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Minuetto
-N°14 -

Tonno del Mediterraneo | Salmoriglio e Celtuce | Caviale Kaluga

Mediterranean Tuna with Salmoriglio and Celtuce Sauce, Kalnga Caviar
Ut - S E - AT
Y
Lorighittas Sarda Artigianale | Trio di Bottarga | Asparagi Bianchi
Organic Sardinian Lorighittas with Trio of Bottarga and White Asparagus

W BHER - SART - HES
Y
Branzino del Mediterraneo | Ragoiit di Favette | Salsa allo Zafferano
Mediterranean Sea Bass with Fava Beans Ragoiit and Saffron Sauce
RS - B - AL
Or

Carré d’Agnello dell’Aveyron | Zaalouk di Melanzana | Pepe Nero
Lamb from Aveyron with Eggplant Zaalonk and Black Pepper

FEEAR - JEn T - BT

P’
=
Sinfonia di Banana | Cioccolato Amedei | Salsa al Caramello

Banana Cake with Vanilla, Amede: Chocolate and Caramel Sance
FREER - UERTT - EiE

HK§$1,888 per Person
Accordi Wine Pairing HKD§ 1,080

Tasting Menu Available for the entire table

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong
International Commerce Centre, 1 Austin Road West, West Kowloon
+852 2263 2270
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Ricordi

- Primavera -

Astice di Bretagna | Alghe Marinate | Salsa al Mango

Bruttany Blue Lobster with Marinated Seaweed, Sun-Dried Tomatoes and Mango Sauce
AR - R - TR
Y
Struncatura | Langoustine | Zucchine Trombetta

Organic Stroncatura with Langoustine and Tmmpet Zucchini

FHERANE - BE - BANE

Y

Ricci di Hokkaido | Zuppetta Agli Asparagi | Champagne

Hokkaido Sea Urchin with Asparagus Soup and Champagne
UEEENE - R - B1E

%

Kiwami Wagyu | Ragoft di Pisellini | Salsa al Pepe Verde

Sirloin of Kiwami Wagyn Beef with Fresh Baby Peas Ragosit, Green Pepper Sance

ARG « /NE - A
g’
=
Cioccolato di Modica | Crema di Ricotta | Coulis di Melograno e Rabarbaro

Modica Chocolate Cake with Ricotta Creams, Rhubarh & Pomegranate
MRITYEIIERE - L THR « R alidsE

HK$2,288 per Person
Accordi Wine Pairing HKD§ 1,580

Tasting Menn Available for the entire table

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong
International Commerce Centre, 1 Austin Road West, West Kowloon
+852 2263 2270
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Menu d’ Primavera

ANTIPASTI
Appetizers | HI %

Scampi | Trilogia di Finocchi | Salsa al Pastis 528
Royal Langoustine with Fennel Purée and Pastis S ance

PRI - T - /A

Astice di Bretagna | Alghe Marinate | Salsa al Mango 488
Brittany Blue Lobster with Marinated Seaweed, Sun-Dried Tomatoes and Mango Sance

REIEEREN - M - TR

Tartare di Vitellina | Salsa Tonnata | Capperi di Salina 468
Veal Tenderloin Tartare with Confit Tomato and Tuna Bottarga Sance

AP - - SET - BT

CAPRICCIO DI ANGELO
Angelo’s Whinsical | F BTV FEAE

Caviale Beluga <50g> | Reginelle di “Mazi” | Erba Cipollina 2880
No. 7 Amnr Beluga <17 Years Huso Danricus> with Homemade Aged Grains “Mazi” Reginelle and Chives

a5 - FEERAE « FEWWE (For 2 Person)

PRIMI PIATTI
First Conrses | Sf—1E5%

Ravioli di Bufala | Pomodoro & Olive Taggiasche | Pesto al Basilico 358
Buffalo Cheese Ravioli with Pachino Tomatoes, Taggiasche Olives and Pesto

IKFEZHER - Fhn - B - 5

Risotto “Acquerello” | Ricci di Hokkaido | Salicornia 498
Risotto “Acquerello” with Hokkaido Sea Urchin and Sea Asparagus

BEORMIER - L/EEHE - BmE

Busiate Trapanesi | Carabineros | Mini Bietole 618
Sicilian “Busiate” with Carabineros Prawn and Baby Pak Choi

PEPE A - EEALE - N

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong
International Commerce Centre, 1 Austin Road West, West Kowloon
+852 2263 2270



