
R E S TAU RA N T  R E S TAU RA N T  W E E KW E E K  
B RU N C HB RU N C H

WINTER 2025

$3 5  /  PER PERSON

F O L L O W :  @ R I V E R C L U B D C  X  V I S I T :  R I V E R C L U B D C . C O M

F I R S T  C O U R S EF I R S T  C O U R S E
please choose one

I N S A L A T A 
C A V O L O  N E R O

cavolo nero kale, castelfranco 
radicchio, sugar plums, smoked 

almonds, pecorino romano,  
lemon vinaigrette

W H I P P E D  L A B N E H  +  
F R U I T  B R U L E E

raspberries, figs, 
pistachio crumble 

B L U E B E R R Y
F R E N C H  T O A S T

challah, 7 spice, whipped labneh, 
blueberry + arak compote, 

pistachio crumble

C H U R R O S  for T H E  T A B L E
warm nutella

THIRD COURSETHIRD COURSE
to share

SECOND COURSESECOND COURSE
please choose one

L E B A N E S E  B R E A K F A S T
2 eggs cooked sunny side up, 
ground lamb, labne, tomato salad, pickles	
ADD ONS: egg 4 •  halloumi 12 •   falafel 8 

P A S T A  L I M O N E
tagliatelle, sorrento lemon crema, shallots,  
white wine, parmigiano reggiano

H U E V O S  R O T O S
triple cooked crispy potatoes, poached egg,  
garlic aioli, shaved jamon serrano, pimenton 
ADD ONS: egg 4 •  jamon serrano 11 •  halloumi 12

T H A N K  Y O U  F O R  C O M I N G ,


