
STARTER
Talay Hom   240

250

Blue crab meat, diced prawns, peanuts, shallots & coconut milk 
served with rice crackers 

Ka Nom Jeeb Nok Noy

coriander served with crispy garlic, chili and fresh vegetables  

Beef Carpaccio 240
Sliced Australian beef tenderloin, capers, shallots, deep fried garlic 
serve with mustard & honey dressing, balsamic reduction and 
micro green leaves    

Riva Tuna Tartar  250

240

Fresh diced tuna mixed with pure olive oil, shallots, capers, 
served with honey and soya sauce with fried shallots and  
micro salad served on an ice plate               

Smoked Salmon
Smoked salmon, cappers, chopped shallots and lemon wedge 
top with green salad and horseradish cream sauce    

Samosa Larb Moo  250
Crunchy Thai style spicy minced pork marinate with shallots, 

 

Mixed Sa Tay  240
Marinated chicken, pork and beef with curry powder, turmeric, 
cumin, coriander seeds, and grilled with coconut milk served with 
whole wheat toast, sweet cucumber sauce and roasted peanut 
sauce  

Hae Kuen  280
Deep fried tofu sheet wrapped with shrimps puree serve with 
carrot, cabbage, papaya in sweet and sour pickle dip with 
plum sauce on the side   

Kor Moo Yang  230
Riva surya recipe, thai style marinated pork neck salad 
served with tamarind sauce, chili sauce, spicy & sour sauce 

 

Scallop and Peas
 

230
Fresh sliced orange topped  with pan seared scallop ‘s, pea puree 
with orange infuse teriyaki sauce garnish with grilled 
green asparagus

   
Seared Foie Gras  

275

240

Pan seared goose liver together with ripe mango triple sec, 
orange segment and served with baby rocket salad 
and balsamic reduction sauce

  
Riva Crab Cake
Crab meat with mayonnaise, milk, onion, capsicum, 
coriander coated in bread crumbs, yellow mango salsa 
and balsamic reduction 

   
Tod Man Goong  275
Deep fried shrimp cakes coated with bread crumbs served with 
sweet plum sauce    

Vegetables Spring Roll 240

black jelly mushrooms served with  sweet plum sauce    

SOUP & HEALTHY CURRY WESTERN MAIN DISH 
Lentil Soup  225
Famous vegetarian soup with yellow lentils, onions, celery, 
tomatoes, carrots and coriander

Dark Rum Ribs  495
Our recipe BBQ sauce with grilled pork spare ribs,
deep fried onion rings coated with beer batter served with 
potatoe steak frieds

Australian Beef Burger 385
Australian beef with herbs and charcoal grilled in a homemade 
organic bun, caramelized onions with rum, grilled tomatoes, 
gherkins, cos leaves with mayonnaise served with 

Riva Club Sandwich  310
Unique club sandwich with ciabatta bread and layered 
with grilled chicken, rosemary, ham, crispy bacon,  
cos lettuce with caesar and thousand iceland dressing,

 gruyere and cheddar cheese served with French fries

Steak Sandwich  360
Grilled whole wheat bread with Aussie sirloin steak, tomatoes, 
caramelized onions and peppers, horseradish sauce served with 
steak fries

Fish & Chips 385

tartar dipping sauce

Spaghetti Alla Carbonara 275
Classic creamy sauce with ham, bacon and shaved parmesan
with egg white foam

Angle Hair & Cod Fish Roe 325

and chive oil

Quazzetto Turbot Fish 675

in quazzetto sauce 

Spinach Lasagna 275
Homemade pasta with spinach cream and layered with 
tomato sauce, mornay sauce, mozzarella cheese and topped with 
sun dried tomatoes 

Rib Eye Steak 1320
Grilled U.S. black angus ribeye wage 250 gram, baked potatoes, 
grilled vegetables and port wine sauce 

Pork Fillet Mignon 495
Roasted pork lion wrapped with back bacon, onions & raisin chutney, 

Pistachio Lamb Cutlets 675
Grilled lamb cutlets with pistachio & butter herb curst, pea puree 
and ratatouille 

Cioppino Soup  250

 

Tom Kha Gai 225
Creamy coconut soup with chicken, shallots, galangal, 

 

Tom Yum Goong  240
Fresh river prawns cooked with lemongrass, galangal, 

fresh lime juice together with milk and chili paste

Corn and Crab Soup 240
Sweet corn cream chowder soup served with crab meat 

Tom Klong Kra Dook Moo On  
Bai Ma Kham  

250

Spicy and sour clear soup with pork spare ribs, shallots, 

Green Curry Beef 300
Braised beef shank with, aubergine, pea eggplant, red chili, 
basil cooked with green curry paste and fresh coconut milk 

Kang Som Rak Bua 310

Penang Ped Lychee  230
Roast duck in a creamy red curry with lychee, pea eggplant, basil, 
cherry tomato, and Thai herbs  

Smoked Salmon and Avocado Salad  240
Fresh and crunchy red coral, green oak, rocket leaf,  frisee and 
cos lettuce tossed with orange dressing topped with avocados, 
cherry tomatoes, orange segment, pine nuts salsa  and 
sesame melba toast  

Beet-Root and Spinach Salad 230
Tossed beet-root and baby spinach with walnut and 
red wine vinaigrette topped with walnut and goat cheese crumble     

Mexican Shrimp & Chicken Salad  240
Tossed garden greens salad served with prawns, chicken, 
tomatoes salsa, avocados, sour cream dressing, 
beef chili con carne and coriander

Som Tum  250
Thai spicy papaya salad with garlic, chili, long beans, tomatoes, 
peanuts, dried shrimps seasoned with palm sugar and 

