
If you have any concerns regarding food allergies, please inform your server before ordering
All prices are in HK$ and subject to 10% service charge

DESSERTS

258

SOUPS

188

Burrata Cheese
Conϔit Heirloom Tomato, Wild Rocket,
Balsamic Dressing

The Ritz-Carlton Salad
Cajun Chicken, Avocado, Sundried Tomato,
Hazelnuts, Citrus Mustard Dressing

Buddha Bowl
Crispy Kale, Quinoa, Edamame, Spinach,
Chickpea, Cabbage, Beet, Lemon Dressing

Classic Caesar Salad
Parmesan Cheese, Bacon Bits,
Hard-boiled Egg and Croutons
Add Avocado
Add Grilled Chicken or Cajun Prawn
Add Seared Salmon

SALADS

278

258

48
58

268

198

998

218

APPETIZERS
Flame Seared Salmon Tartare
Soy, Konbu, Mashed Avocado, Salmon Roe

Warm Goat Cheese Tart
Seasonal Organic Vegetables, Garden Salad

Pan Seared Foie Gras 
Japanese Grapes, Apple Compote, Maldon Salt

Halloumi Cheese Tempura
Chaat-Chili Signature Masala, Lime

Premium Charcuterie Board
Iberico Ham, Iberico Chorizo, San Daniele, 
Olives, Pickles, Home-made Sourdough

Korean Style Chicken Wings
Gochujang Sauce, Spring Onion, Sesame

Amur River Caviar Prestige (50g)
Blinis, Capers, Egg, Chives, Shallot, Sour Cream   

288

168

298

188

328

=Contain Nuts=Pork =Signature =Spicy =Vegetarian =Gluten-free =Vegan

=Sustainable Product =Dairy =Shellfish

Classic Lobster Bisque 
Poached Boston Lobster, Extra Virgin Olive Oil, 
Lemon Zest 

Hong Kong Hot & Sour Soup
Bamboo Shoot, Mushroom, Shredded Chicken

Vegan Daily Soup 
(please check with your server)

178

68

=Soy =Fish =Egg

338

328

298

398

PASTA SELECTION
Maine Lobster Linguine
Cognac, Italian Basil, Creamy Tomato Sauce

Spaghetti Carbonara
Black Trufϔle, Bacon, Egg Yolk, Parmesan Cheese

Artisan Maccheroncini
Homemade Beef Bolognese, Parmesan Cheese

Agnolotti del Plin  
Spinach & Ricotta Ravioli, Parmesan Cheese, 
Butter-sage Sauce 

*Gluten Free Pasta Available

428

318

308

Sichuan Style Boiled Sliced Beef
in Hot Chili Oil 
Chili Oil,  Spring Onion
Served with Steamed Rice 
*We are using New Zealand Tenderloin

Sichuan Style Pork Noodles
Thick Vermicelli Noodles, Minced Pork, Bok Choi
Picked Sichuan Vegetable

Vegan Mapo Tofu 
Impossible Meat, Sichuan Chili, Poached Tofu 
Served with Steamed Rice

REGIONAL CLASSICS
298Wonton Noodles 

Shrimp and Pork Dumplings, Wonton Soup
*Our Prawn is Locally Sourced

368Yeung Chow Fried Rice 
Char Siu Pork, Shrimp, Hong Kong X.O Sauce

ASIAN SELECTION
208

348

338

188

388

Deep Fried Prawn Wonton 
Home-made Wonton, Thai Sweet Chili Sauce
*Our Prawn is Locally Sourced

Hainanese Chicken Rice  
Local Vegetables, Yellow Chicken, Chili Sauce, 
Dark Soy Sauce
*Our Chicken is Locally Sourced

Plant Based Vietnamese Spring Roll 
Asian Pickled Vegetable, Plum Sauce

Traditional Singapore Laksa
Thick Vermicelli Noodles, Coconut Laksa Soup,
Fish Cake, Prawns, Eggs, Shredded Chicken,
Bean Curd

Chicken Tikka Masala 
Jeera Rice, Paratha, Papadum, Chutney

298Artisan Cheese Platter
Selection of Goat, Cow, Sheep Milk Cheese, 
Dried Fruits, Toasted Bread, Hong Kong Honey

158Hong Kong Crème Brûlée
Milk Tea, Organic Local Strawberries, 
Almond Cookies

168Dark Chocolate Mousse
70% Single Origin, Caramelized Banana, 
Hazelnut Sable, Citrus Sauce

168New York Cheesecake
Seasonal Assorted Berries & Compote

188Seasonal Fruit Platter
Regional Selection Carved Fruits, Chia Seeds
and Coconut Cream

  68Gelato Selection (per Scoop)
Dark Chocolate, Madagascar Vanilla, 
Matcha Green Tea

Sorbet Selection (per Scoop)
Organic Strawberry, Alphonso Mango, 
Amalϔi Lemon

  68

318

428

338

298

SANDWICHES

Lobster Roll  
Maine Lobster, Brioche Bun, Frisée,
Cayenne Pepper Rouille

Wagyu Cheeseburger
Aged Cheddar, Romaine Lettuce, Pickled Relish 
BBQ Mayonnaise, Pork or Wagyu Beef Bacon

The Ritz-Carlton Club Sandwich  
Cajun Chicken, Pork Bacon, Fried Egg, Tomato,
Romaine Lettuce, Chicken Ham & Herb Mayonnaise 

Vegan Mediterranean Sandwich  
Eggplant Baba Ganoush, Impossible Meat, 
Avocado, Rocket Salad, Vegan Cheese

* All Sandwiches are Served with French Fries or 
Mixed Green Salads

538

498

SIDE DISHES

728

838

Australian M3 Wagyu Beef 
Tenderloin (220g)

Japanese A4 Wagyu Sirloin (250g)

US Grass Fed Prime Angus Beef 
Ribeye (330g)

Iberico Pork Chop

New Zealand Lamb Rack

French Free-range Spring 
Chicken

Norwegian Sustainable Salmon

Russet Mashed Potatoes

Crispy French Fries

Grilled Organic Broccolini  

Garden Salad, Parmesan, Balsamic

118

   98

118

108

928

398

438

Sautéed Yunnan Mushroom

Grilled Asparagus

108

128

SELECTION OF SAUCES
Red Wine Jus /                 Chimichurri /     Black Pepper

Mustard Selection /           Béarnaise Sauce

CHEF’S SIGNATURE 
528

518

428

Paella de Marisco
Seafood Rice, Spanish Red Prawn, 
Sustainable Cod Fish

Grilled Sustainable Cod Fish
Seasonal Vegetables, Salmon Roe, 
Dashi Champagne Sauce

Veal Schnitzel
Fried Dutch Veal Cutlet, French Fries, 
Rocket Salad

Surf N’ Turf
Butter Poached Half Lobster, Wagyu Beef 
Tenderloin, Seasonal Asparagus, Bernaise Sauce

  

Smoked Slow Cooked Australian
Black Angus Beef Short Rib 
Chipotle, Glaze, Tomato Relish

  

988

498

Artichoke Barigoule
Peppers Piperade, Raisins, Pine Nuts, Sauce Vierge

358

PREMIUM GRILL
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