
Bread with spreads 8
Iberico Cebo 19
Spanish cured ham (80 grams) - tomato garlic bread

Tuna 15
Crispy naan - guacamole - pickled red onion - coriander

Chicken kara-age 9
Teriyaki - sesame - spring onion (5 pieces)

Salmon 15
Tartare - smoked - horseradish foam - iceberg lettuce 
olive crumble

Classic Oysters (each) 3.5
Shallot - red wine vinegar - lemon

Matsuhisa Oysters 4
Salmon roe - spring onion

Flatbread “bruschetta” 10
Tomato salsa - lemon cream - arugula - capers

Roasted scallop 17
Oriental beurre blanc - wakame - squid cracker (3 pieces)

Local Lobster roll 13
Brioche - crayfish - tarragon mayo - lemon (3 pieces)

“Canned” 10
White tuna in a can - flatbread - tuna mayo - lemon

Burrata 16
Tomato salsa - bagna cauda - basil - flatbread

S T A R T E R S
Watermelon tataki   12
sticky ponzu dressing - wasabi cracker

Poké bowl kara-age  14
chicken kara-age - avocado - sushi rice - sesam - edamame

Salmon 15 
smoked - tatar - horseradish foam - iceberg lettuce 
olive crumble

Carpaccio 14 
Old Stolwijker cheese - bacon - chives - arugula 
truffle mayonnaise

Risotto (warm dish)  13
mushroom - truffle - smoked egg yolk - Parmesan foam
(extra prawns +5)

S O U P
Tomato  6
with & without meat balls - cheese stick - garden herbs - cream

Thai coconut soup with chicken  8
chicken & coconut - noodles - shiitake - spring onion - coriander

M E A L  S A L A D
Goat cheese (from the oven)  15
Honey - pecan - figs & raisins - chickpeas 
sweet and sour cucumber - elderflower dressing 

Caesar  15
roasted chicken thighs - Romaine lettuce - anchovies
garlic dressing - egg - crispy bread clouds - Parmesan 
chives - ( extra prawns +5)

D I N N E R

Do you have an allergy? Tell us!!
Typical Rivero       Vega        Vegan         Low carbsKHB

Information 
allergens!

SHARE
Homemade yakitori 12
From the Hibachi grill - teriyaki - spring onion (5 pieces)

Watermelon tataki 12
Sticky ponzu dressing - wasabi cracker

Pork belly 11
Slow-cooked and then fried - piccalilly mayo - spicy rice cake

Poké bowl kara-age 14
Chicken kara-age - avocado - sushi rice - sesame - edamame

Carpaccio 14
Truffle mayo - aged Stolwijker cheese - bacon bits - arugula

Risotto 13
Truffle - mushroom - pickled egg yolk - Parmesan foam
(extra prawns +5)

Quesadilla 13
Pulled pork - cheddar - jalapeño - smokey BBQ sauce

Fully loaded nachos 13
Spicy minced beef - sour cream - avocado - jalapeño

Chorizo croquettes 10
Spicy mayo - chili snow (5 pieces)

Shrimp croquettes 10
Cocktail sauce (5 pieces)

Goat cheese croquettes 10
Honey mustard (5 pieces)

Butcher’s cut - Market price
Prepared according to the butcher’s advice, daily changing



Tartelette oyster mushroom kebab  20
“Pulled” oyster mushrooms - poached egg - Vadouvan Hollandaise - hemp seeds - garden herb salad

Vegan burger  20
Lettuce - tomato - vegan cheddar - BBQ sauce - spicy pickled red cabbage - sweet potato fries - vegan mayo

Sole (3 pieces)  27
Beurre noisette - lemon - fried capers - parsley

Chicken thigh  23
Crispy fried - spicy coconut & peanut sauce - marinated cucumber - garlic chips

Old school double sliders  20
Double beef burger - thin smashed - cheddar - pickles - bacon - lettuce - smokey BBQ sauce - cajun twister fries & mayo

Rendang fries  22
Red curry mayo - crispy glass noodles & lemongrass

Butcher’s cut  Market price
Prepared according to the butcher’s advice, daily changing

Daily Dish  Market price
Changing dishes inspired by the market offer

With our main dishes we serve Rivero fries with beurre noisette and Parmesan cheese

Scoops
Choose different flavors

Pineapple
pineapple - salted caramel - ice cream - peanuts

Coffee Brain Freeze
coffee sorbet - iced-coffee  coffee biscuit - cream 
coffee sirup & coffee beans

Klassieke sorbet
fresh fruit - sirup - soda - cream

Sweet bite
Sweet delicacy - vanilla ice cream - fresh fruit 
 whipped cream

Sgroppino slush
Limoncello - vodka - prosecco - lime sorbet

Cake
Choose from our selection of cakes from 
our cake display

Affogato:
Espresso - vanilla ice cream - cantuccini
(Baileys - Tia Maria - Frangelico - Amaretto +4)

Espresso martini (cold)
Vodka - Kahlúa - espresso  

Irish coffee
Jameson Whiskey  + cream

Italian coffee  
Amaretto + cream

Spanish coffee
Licor 43 / Tia Maria + cream

French coffee
Grand Marnier / Cointreau + cream

Mexican coffee
Tequila & Kahlúa + cream

Rivero’s Scoops C O F F E E +D E S S E R T S
2 per scoop
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at the side 
Salad bowl   5
Roasted vegetables & garlic chili oil  5
Leek From the Hibachi gril 

other fries 
sweet potato fries vegan mayonnaise   7
Cajun twister fries  chipotle mayonnaise  7

M A I N  D I S H E S

from