SALAD & YUM

THAI MAIN DISH

GOURMET PIZZA

SOMETHING SWEET

Yam Salmon Samun Prai  250
Thai style crispy salmon salad tossed with cashew nuts,lime, 
shallots, dried shrimps and lemongrass with a spicy tamarind sauce  

Nam Tok Moo 240

Phla Hoy Chell 275
Tossed scallops with lime juice Thai herbs shallots, 
kaffir lime leaf, lemongrass, chili paste, mint leaf and chives

 

Poo Nim Tod Kra Tiem 240
Deep fried soft shell crab with garlic and pepper served with 
chili sauce 

Salmon Pad Pirk Kee Nu 275
Wok fried fresh salmon with chili and garlic, seasoning

 

Talay Pad Pong Kari 275

curry powder, onions, red chili, spring onions and egg  

Kra Prow Kai or Moo 225
Choice of chicken or minced pork stir fried with garlic, chili and 
hot basil seasoning with kra prow sauce  

Pla Muek Pad Kai Kem 250
Squid stir fried with onions, salted egg spring onion 

 

Kau Gling Sa Tor 240
Famous from the south, stir fried yellow curry paste with 

sliced cucumbers and long beans  

Sea Bass & Fish Sauce  640

sour mixed vegetables pickle and Thai style mango relish 

Braised Pork Rib  300
Slow braised (6 hours) pork spare ribs in a Chinese soya sauce, 
steamed baby green cabbage served with spicy and sour sauce  

Kao Pad Man Goong  215
Fried rice with prawns, onions, spring onions and eggs 
served with slices of fresh cucumbers and tomatoes

Rad Na Hor Kai  215

with seafood in a Chinese brown sauce, broccoli, 
mushrooms and carrots

 

Pad Thai River Prawns  335
Fried rice noodles with river prawns, bean sprouts,

Chinese chives, shallots and bean curd

SIDE DISH

Price is subject to 10% service charge and 7% government tax

No MSG used

Grilled Chicken Breast 470

served in a white bean stew,apple compote and honey brown sauce 

Mixed Fruit 165
Cantaloupe, watermelon, dragon fruit, papaya, mango 

Tub Tim Krob Siam 130

jack fruit, and coconut 

Penang Gai Pizza 360
Chicken breast, pea eggplants, red curry paste, coconut milk, 

topped with mozzarella cheese
 
Northern Sausage Pizza 380
Northern sausage, shallots, coriander leaves with 
tomato sauce and mozzarella cheese 

Parma Ham Pizza 470

Quattro Stagione Pizza 460
Artichokes, mushroom, salami milano, gorgonzola cheese 

Mango with sticky rice 190
Half yellow mango with coconut sticky rice topped with coconut milk 

Banana Cookie Sundae 180

topped with banana and chocolate sauce 

Creme Banana De Roti 190
Crispy roti with banana, strawberry, fresh cream, ice cream 

Ice Cream 90

Riva Honey Toast 190
Toasted buttered white bread with sliced banana, whipping cream 

New York Cheese Cake 215

190
Homemade blueberry cheese cake and fresh cream

Cappuccino Layer Cake
Homemade cappuccino cake with almond joconde 
and vanilla cream

180

Steamed Brown Rice

Steamed Jasmine Rice

Mashed Potato

Baked Potato   

Mini Mixed Salad 

Sticky Rice

105

105

55

  55

 55

120

Vegetarian dish

Hot and spicy dish

 120

Rice flour dumplings stuffed with minced fish, onions penuts and

spring onion, kaffir lime leaf, seasoning with lemon juice,
fish sauce and served with fresh mixed seasonal vegetables

Deep fried spring roll stuffed with cabbage, carrot and

fish sauce served with crispy chicken wings and fresh vegetables

Fresh prawns, crab, squid, mussels, fish and clam
with fish stock, white wine, garlic, dried chili and basil 

kaffir lime leaf, shallots, mushroom, with fish sauce,

lemongrass, kaffir lime leaf, chili and mushrooms

dried chili seasoning with tamarind and fish sauce 

Sour flavor curry, cod fish in fish fumet with curry paste and
lotus root seasoning, tamarind, palm sugar and fish sauce

with oyster and soya sauce topped with crispy kaffir lime leaf

Stir fried squid, prawns, mussels and red snapper fish with

and chili oil

minced pork, Thai flat beans, kaffir lime leaf and chili served with 

Deep fried sea bass with fish sauce served with sweet and

Wok fried flat noodles wrapped in fried egg sheet,

kaffir lime leaf, red chili, fish sauce, palm sugar

Parma ham, rocket reaf, shaved parmigianino, truffle oil

Opening hour from 10:00 a.m. to 10:30 p.m.

truffle steak fries

Cod fish coated in beer batter served with french fries and 

Capellini pasta with cod fish eggs, garlic, dry chili,scallops

Pan seared turbot fish, mussels, clams, prawns and artichokes 

spinache, baby carrots and truffle mash potatoes

Grilled and roasted chicken breast, stuffed with gruyere cheese

Dark Chocolate Waffle

Please ask your waitress

Water chest nut with flour in pandanus syrup with

Soft baked cookie served with ice cream (choice of flavor),

(choice of flavor)

and served with maple syrup with ice cream (choice of flavor)

Chocolate chip waffle with fresh cream, caramel sauce and
ice cream (choice of flavor)

French Fries 

Sliced grilled pork neck salad with shallots, spring onions, 

served with fresh vegetables
dried ground chili, roasted crushed rice, fish sauce and lime juice