SECONDI PIATTI
Main Courses for 2 Person | F 35

Filetto di Rombo | Purea di Fagiolini | Cipollotti e Datterino
Turbot Fillet with Green Beans Purée, Spring Onions and Confit Cherry Tomatoes

BRIZE R « HY « FE « & (For 2 Person)

Sogliola Cotta sul’Osso | Guazzetto alla Mugnaia | Limone e Capperi
Mediterranean Dover Sole with Mugnaia Sance, Capers and Garlic Shoots

s UEREMI S« FE 0 ZKITAI (For 2 Person)

Carré d’Agnello dell’Aveyron | Zaalouk di Melanzana | Pepe Nero
Lamb from Aveyron with Eggplant Zaalonk and Black Pepper

JEEZE < f@hiT « KU (For 2 Person)

Kiwami Wagyu | Ragott di Pisellini | Salsa al Pepe Verde
Sirloin of Kiwami Wagyn Beef with Fresh Baby Peas Ragoiit, Green Pepper Sauce

IS « /NG« FEH (For 2 Person)

DOLCI
Desserrs | EH i

Baba al Rum | Frutti di Bosco | Chantilly alla Vaniglia
Rumr Baba with Fresh Mixed Berries and 1 anilla Chantilly

Sinfonia di Banana | Cioccolato Amedei | Salsa al Caramello

Banana Cake with Vanilla, Amedei Chocolate and Caramel Sance

Cioccolato di Modica | Crema di Ricotta | Coulis di Melograno e Rabarbaro
Modica Chocolate Cake with Ricotta Creanm, Rhubarb & Pomegranate

SOERIG I ERE - L RER - KOs

Tiramisu Tradizionale | Granita al Caffé | Cioccolato Amedei

Traditional Tiramisn with Coffee Granita and Amedei Chocolate

BEARMZ RS » iRk « SRARETT

I Formaggi di Tosca
Tosca’s Cheese Selection

Tosca = +-Hf#%

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong
International Commerce Centre, 1 Austin Road West, West Kowloon
+852 2263 2270
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Vegetarian Menu

5 COURSES - HKS§ 1,388 per Person

Ricottina alle Spezie | Zucchine Trombetta | Balsamico Invecchiato

Five Spices Baked Ricotta with Trumpet Zucchini and Aged Balsamic 1 inegar
RS L - BAFMEN - B

Risotto “Acquerello” | Zafferano e Funghi | Fonduta al Taleggio
Risotto “Acquerello” with Saffron, Seasonal Mushrooms and Taleggio Fondue

BORAHIER « FaLAT « BELh - FEEHECE £

Casarecce “Gragnano” | Cime di Rapa e Aglio | Pecorino

Casarecce “Gragnano” with Broccoli Rabe and Pecorino Cheese

WAEFet) « ATk - FHZ L

Crocchetta di Rapa Rossa | Purea di Fagiolini | Ragott di Funghi

Beetroot Croguette with Green Peas Purée and Seasonal Mushroom Ragoiit

BHERAR - HE - R

Melone Cantalupo | Ananas | Sorbetto al Cocco

Cantaloupe Melon with Pineapple and Coconnt Sorbet

BN - R - -

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong
International Commerce Centre, 1 Austin Road West, West Kowloon
+852 2263 2270
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Vegan Menu

5 COURSES - HKS§ 1,388 per Person

Funghi Freschi | Zucchine Trombetta | Balsamico Invecchiato

Seasonal Mushrooms with Trumpet Zucchini and Aged Balsamic 1V inegar
gk« BEARIFIN - BHES

Risotto “Acquerello” | Zafferano | Funghi di Stagione

Risotto “Acquerello” with Saffron and Seasonal Mushrooms
BEARFIER « RALAE « EEgk

Tortino di Soia | Indivia | Balsamico Invecchiato

Gratinated Tempeh with Endive, Baby Carrots and Balsamic Sance
R - WE - tHEEE - B

Crocchetta di Rapa Rossa | Purea di Fagiolini | Ragotit di Funghi

Beetroot Croguette with Green Peas Purée and Seasonal Mushroom Ragoiit

BHERAR - HE - S

Melone Cantalupo | Ananas | Sorbetto al Cocco

Cantaloupe Melon with Pineapple and Coconnt Sorbet

Al prices are in HKS and subject to 10% service charge, Please contact onr team for any dietary requirements
Seasonal ingredients on the menn may be subject to changes withont prior notice, depending on the availability

The Ritz-Carlton, Hong Kong

International Commerce Centre, 1 Austin Road West, West Kowloon

+852 2263 2270
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