
Martini Ambrato Riserva

Martini Rubino Riserva

Ricard

Picon vin blanc

Porto Offley White

Porto Offley Tawny

Pineau de Charentes

Sherry dry

Campari Orange

Kirr

Kirr Royal

7

7

7

11

7.5

7.5

7.5

7.5

10.5

8

10

APERITIVE

Prosecco

Pommery, Apanage 

Ruinart, Brut

Ruinart, Blanc de Blancs

42

79

89

129

8.5

15

BUBBELS
BottleGlass



RIGA SMASH
Hendrick’s, Lemon, Basil

NEGRONI
Gin / Soda / Prosecco, Campari, Martini rosso

APEROL SPRITZ
Aperol, Prosecco, Soda

MOJITO
White rum, Mint, Lime, Sugar, Soda

WHISKEY SOUR
Whiskey, Lemon, Sugar, Egg white

MOSCOW MULE
Vodka, Lime juice, Ginger beer

13.5

13.5

12

12.5

13

13

COCKTAILS

Virgin Riga Smash

Virgin Mojito

Gin&Tonic 0.0

11

11

10

MOCKTAILS



Coca Cola

Cola Zero

Fuze Tea

Sprite

Fanta Orange

Fever Tree Indian Tonic

Fever Tree Ginger Ale

Fever Tree Ginger beer

Chaudfontaine sparkling water 0.5L

Chaudfontaine still water 0.5L

Fresh orange juice

3.5

3.5

3.5

4

3.5

4

4

4

5

5

5

Stella

Stella 0.0

Hoegaarden Wit 

Tripel d’Anvers

Tripel Karmeliet

Duvel

3.5

3.5

4

4.5

4.5

4.5

SOFT DRINKS

BEERS

(Peach Hibiscus - Lemon sparkling - Black tea)



13

13

14

14

14

Monkey 47 & 
Indian tonic

Copperhead & 
Mediterranean 
tonic

Hendrick's & 
Mediterranean 
tonic

Gin Mare & 
Mediterranean 
tonic

Buss 509 
Raspberry & 
Elderflower tonic



BRUSCHETTE MISTE  13
tomatoes I tapenade olives I sour cream with salmon

PARMIGIANA  15
eggplant I basilicum I parmesan 

ARROSTICINI  15
lamb meat sticks

FIORI DI ZUCCA & PARMA  15
flower of zucchini I parmaham

VITELLO TONNATO  19
cherry tomatoes I capers I tuna sauce

CARPACCIO DI FASSONA  22
cherry tomatoes I rucola I parmesan (suppl. truffle +5)

CARPACCIO SWORDFISH & TUNA  22
smoked tuna and swordfish I orange I chives I pomegranate 

BURRATA IN CARROZZA  19
fried burrata I juice of yellow tomatoes I green asparagus  

APERITIVO

ANTIPASTI

Il Nostro Menu



ROASTED DUCK FILLET  31
sauce of orange, honey and ginger I seasonal vegetables

STEAK OF RIBEYE  33
roasted ribeye I mediterranean herbs I seasonal vegetables

SALTIMBOCCA DI MERLUZZO  29
codfish I parmaham I prosecco

DORADE MEDITERRANEAN  30
fresh dorade I cherry tomatoes I capers I olives

TIRAMISU ALE  12
Grandma’s recipe

PANNA COTTA  11
orange I fresh fruit

TARTUFO GELATO  12
chocolate icecream

CARPACCIO OF ANANAS  13
pineapple I campari I sorbet mandarin

TAGLIATELLE AL RAGU  23
tagliatelle with Bolognaise sauce

TAGLIOLINI TRUFFLE  31
butter I truffle cream I fresh truffle

TONNARELLI ALE  30
pistachio I crispy parmaham I oil I garlic I chili pepper

AGNOLOTTO DEL PLIN VEGGI  27
plin with spinach I juice of yellow tomatoes I burrata

LINGUINE VONGOLE & BOTTARGA  30
vongole I bottarga I oil I garlic

TAGLIOLINI WITH FRESH LOBSTER  31
bisque of lobster I cherry tomatoes I parsley

SECONDI

PASTE

DOLCI



Il Pumo, Chardonnay

San Marzano

Artemisia, Pecorino

Marche

Ca del Magro, Monte del Fra

Custoza

Ermacora, Pinot Grigio

Friuli

Alois Lageder, Gaun, Chardonnay

Sud-tirol, Alto Adige

Massolino, Chardonnay

Langhe, Piemonte

Marchesi Fumanelli, Terso

Valpolicella, Veneto

Antinori, Bramito, Chardonnay

Umbria

Andrea Felici, Verdicchio

Marche

29

35

42

38

55

49

45

59

39

6

7.5

WHITE WINE
BottleGlass

San Giorgio, Pinot Grigio

Delle Venezie

Monte Del Frà, Corvina

Bardolino, Chiaretto

27

36

6

ROSE WINE



29

35

89

49

59

79

69

49

89

49

55

69

6

7.5

BottleGlass

TR3 Pumi, Rosso Salento

San Marzano

Chianti Fattoria Dianella

Vinci

Amarone della Marchese Fumanelli

Valpolicella, Veneto

Corte Scaletta, Ripasso 

Valpolicella

Produttori del Barbaresco, Nebbiolo 

Langhe, Piemonte

Giovanni Rosso, Nebbiolo 

Barolo, Piemonte

Marchese Antinori, Tignanello 

Chianti Classico Riserva, Toscane

Caprili, Rosso Di Montalcino

Toscane

Caprili, Brunello Di Montalcino

Toscane

Pianirossi, La Fonte

Montecucco, Toscane

Masciarelli, Marina Cvetic, Montepulciano 

Abruzzo

San Marzano, Primitivo

Manduria, Puglia

RED WINE



Grand Marnier

Calvados

Baileys

Disaronno

Elixir d’Anvers

Grappa Julia

Grappa Barolo Riserva

Amaro Strega

Limoncello (homemade)

8

9

8

8

6

7

11

7

7

DIGESTIVE

Espresso Martini

Irish Coffee I Whiskey

Italian Coffee I Disaronno

14

13.5

12

AFTER DINNER COFFEE

Baron Otard VSOP

Hennessy VS

Hennessy XO

9

12

29

COGNAC



Laphroaigh 10, Single Malt

Ardberg 10Y, Single Malt

Oban 14Y, Single Malt

Macallan, Double Cask

Johnnie walker Red label

Johnnie walker Black label

Ballantines

Chivas Regal 12Y

10

11

12

13

9

10

9

10

WHISKY

Bacardi 4 Anos

Bacardi 8 Anos

Diplomatico Reserva

Don Papa

Zacapa 23 centenario

9

10

12

12

18

RUM



Everybody is welcome at Bar Riga.
Even if it’s just for a glass of wine, but if you’re a 

fan of the pure Italian cuisine, this will be your new 
favourite spot. 




