
 R i v i e r a  S u n s e t  M e n u

D E S S E R T
 

Genoise sponge, fresh berries & chocolate mirror glaze

FIRST COURSE
 

LOBSTER BISQUE
Coldwater lobster in rich bisque sauce

 

S E C O N D  C O U R S E
 

 

CAESAR SALAD
 

SNAPPER CEVICHE
 

MUSHROOM RAVIOLI
 

KING ORA SALMON
Fingerling potatoes, baby bok choy & yellow curry sauce 

STEAK & FRITES
 

R O A S T E D  C H I C K E N
 

CHOCOLATE MOUSSE CAKE

PISTACHIO GELATO
Organic pistachio gelato, pistachio crumble & lavender honey

House-made ravioli, creamy gorgonzola, walnuts & pangrattato

Baby gem lettuce, house-made dressing & savoury pangrattato

Passion fruit consommé, micro cilantro, coconut gel, ice buds 

10oz Creekstone NY Strip from the Josper Grill & beef tallow crispy fries

Smoky romesco, truffle jus, garlic confit, roasted potatoes

4 9 2  B A Y F R O N T  P L ,  N A P L E S ,  F L  3 4 1 0 2
C E S O I R N A P L E S . C O M

$ 6 0 p p  + t a x
A v a i l a b l e  A l l  D a y


	Riviera
	Sunset Menu
	FIRST COURSE
	LOBSTER BISQUE Coldwater lobster in rich bisque sauce
	CAESAR SALAD
	Baby gem lettuce, house-made dressing & savoury pangrattato

	SNAPPER CEVICHE
	Passion fruit consommé, micro cilantro, coconut gel, ice buds


	SECOND COURSE
	MUSHROOM RAVIOLI
	House-made ravioli, creamy gorgonzola, walnuts & pangrattato
	KING ORA SALMON Fingerling potatoes, baby bok choy & yellow curry sauce

	STEAK & FRITES
	10oz Creekstone NY Strip from the Josper Grill & beef tallow crispy fries

	ROASTED CHICKEN
	Smoky romesco, truffle jus, garlic confit, roasted potatoes


	DESSERT
	CHOCOLATE MOUSSE CAKE
	$60pp +tax Available All Day




