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- Estate -

Tonno del Mediterraneo | Scampi | Caviale Kaluga

Mediterranean Tuna and Langoustine with Marinated Eggplants and Kaluga Caviar
Horposeta - B - T - T
g’
Tubettini “Sanniti” | Merluzzo Caramellato | Erba Cipollina

Tubettini “Sanniti” with Caramelized Cod and Chives
FIVNEAE - 811 - B
Y
Pave di Coda di Rospo | Fiori di Zucca | Crosta di Gemma di Riso
Mediterranean Monkfish with Zucchini Flowers and Rice Bud Crust
BRI - RIAE - OREF
Or

Pluma di Maiale Iberico | Caponatina Agrodolce | Salsa al Pepe Nero
Lberian Pork Pluma with Sweet and Sour Ratatouille and Black Pepper Sance

FPELRITEREIA - L ERIERTIN: - A
g’

Tortino al T¢ Earl Grey | Fava Tonka | Sorbetto ai Lamponi

Earl Grey Cake with Tonka Bean Conlis and Raspberry Sorbet

HKS§ 1,888 per Person
“Accordi” Wine Pairing HK§ 1,080
Non - Aleoholic Beverage Pairing HK§ 780

Tasting Menn Available for the entire table

All prices are in HK§ and subject to 10% service charge.
Seasonal ingredients on the menn may be subject fo 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



