AURAKIHTE | RELAXED, REFINED.

ZRHUKH, R IR,
Ttz A, SRR,

A space where timeless classics are
met with modern elegance.
Served daily, all day, with a conscious
sense of place.
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BOUCHEE | /N | SNACKS

AR RMB

fEHIEE W @ 98 JT
RAMNEELE &, Kws, THUR, mEs

MARINATED OLIVES

Selection of Olives Marinated with Fresh Herbs, Garlic, Dried Chili, Bread

JEE D 108 7T
IS EZ L, DR 2 L, BAREMZ M
FLAT BREAD

Parmesan Cheese, Mascarpone Cheese, Black Truffle and Rocket Salad

ERR VI 198 7t
EHR T, 2 XU T2 1, SESIRUXR T2 7, BT SRS
CHARCUTERIE

Cured Dry Sausage, Dry Sausage With Herbs de Provence, Black Pepper Dry
Sausage, Parsley Butter and Pickles

Z PR 188 7T
10 B, FLRZ +, KILZ LI/ MThET, 6%

ARTISANAL CHEESE SELECTION

Brie, Comté, Emmental with Crackers, Honey

ZE&R VI 368 7T
ARTISANAL CHEESE & CHARCUTERIE SELECTION

SALADE | ¥V $i | SALADS

AR = 198 7t
TRERIF, 4-ThR, B4R 3L, T BRI &

THE AVOCADO RITZ

Poached & Chilled Jumbo Shrimps, Avocado, Butter Lettuce, Sauce Marie Rose

N BT h W @ 138 Jt
F2 7K SR, FROMR, 84 HREs N B ARSI

GREEN SALAD

Seasonal Fruit, Pistachio, 8 Year Aged Balsamic and Olive Oil

HIfahisE 2+ 188 Jt
BURRATA CHEESE

UL 178 7t
PEAR NS L, WESR, R, P

CAESAR SALAD

Romaine Lettuce, Parmesan, Smoked Bacon, Herb Croutons,

Classic Caesar Dressing

FINESIA 208 JT.
CRISPY CONFIT CHICKEN
AR 218 7T

GRILLED SHRIMP

g (ENENEA T EEE DA 228 JT.
BRSO, #9998%, LT, A5, MW, Fil

TUNA NICOISE SALAD

Seared Tuna, Quail Eggs, Potato, Asparagus, Olive, Tomato

o T (YRGS 2 el [\V B2 ES TR Q FEgLE

Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

UAEE AT IR S T SO T B B BE ), 1 5 AT 1A 4 il 2
Eigfirks AN RA IS A2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



SANDWICH | =HH7 | SANDWICH

AR RMB

TR =HATR * 398 7T
B IS INE SRR, IBINEGRTT, Fafr, 1%, EIMme

LOBSTER ROLL

Butter Poached Canadian Lobster, Sauce Marie Rose, Celery, Caviar, Toasted
Brioche

BIRER=FHIA 238 7T
A, AR, B3, A, FOSE, MR, A
THE CLUB

Chicken, Bacon, Lettuce, Tomato, Fried Egg, Avocado, White Toast

EAKEZ =75 168 7T
iEAHA], K, RO, A& B H/RZ L, B AT

CROQUE MADAME

French Toast, Ham, Fried Egg, Gruyére, Béchamel Sauce

mENE = 268 7T
MR, EIRZ 1, S5, MR, A3, B, Z M
RITZ BURGER

Wagyu Patty, Cheddar Cheese, Bacon, Grilled Onions, Lettuce, Tomato,
Sesame Seed Bun

AURA (X * 528 7T
FIAADE, B INEARRER CER), BAAEE, T/ARILTS, Z REHE

AURA BURGER

Wagyu Patty, Grilled Canadian Lobster (Half), Black Truffle, Tomato Salsa,
Sesame Seed Bun

FHE=RR 268 7T
FETRINMSHN -G RE A, FERELLTEZL, BARYYH, 2R, iR+, Esmt

STEAK SANDWICH

Grilled Wagyu Beef M5 Rump Cap, Caramelized Red Onion, Horseradish
Cream, Rocket Salad, Cheddar Cheese, Ciabatta

