


BEBIDAS

HAMBURGUESA DE QUESO (160 gr) $289 MIMOSAS Y TROPICALLINI 2 X1
Queso monterrey empanizado y frito con

aguacate, champifiones, cebolla morada, JUGOS / JUICES (300 ml)

lechuga, tostones de jalapefio empanizado y Naranja, Zanahoria, Toronja, Verde

pina a la parrilla servido con chips hechos en Orange, Carrot, Grapefruit, Green

casa de betabel, camote y papa.

Breaded and fried Monterrey cheese with VAMPIRO
avocado, mushrooms, red onion, lettuce,
breaded jalaperio rings and grilled pineapple
served with house-made beet, sweet potato and
potato chips.

Zanahoria, Betabel, Naranja
Carrot, Beet, Orange

ANTIGRIPAL

HAMBURGUESA DEPOLLO (200gr)  $319 Guayaba, Naranja. Limon, Pina y Miel
Pechuga de pollo al grill con nuestro adobo de Guava. Orange. Lime. Pineapple. Honey
chiles y longaniza, gratinado con queso .
monterrey Jack, chistorra asada, ensalada de ANTIESTRES

pifa con elote baby, bombdn de aguacate, Pina, Papaya y Naranja
cebolla cambray y papas a la francesa. Pineapple, Papaya, Orange
Grilled chicken breast marinated with our
homemade chili and longaniza adobo, au gratin
with Monterey Jack cheese, grilled chistorra, Z

pineapple salad with baby corn, avocado, baby C AFE S / COFFEE

onions and French fries.

BURRITO DE RES (180 gr) $249 CAFE AMERICANO / COFFEE (360 ml)
Preparado con frijoles refritos, mezcla de

quesos, aguacate, cebolla y pimientos CAFE DE OLLA (360 ml)

acompaﬁadgs e papas a BT GRS Coffee with cinnamon, cloves, orange peel
Prepared with refried beans, our cheese blend, and piloncillo.

avocado, onion, and a mixture of bell peppers

accompanied by French fries.
ESPRESSO (45 ml)

BURRITO DE POLLO (180 g1 $239
Preparado con frijoles refritos, mezcla de CHOCOLATE CALIENTE / HOT
quesos, aguacate, cebolla y pimientos CHOCOLATE (360 ml)
acompanadas de papas a la francesa.
Prepared with refried beans, our cheese blend,
avocado, onion, and a mixture of bell peppers
accompanied by French fries.

CAPPUCCINO (180 ml)

CAPPUCCINO FRAPPE (360 ml)

BURRITO DE CAMARON (180 gr) $279

Preparado con frijoles refritos, mezcla de AGUA EMBOTELLADA / BOTTLED
quesos, aguacate, cebolla y pimientos

acompanfnadas de papas a la francesa. WATER (500 ml)

Prepared with refried beans, our cheese blend,

avocado, onion, and a mixture of bell peppers LIMONADA O NARANJADA /
accompanied by French fries. LEMONADE OR ORANGEADE (300 ml)

REFRESCO / POP (355 ml)




NACHOS DELUXE (300 gr) $269
Sobre bolillo artesanal al grill, mix de quesos,
salsa de frijol negro, salchicha italiana,
chistorra, chicharrén de cerdo, pico de galloy
guacamole banado en salsa de queso cheddar
al chipotle.

On grilled artisan bread, mix of cheeses, black
bean sauce, Italian sausage, chistorra,
chicharron, pico de gallo and guacamole bathed
in our homemade chipotle cheddar cheese
sauce.

DIP IN NACHOS (250 gr) Sy Zile)
Nachos hechos en casa con tortilla de maiz,

salsa de frijol y epazote gratinado con un mix

de quesos, chiles toreados, pico de galloy

arrachera al grill.

Homemade nachos with corn tortilla, bean and

epazote sauce au gratin with a mix of cheeses,

grilled serrano chili peppers, pico de gallo and

grilled flank steak.

TOTOPOS TRES AMIGOS (200 gr) $219
Totopos naturales con salsa de tomate, salsa

perica (cebolla, ajo y chile), queso liquido

cheddar.

