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" HALLUWEEN EVE MENU

Riverview
Fl’idﬁg, October 30 2026

400 pm - 700 pm

Slaviter

Fall Orchard Salad (GF/D/VG/Nuts)
Arugula, mustard greens, baby kale, pomegranate arils, toasted
pecans, goat cheese, and caramelized apple vinaigrette.
Tomato Basil Tartlets (D/VG)

Tomato, basil, cheddar cheese, fontina, and parmesan,
baked in a savory tart shell.
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Each entree comes with choice of one starter,
one entree, and choice of dessert.
Seared Scallops with Black Truffle Cream Sauce (GF/D) 24
Parsnip puree (GF/D/VG), & roasted asparagus (GF/D/VG)

N.Y Strip Steak with Smokey Red Chimichurri (GF/DF) 22
Potatoes persillade (GF/D/VG), & sauteed red chard (GF/DF/VE)

Roasted Pork Tenderloin with Persimmon Gastrique (GF/DF) 18
Roasted sunchokes (GF/DF/VE), & steamed red chard (GF/DF/OF/VE)

Brazilian Black Bean Feijoada (GF/DF/OF/VE) 15
Fried sweet plantains (GF/DF/VE), & steamed red chard (GF/DF/OF/VE)

OfJesseits

Graveyard Parfait (D/VG/Nuts)
Prickly pear cake, tropical cream, pistachio mousse, & cemetery soil

Maple Vanilla Pecan Cheesecake (GF/DF/VE/Nuts)
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