AT SRR 2B = s DUR TR 228 JC
FHRMZ -

AVOCADO AND SMOKED SALMON BAGEL

Herbed Cream Cheese

PN ERIAE e w 148 7t
BARATN, HFELE, K755

GRILLED VEGETABLE PANINI

Italian Zucchini, Green & Red Bell Pepper, Pesto on a Toasted Panini with
Salad

® EE W Tk (VIEES TH @ T

Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

QA AT IR S T SO T B B BE ), 1 5 AT 1A 4 i 2
Eidfirks AN R A IS A2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



SOUPES & NOUILLES | 7 #1H & | SOUP & NOODLE

AR RMB

HRATTREIE: W 128 JC
BMERED

POTATO AND LEEK CAPPUCCINO

Black Truffle and Marinated Peas

AHN B 148 7t
7 IS FEAR A U 2 P 4

LOCALLY-SOURCED SEASONAL MUSHROOM SOUP

Sautéed Duck Liver and Locally Sourced Seasonal Mushroom

“AH @ 188 7T
MR A, X &, K0

WONTON NOODLE SOUP

Shrimp and Pork Wontons, Egg Noodles, Choy Sum

XKLL NTH @ 188 7T
IFLLRAR A, X R, S0

SHANGHAI STYLE BRAISED BEEF NOODLE SOUP

Shanghai Style Braised Beef, Egg Noodles, Choy Sum

HRPEIETD 218 7t
L RVENLERIRAR 177, Kk, 28, F, RAF, X9 &E

PRAWN LAKSA

Malaysian-Style Spicy Coconut Broth, Rice Noodles, Bean Sprouts, Fish Cake,
Prawn, Egg

KOTRS 188 7T
REIRXULR KD ARG, I, 51, &3, XS5, B, 2 OB

CHAR KWAY TEOW

Penang-Style Wok-Fried Rice Noodles, Seafood, Chinese Sausages, Soy Sauce,
Egg, Vegetables, Sambal Sauce

X IRRH W 98 7t
T, BTG, A H, LI, &l

SHANGHAI STYLE SOUP NOODLE

Dry Noodle, Clean Vegetable Soup, Matsutake, Bok Choy, Soy Sauce

® EE W Tk (VIEES TH @ T

Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

QA AT IR S T SO T B B BE ), 1 5 AT 1A 4 i 2
Lk AN R A E A2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



ENTREE | Ff H 3% | STARTER

ARM RMB
RNZIFEEDEE 2N 0) 888 JC
INEFAT, & C UL, BANF, B 6 SRR, 2 4E, BE
FrER, ELIESTT, BT
CHILLED SEAFOOD FOR TWO
Chilled Canadian Lobster, Mussels, King Prawn, Abalone, Shrimp, Oysters, Clams
Lemon, Red Wine Vinegar, Seafood Soy Sauce

WIS AENE (30,604,121) 108/208/398 JT.
g AR ey

FRESHLY SHUCKED SEASONAL OYSTERS (3 PCS,6 PCS,12 PCS)

Lemon, Red Wine Vinegar

PSR IE A IE (3 ,614,12H) 128/228/438 JT.
LIGHTLY GRILLED OYSTERS WITH SPINACH AND BACON
(3 PCS, 6 PCS, 12 PCS)

KA HB S 218 JT
B A, KBOTARMER T

BEEF TARTAR

M3 Tenderloin, Herbs, Onion, Dijon Mustard and Cornichon

o T (YRGS 2 el [\V eSS TR Q FELE

Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

QA AT IR S T SO T B B BE ), 1 5 AT 1A 4 i 2
Lk AN R A E A2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



CUVEE RITZ | Wi B 4% i | CAVIAR

R IEE AR R RIERE X R AT EEIE S E

THE RITZ-CARLTON X AMUR CAVIAR COLLABORATION

A AR T R 2R I 4% T PR /R £ -5 (Amur Caviar), i1 2 8RBk & 5
R,

HIREVEILER T 2 F FAS/RAE AR UK FRTE U S TR T 25 TR R /RIS
ERIRIME T E R Z T8, T 185, 35 RS Y B RS B0 XK AT A
AVEMERE, N EELE —E FREK K,