Natural tortilla chips with tomato sauce, perica

sauce (onion, garlic and chili), liquid cheddar

cheese.

CHABELA RIVIERA (250 gr) $269
Coctel de camarén y pulpo con salsa coctelera

hecha en casa con chile serrano, pepino,

jitomate, cebolla morada, cilantro y aguacate.

Shrimp and octopus cocktail with our

homemade cocktail sauce with diced serrano

peppers, cucumber, tomato, red onion, cilantro

and avocado.

TOSTADA TRES AMORES (180 gr) $239
Guiso mixto de camarén, pulpo y marlin

aderezado con mayonesa de chipotle.

Mixed shrimp, octopus and marlin stew served

with a chipotle mayonnaise.

TACOS DE JiCAMA (150 gr) $209
Tacos de camardn capeados, sobre una tortilla

fina de jicama servida con una ensalada de col y

un aderezo de chipotle.

Tempura fried shrimp tacos, on a jicama tortilla

served with a chipotle dressing accompanied by

a cabbage salad.

RAMEN RIVIERA (350 gr) $229
Ramen de fideos a base de caldo de birria con

pork belly, cebollin, huevo cocido, albahaca

fresca, chicharo, elote, hongo shiitake, curry y

cilantro.

Ramen with noodles in a birria broth with pork

belly, chives, boiled egg, fresh basil, peas, corn,

shiitake mushroom, curry and cilantro.

BURGERS & BURRITOS

HAMBURGUESA DE COCODRILO (170 gr) $379
Carne de cocodrilo de vivero empanizada y frita
sobre nuestro pan casero con jitomate asado,
aros de cebolla, mermelada de cebolla, aderezo
chipotle y bafiada en nuestra clasica salsa
cheddar. Servido con chips hechos en casa de
betabel, camote y papa.

Deep-fried breaded farm grown crocodile meat
on our homemade bread with roasted tomato,
onion rings, onion jam, chipotle dressing and
bathed in our classic cheddar sauce. Served with
homemade beet, sweet potato and potato chips.

HAMBURGUESA DE RES $319
220 gr de carne de res, cebolla, cilantro, sal,

pimienta, cocinada al grill, pan hecho en casa,
acompafnada de papas a la francesa.

Grilled 220 gr of our blend of ground beef, onion,
coriander, salt, pepper, served with homemade

bread, accompanied by French fries.

HAMBURGUESA DE CAMARON $339
180 gr de camaron a la parrilla servidos con

queso cheddar gratinado, jitomate, cebolla,

lechuga, pan hecho en casa acomparada de

papas a la francesa.

180 grams of grilled shrimp served with gratin

cheddar cheese, tomato, onion, lettuce in our
homemade bread accompanied by French fries.

RIVIERA GRILL TEQUILA & MUSIC

HOTCAKES & WAFFLES

LOS ORIGINALES (3 pza) $129
Nuestra esponjosa receta Unica y original

servida con una compota de frutos rojos.

Our unique and original batter topped with a

berry compote.

RED VELVET (3 pza) $159
Deliciosos hotcakes de red velvet, betun de

queso crema y compota de frutos rojos.

Delicious pancakes made with the original red

velvet recipe, cream cheese and a red fruit

compote.

GLUTEN FREE (3 pza) $149
Receta libre de gluten con avena acompanado

de fruta.

Gluten free oatmeal pancakes accompanied

by fruit.

WAFFLE TRADICIONAL (1 pza) $129
Receta esponjosa y crujiente acompanada de

frutas frescas y miel de maple.

Classic waffle. Spongy on the inside and crunchy

on the outside. Served with fresh fruit and syrup.

WAFFLE SUPREMO (1pza) $169
Receta clasica, acompanado de dos huevos
estrellados y tocino frito (50 gr).

Classic recipe, accompanied by two sunny side

eggs and bacon (50 gr).

PAN FRANCES (4 pza) $139
Delicioso pan artesanal del dia, sumergido en

una mezcla cremosa a base de huevo y leche

con perfumes de vainilla y canela.

Classic French toast with delicious homemade
artisanal bread dipped in a creamy mixture of

egg and milk with notes of vanilla and cinnamon.

