carrot and Ginger Soup
With cinnamon crisps

Hearts of Romaine with Caesar's Dressing
Parmesan-cheddar crisps and spicy croutons

Assorted Baby Greens with Raspberry Vinaigrette
Granny Smith apple, candied pecan, raisin and vine ripened fomato

Chilled Shrimp, Bay Scallop and Hearts of Palm Cocktail
With a creamy citrus vinaigrette and pink grapefruit segment

Tropical Fruit Cocktail with House Made Sorbet
Chilled tropical fruits with passion fruit sorbet

ENTREES (please pick one)

Built Your Own Omelette (choose up to 5 ingredients)
Bellpepper, spinach, fomato, mushroom, bacon, ham, chicken, cheddar, mozzarella
Poached Egg Florentine with Baked Parma Ham
Poached organic eggs, English muffin, buttered spinach, ham and Hollandaise
Mamma Maria’'s 3 Meat Lasagna
Layers of fresh pasta baked with meat sauce, Ricotta, mozzarella and Parmigiano
Fettuccine Portofino
Shrimp, scallop and clam in a creamy lobster-basil sauce
Panzerotti filled with Rotisserie Chicken, Mushroom and Sweet Corn
Stuffed pasta pillows baked in a creamy parmesan sauce
Alaska Red King Salmon Fillet Charcoal Broiled
Served with mustard-caper sauce over cucumber salad
Fresh California Sandab Fillet "Piccata”

Sautéed in a Parmesan crust with lemon-butter and capers
Seared Ahi Tuna Over Spicy Slaw and Crispy Wonton
Seared spicy ftuna thin sliced over slaw salad with caramelized ginger-lime sauce
Supreme of Chicken Breast "Florentine”

Chicken breast pan roasted stuffed with creamy garlic spinach and mushroom
Kurobuta Pork Chop "Milanese”

In crispy Panko bread crust topped with arugula, fomatoes and parmesan shavin
Trio of Peftit Filet Mignons with 3 Sauces
Chianti-shallot, gorgonzola-truffle, mushroom cream sauce

DESSERT

Our Pastry Chef's Dessert Tray Selection
Columbian coffee and assorted herb teas

The cost for this Brunch menu is 32 dollars per person
special menu for children under 12 years old is available for 14 dollars.
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