Appetizers

Soup & Salad

Shrimp Metroplois *

Soup of the Day

Our Famous Bloody Mary with all the
fixings' encircled by our
exquisite shrimp cocktail $13.99

Made daily from the Riviera Kitchen
Cup $2.99 Bowl $3.99

*Named for a table located in Liz’s Lounge made
from a schooner that sunk in the great lakes near
Old Mission, Michigan Nov. 25, 1886

Homemade French onion soup topped
with provolone cheese $4.99

French Onion Crock

Dinner Caesar
Exquisite peeled and deveined shrimp
served with tangy cocktail sauce- $8.99

Fresh Romaine tossed with caesar dressing,
croutons and shredded parmesan cheese $8.99
Lunch Size Caesar $6.99

Zucchini @ the Riviera

Garden Salad

Shrimp Cocktail

Hand breaded zucchini deep fried and
served with our homemade cucumber
dipping sauce $7.99

Romaine and lettuce mix topped with
cucumbers, cherry tomatoes, red onion,
shredded carrots, and homemade croutons $6.99

Crispy Artichoke Hearts

Spinach Deluxe Salad

A hearty portion of deep fried artichoke hearts
served with ranch dressing
Unbelievable- $7.99

Spinach, Traverse City dried cherries,
red onions, mandarin oranges and
crumbled blue cheese served with
raspberry vinaigrette dressing $11.99

Basket of Breadsticks

Substitute lettuce and romaine mix for spinach
at no additional charge

Six delicious breadsticks basted with
garlic butter and topped with
parmesan cheese-$4.99
Add a side of Alfredo, Ranch or Marinara for $1.49

Crab Stuffed Mushroom Caps
Hand picked hearty mushrooms filled with
homemade crab stuffing and drizzled with our
own homemade cream sauce- $8.99

Brew City Beer Battered Onion Rings
A Basket of Delicious crispy
and golden onion rings- $4.99

Great salad add-ons:
Grilled chicken breast $1.99
Grilled shrimp $4.99
Shredded cheese $ .75
Add a fresh baked breadstick
to your soup or salad for .75

Dressing Choices:
Italian
Ranch
French Caesar
Blue Cheese
Oil &Vinegar
Raspberry Vinaigrette
Featured House Dressing Creamy Cucumber

Mozzarella Cheese Sticks
A Basket of cheese sticks served with
ranch or marinara sauce- $5.95

Basket of French Fries
A shareable portion of french fries
served with ketchup $3.99

The Riviera Resort has been owned
by the same family since 1959
and was originally built in 1889
making it the oldest
hotel and restaurant on the lake !

*Consuming raw or undercooked meats, eggs, seafood, poultry may increase the risk of food borne illness. 01/15

The Seafood & Poultry Selection
All Dinners include choice of soup or salad and choice of potato or vegetable or rice.

Parmesan Encrusted Chicken

Lobster Tail @ Market Price

Twin chicken breasts encrusted with
seasoned flour and parmesan cheese,
pan fried and drizzled with
alfredo sauce $17.99

An 8-10 oz. Sweet Lobster Tail served with
“drawn” butter. Go ahead and treat yourself!

Traverse City Chicken
Twin grilled chicken breasts bourbon
glazed and topped with Traverse City
dried cherries $17.99

Surf and Turf @ Market Price

Crab stuffed Atlantic Salmon baked to
perfection, drizzled with our
homemade cream sauce $21.99

An 8-10 oz. Sweet Lobster Tail served with
“drawn” butter paired with a premium cut
Filet lightly seasoned, wrapped in bacon &
char grilled to order

Cajun Grilled Salmon

Coconut Crusted Shrimp

Try it cashew bourbon glazed $2.99

Hand Battered
Deep Fried Shrimp

Crabby Atlantic Salmon

Hand breaded coconut shrimp served with
A tender Salmon fillet lightly
seasoned grilled to perfection $18.99 our signature Pineapple Colada Sauce $18.99

Potato Crusted Whitefish
A hearty filet lightly encrusted with
seasoned flour & potatoes, pan fried
$21.99

Lightly breaded with Japanese bread
crumbs, served with tangy cocktail sauce
$16.99

Pan Fried Lake Perch

Lemon Pepper Tilapia

Delicious tender fillets of perch,
pan-fried like the good old days $17.99

Tilapia filet baked and lightly seasoned
with lemon pepper $13.99

Pappy’s Catfish

Almond Encrusted Tilapia

Tender catfish fillets seasoned in our
secret southern batter deep fried
served Southern Style!- $15.99

Tilapia filet encrusted with crushed
almonds served with a side of raspberry
vinaigrette dressing $17.99
Caution: Fish may contain bones

Try our Homemade Sangria Wine paired with you meal!
Add a Caesar to any entrée for $2.99 or Basket of breadsticks $4.99
*Consuming raw or undercooked meats, eggs, seafood, poultry may increase the risk of food borne illness. 01/15

The Lighter Side @ The Riviera
All Sandwiches & Burgers served with pickle spear & chips

BURGER BUST

The Famous
Reuben!!