CHOCOPAN (4 pza) $149
Pan recién horneado cubierto en nuestra

mezcla casera, relleno de chocolate

acompanado de compota de frutos del campo.

Freshly homemade artisanal bread dipped in a

creamy mixture of egg and milk, filled with

chocolate accompanied by a fresh berry

compote.
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OMELETTES

DEL CAMPO (200 gr) $159
Deliciosa combinacién de queso, jamén, tocino

y champifiones acompanada de papa a las

hierbas finas y frijoles refritos.

Delicious combination of cheese, ham, bacon

and mushrooms accompanied by butter and fine

herbs sautéed potatoes and refried beans.

POBLANO (200 gr) $169
Exquisita combinacidén de rajas, granos de elote

y queso panela, banados en una cremosa salsa

de chile poblano, acompanados de papa

cambray al horno y frijoles refritos.

Exquisite combination of sliced poblano peppers,

corn kernels and panela cheese in a creamy

poblano chili pepper sauce, accompanied by

butter and fine herbs sautéed potatoes and

refried beans.
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FRITATA DE ESPINACA (200 gr) $169
Claras de huevo cocinados a la perfeccién con
espinacas frescas, jitomate cherry al horno y

gratin de parmesano acompafadas de ensalada

mixta y salsa pomodoro.

Egg whites cooked to perfection with baked fresh
spinach, cherry tomato and parmesan gratin
accompanied by a mixed salad and served on a

bed of pomodoro sauce.

VEGETARIANO (200 gr) $159
Relleno de calabaza italiana, cebolla,

champifndn y mozzarella fresca acompafnado de

una ensalada de la casa.

Stuffed with zucchini, onion, mushrooms, and

fresh mozzarella accompanied by a house salad.

3 QUESOS (200 gr) $169
Huevo con una combinacién de quesos, bafado
en una deliciosa salsa de queso azul
acompanado de ensalada de la casa y papa
cambray al horno.

Melted cheese omelette topped by a delicious
blue cheese sauce accompanied by butter and
fine herbs sautéed potatoes and our house salad.



HUEVOS / EGGS

HUEVOS AL GUSTO / EGGS AS YOU S$119

LIKE THEM (2 pza)

Dos huevos cocinados a tu eleccion
acompanados con deliciosos frijoles refritos y
papas a la mantequilla.

Two eggs cooked as you like them accompanied
with butter and fine herbs sautéed potatoes and
refried beans.

HUEVOS TIRADOS (2 pza) $169
Chile poblano relleno de huevos revueltos con

frijoles acompanados de ensalada de nopales y

queso panela montado sobre nuestra salsa

roja casera.

Poblano chili pepper stuffed with scrambled

eggs and beans accompanied by a cactus

paddle salad and panela cheese served on a bed

of homemade red salsa.

RANCHEROS (2 pza) $139
Huevos estrellados sobre tortilla dorada y

jamon, banadas en una deliciosa salsa casera

de tomate y acompanada de frijoles refritos y

papa del huerto.

Sunny side up eggs on a golden tortilla and ham,
covered in a delicious homemade tomato sauce

and accompanied by butter and fine herbs

sautéed potatoes and refried beans.

DIVORCIADOS (2 pza) $139
Dos huevos estrellados en salsa verde y roja
acompanados de frijoles refritos y papa.

Two fried eggs in green and red sauces

accompanied by butter and fine herbs sautéed

potatoes and refried beans.

HUEVOS AHOGADOS (2 pza) $159
Dos riquisimos huevos pochados servidos con
pimientos y cocinados en nuestra salsa roja de

la casa acompafnado de ensalada de nopalitos.

Two delicious poached eggs with bell peppers,

covered in our homemade red sauce

accompanied by a cactus paddle salad.

HUEVOS CON MACHACA (2 pza) $189
Huevos revueltos con machaca (100 gr), chile

poblano, cebolla y cilantro acompanado de

papa cambray al horno.

Eggs with dried beef threads (100 gr), poblano

peppers, onions and cilantro accompanied by

roasted potatoes.
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BENEDICTINOS (2 pza) $179
En una base de pan hecho en casay jamon,

banados en nuestra salsa holandesa y una

corona de tocino, acompanado de ensalada

caprese.

