
WAKE UP

Mayan Fruit Bowl  

Home Muesli

Pancakes XL

Riviera´s Waffles

San Sebastian Croissant

Tosta Rivieras with Salmon

Croque Monte Alban

Croque Guelaguetza 

129

135

129

125

149

149

125

135

Eggs of your choice

Rosti Horse Eggs

Eggs Tres de Mayo

“Motuleños” from Yucatan

Rivieras Egg Casserole

Benedict Eggs

Light Omelette

FROM THE FARM 

130

159

139

149

149

149

130

Rivieras Egg Casserole

Fruit supremes, cottage cheese, 
honey, dried cranberries and granola.

Greek yogurt accompanied by nuts, 
strawberry compote, honey and 
forest fruits.

With seasonal fruit salad, butter and 
maple syrup.

With caramelized bananas, vanilla 
and orange ice cream sauce.

Omelette or scrambled eggs. Two 
ingredients to choose from.

Fried eggs over flank steak, 
accompanied by rosti potatoes and 
house ranch sauce.

Scrambled eggs in ranch sauce, 
mint, beans, pork rinds and chile de 
arbol.

Fried eggs on yellow corn toast, 
refried beans, grilled ham, Oaxaca 
cheese gratin bathed in Valladolid & 
pork belly sausage sauce, 
accompanied by fried plantains and 
green peas.

Drowned eggs in a casserole, 
bathed in Valladolid & pork belly 
sausage and beans sauce.

Poached eggs on a slice of 
homemade bread and bbq bacon, 
topped with hollandaise sauce au 
gratin.

Made with egg whites, spinach 
ragout, mushroom, cherry tomato 
and Oaxaca cheese.

Serrano ham with fresh cheese, 
arugula, tomato, garlic and basil 
aioli, with cherry tomato.

Artisanal bread bathed in bechamel 
sauce, accompanied by ham, Oaxaca 
cheese au gratin and house salad.

Artisanal bread bathed in bechamel 
sauce, accompanied by ham, 
Oaxaca cheese gratin, served with 
fried egg and house salad.

Cured salmon with fine herbs, on 
house bread, accompanied by 
poached egg, tomato, avocado, 
chipotle hollandaise gratin.

Tosta Rivieras con Salmon



Molletes Rivieras

“Barbacoa” Tacos 

129
Traditional molletes with refried 
beans, gratin with Oaxaca cheese, 
served with pico de gallo sauce, 
guacamole and house salad.

Oaxacan Quesadillas (3pz) 120

239

Handmade tortilla with Oaxaca cheese 
accompanied by house guacamole.

Sheep homemade barbecue and 
consommé (3 Pcs.).

• with chamorro +$20

• with sausage from Valladolid +$20
• with chicken tinga +$10

• with chamorro +$20

• with beef jerky +$20
• with chicken tinga +$10

“Chilaquiles” Day and night 

Casa Rivieras “Chilaquiles”

Divorced “Chilaquiles”

Chicken Enmoladas Rosti

Rivieras “Sopecitos”

Santo Domingo Green “Enchiladas”

139

155

155

149

180

162

Fried tortilla with light cream of 
smoked poblano chili and beans sauce, 
accompanied by egg and chicken.

With red sauce and guajillo ranchera 
sauce accompanied by beef jerky and 
smoked sausage from Valladolid.

With tatemada red sauce and grilled 
tomatillo green sauce, accompanied 
by egg and flank steak.

Stuffed with roasted chicken in a 
wood oven, bathed in house mole 
with a touch of red fruits.

Chef´s “Huarache” 169
Large thick tortilla with Roast beef 
and flank steak accompanied with 
lettuce, tomato, onion, avocado, 
cream and cotija cheese.

Thick tortilla with Valladolid 
sausage, chicken tinga and flank 
steak, with cotija cheese.

Corn tortilla stuffed with smoked 
chicken tinga, covered with green 
mole and pumpkin seed with a 
touch of poblano pepper tatemado, 
au gratin with Oaxaca cheese.

FROM MEXICO

Santo Domingo Green “Enchiladas”

“Barbacoa” Tacos

Rivieras Chilaquiles