Try a Michigan Brew with
your Michigan Beef

$9.49

Cheeseburger
Top your cheeseburger at no additional charge with
lettuce, tomato, onion, mayo, pickle

Grilled Chicken Sandwich
Grilled chicken breast served with lettuce,
tomato, mayo on Kaiser roll $7.95

1/3 lb cheeseburger $7.99
1/2 lb cheeseburger $8.99

Add your choice of cheese $ .75

Add Bacon- $1.25

Grilled Turkey, and Swiss Sandwich
Sliced turkey, lettuce, tomato with swiss cheese on
grilled parmesan sourdough bread $8.95
Add Bacon $1.25

French Dip
Shaved roast beef with swiss cheese on a hoagie
served with plenty of aujus for dipping $9.95

Veggie Melt
Hand breaded zucchini with provolone cheese,
tomato, spinach and our own homemade
cucumber sauce on a hoagie 7.95

Philly Steak

Patty Melt
Served on grilled swirled rye bread with sautéed
onions melted swiss cheese $7.99

Rodeo Cheese Burger
Served on Kaiser bun topped with onion rings,
BBQ sauce and American cheese $8.99

Swiss Mushroom Burger
Served on Kaiser bun topped with fresh grilled
mushrooms and swiss cheese $8.99
Cheese Choices:
American, Swiss, Provolone & Pepper jack

$8.99 Baskets of Yum!

Shredded beef with sautéed onions and peppers
topped with provolone cheese baked
in a hoagie $9.95

All baskets below served with French fries

Southwest Chicken Wrap

Hand breaded golden fried shrimp

Grilled chicken breast, lettuce, tomato, shredded
Monterey jack cheese, ranch dressing wrapped
in a southwest flavored tortilla wrap $8.95

Pappy’s Catfish Fingers Basket

Fried Shrimp Basket

Tender catfish fillets of lightly seasoned

Make it Crispy Chicken $ .95

Smelt Basket

Parmesan Encrusted Chicken

Lightly breaded smelt served with tartar sauce

Parmesan encrusted chicken breast glazed with
alfredo sauce with vegetable of the day $8.99

Chicken Finger Basket

Book your next luncheon with us!
Add Coleslaw $1.25

Add Fries $1.49

Tender and Juicy all white meat chicken
served with ranch or BBQ dipping sauce
Add Onion Rings $2.99

Add Side Salad $3.99

*Consuming raw or undercooked meats, eggs, seafood, poultry may increase the risk of food borne illness. 01/15

Pastabilities

All Pasta dishes served with a complementary breadstick.

Monterey Chicken

Shrimp or Chicken Florentine

Sliced chicken breast with monterey
jack cheese, sautéed mushrooms &
onions served over fettuccini alfredo
$15.99

Sautéed shrimp served over fettuccini
tossed with tomatoes, spinach,
zucchini & our alfredo sauce
Shrimp $18.99

Vegetarian Marinara Fettuccini

Marinated chicken breast sliced and
served with fettuccini alfredo
$14.99

With Shrimp $18.99

Garlicky Shrimp Scampi
Sautéed shrimp with garlic butter &
white wine over angel hair $16.99

$17.99

Chicken Fettuccini Alfredo

Fettuccini tossed with tomatoes,
spinach, zucchini, mushrooms, & our
homemade marinara sauce $12.99
With Chicken $15.99

Chicken

Crabby Mushroom Fettuccini
Homemade Crab stuffed mushrooms caps
served over fettuccini alfredo $16.99
half order $10.99

Add a house side salad $3.99 or a Cup of soup to your pasta just for $2.99

Steaks, Chops & More
All Dinners below include choice of soup or salad and choice of potato or vegetable or rice.

Slow Roasted Prime Rib

Tender Roasted Half Duck

1/2 pound- $18.99 3/4 pound- $23.99
1 pound $28.99

Tender and flavorful, roasted to perfection
served with plum sauce $24.99

Served everyday after 4pm

Chef Choice Steak of the day*
Hand cut steak char grilled with our own
special seasoning—market price

Filet Mignon*
Premium cut Filet , lightly seasoned,
wrapped in bacon & char grilled to order
$32.99

Try your steak
-Blackened
-Smothered
-Cajun
-Melted Blue Cheese -Mushrooms & Onions
for an additional $1.99
-Cashew Bourbon Glazed for $2.99

Center Cut Pork Chops*
A pair of seasoned char grilled chops
glazed with a plum sauce served with a
chunky applesauce-$16.99

Rare - cool deep red center Medium Rare - warm red center
Medium - warm pink center Medium Well - warm light brown center
Well –fully cooked

=Raised in Michigan

Add Basket of breadsticks $4.99
*Consuming raw or undercooked meats, eggs, seafood, poultry may increase the risk of food borne illness. 01/15