Eggs on our homemade bread and ham bathed

in a hollandaise sauce. Served with bacon and a
caprese salad.

MOTULENOS (2 pza) $189
Huevos estrellados montados sobre tortilla con

jamon, chicharos, platano frito, en salsa roja
acompanados de papa cambray al horno.

Eggs sunny side up on a bed of tortilla with ham,

peas, and fried banana served in a red Mexican

sauce accompanied by roasted potatoes.

LOS VALLARTA (2 pza) $149
Huevos revueltos con crujiente tortilla frita

bafiados en nuestra salsa martajada al

molcajete con trocitos de chile serrano y

acompanado de frijoles refritos y papa ala
mantequilla.

Scrambled eggs with crunchy tortilla chips

bathed in our homemade “martajada” sauce with
serrano peppers served with butter and fine

herbs sautéed potatoes and refried beans.

LIGEROS / LIGHTER SELECTIONS

PLATO DE FRUTAS / FRUIT (250 gr)
Frutos mixtos frescos cosechados en nuestra
region acompafnados de yogurt, miel o granola.
Regional mixed fresh fruit served with yogurt,
honey or granola.

$149

AVENADE LA CASA / OATMEAL (300gr) $119
Riguisima avena cocinada perfectamente, con

toques de vainilla y fresas. Eligelo con leche o

agua segun tu preferencia.

Delicious oatmeal cooked perfectly, with touches

of vanilla and strawberries made with your

choice of milk or water.

MEXICANO

CHILAQUILES

Crujiente tortilla frita bafiada en nuestras
salsas 100% caseras acompanada de frijoles
refritos y papa con mantequilla y hierbas finas.
Crunchy fried tortilla chips covered in your
choice of our homemade green or red sauces
accompanied by butter and fine herbs sautéed
potatoes and refried beans.

Huevo / Egg
Pollo / Chicken
Arrachera / Steak

ENCHILADAS DE POLLO / CHICKEN

ENCHILADAS (150 gr)

Sabrosos rollos de tortilla rellenas de pollo
deshebrado cubiertas en salsa de tu eleccion
(mole, verde, roja, divorciados) y gratin de
queso acompanado de frijoles.

Tasty tortilla rolls stuffed with shredded chicken
covered in a sauce of your choice (mole, green,

red or both!) and cheese gratin accompanied by

refried beans.

COMBO 1

$149

$35
$45
$45

$149

MOLLETES TRADICIONALES (4 pza) $139
Pan calientito casero con frijoles, queso

gratinado y salsa mexicana.

Warm bread topped with beans, gratinated

cheese and Mexican salsa.

MENUDO (350 gr) (Viernes/Friday, $169
Sabado/Saturday y Domingo/Sunday)

Receta tradicional.

Traditional Mexican red chili pepper-based beef

tripe soup.

BARBACOA (180 gr) (Viernes/Friday, $159
Sabado/Saturday y Domingo/Sunday)

Tacos, se sirven suaves, medios o dorados con

Su consomeé.

Authentic Mexican pork loin pot roast. Served as

tacos or stew.

om‘oo;

Chilaquiles con salsa a tu eleccidn, huevos a la mexicana (2 pza), tocino (50 gr) y arrachera (110 gr)

acompanado de frijoles refritos y papas a la mantequilla.

Chilaquiles with red or green salsa of your choice, eggs (2 pc) “a la Mexicana’, bacon (50 gr) and flank
steak (110 gr) accompanied by butter and fine herbs sautéed potatoes and refried beans.

COMBO 2

Huevos (2 pza) revueltos con dos ingredientes a tu eleccién, dos hotcakes y quesadilla de pollo

acompahado de papa y guacamole.

Scrambled eggs (2 pc) (with two ingredients of your choice, two pancakes and a chicken quesadilla

accompanied with potato and guacamole.

COMBO 3

Omelette (2 pza) con dos ingredientes, waffle, salchicha italiana (2 pza) y plato de frutas

acompanado de papas Yy frijoles refritos.

Omelette (2 pc) with two ingredients, classic waffle, Italian sausage (2 pc) and fruit accompanied by

butter and fine herbs sautéed potatoes and refried beans.




