rivevpart.
Restaurant Week 2025

Starter

~choice of -

FLUKE CRUDO

cucumber, meyer lemon, pick\ed beets

WINTER GREENS

hoze|nu+, breodcrumb, parmigiano reggiano, herbs

BURRATA

warm tomato fondue, marinated artichoke,
pefite greens, toasted focaccia

Fntree

~choice of -

BRANZINO

broccoli rabe, cannellini bean stew, frego|o

SUNDAY SAUCE

poccheri, italian sausage, veo|, pork,
san marzano fomato, pecorino

ROOT VEGETABLE POT PIE

parsnip, turnip, sage, petite greens

Dessert

~choice of -

STICKY TOFFEE PUDDING

rum caramel, banana chonﬁ”y

COCONUT PANNA COTTA

blueberry compote
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CULINARY GERMAN VILLATORO ™SS
PASTRY JAMAI BROWN
Consum/’ng raw or undercooked meats, pou/fry, seafood,

Sl’]@//?(lsh or eggs may increase your flSkS OI( foodbome IUHQSS
I)( you Have a fooc/ O//Efgy/ P/QOSQ noﬁfy us