In partnership with Amur Caviar, The Ritz-Carlton, Shanghai Pudong presents a
curated collection of exceptional caviars, sourced from the pristine waters of
Yunnan Province. This collaboration unites Amur’s expertise in sturgeon farming
with The Ritz-Carlton’s legendary commitment to luxury hospitality. Each selection
has been chosen for its rarity, refined flavor, and unrivaled quality.

AR RMB
AR /R -5 (3072)
PREMIUM RITZ CARLTON CAVIAR SELECTION (30G)
PRI 22 2 B A R h R 1 3% 588 JT
Siberian Ossetra Caviar
BAPRREh i A T 788 JC
Imperial Oscietra Caviar
AR A T 1188 JT

River Beluga Platinum

o FEImiE (YRGS 2 el [\V eSS TEAkIR Q FELE

= Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

W AEAIRR S 88 T R BUREER], 15 5 HEA M4 1.
LR AN RA ISR
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



LES PLATS | 3:3% | MAIN COURSE

KEHFEEDFEL QA )

AR RMB
1588 JT.

ISR, 5 ta, 5 UL, BIKE, st dae, 4248, B3 UL

GRILLED SEAFOOD FOR TWO

Canadian Lobster, Cod Fillet, Mussels, King Prawn, Abalone, Clams, Oysters,

Scallops
PR3 H) *

RAZ LEHMAET
SCALLOPS GRATINEES

298 7T

Scallops, Leek Fondue, Mushroom Duxelles, Gratinated with White Wine Sauce

PEE £ (18077) &
IR TR A58, 7 B v T A E SRS R A
GRILLED COD FILLET (180G)

398 7T

Capers, Lemon, Herbs & Butter, Cauliflower Mimosa

FERE = 1 HE(1805¢)
FARE L, 5 L, R

268 JT.

GRILLED NORWEGIAN SALMON FILLET (180G)
Choron Béarnaise, Green Peas, Mushrooms and Piquilloes

IR RS R
U 7S IS
CASSOULET CONFIT DE CANARD

188 7T

Duck Confit, Stewed White Bean with Chorizo

YThpEE AR IEN (30058 H) *
HUA, W, RIOTR, SEREE, PRI hL

398 7t

GRILLED CANADIAN LOBSTER THERMIDOR (300G HALF)
Leek, Cream, Dijon Mustard, Morel, Asparagus and Salad

M3Z P2 4HE (200%¢)

528 7t

TRINMBTET 1A HE, MYAT, SAREE, £ E0E, UhHsItRT

TOURNEDOS ROSSINI (200G)

Australian M3 Beef Fillet, Pan Seared Duck Liver, Truffle, Mashed Potato and Pepper-

corn Sauce

FETRPNM S AR FHE (25050) @
FEFR, Z IR IR Z LT

GRILLED M5 AUSTRALIAN BEEF RIBEYE (250G)

Asparagus, Rocket Salad, Bordelaisé Sauce

A COTE | Bt 3¢ | SIDES

R A 68 T
MASHED POTATO

BNELTEIR 88 T
TRUFFLE MASHED POTATO

JEIN B3 68 TT.
GRILLED SEASONAL VEGETABLES

B BRI A 68 I

BROCCOLINI ALMANDINE

588 7T
YOI 4> PR 68 IT.
SAUTEED SEASONAL MUSHROOMS
E% S 68 T
FRENCH FRIES
BEINEIHDEY 25 88 JT.

FRENCH FRIES WITH BLACK TRUFFLE
AND PARMESAN CHEESE

IS TR B 2% 88 T
TRIPLE COOKED DUCK FAT STEAK FRIES

® E

Chef’s recommendation

&) ARk

~ Sustainably sourced

(VI TR

Vegan Gluten-firee

@ T

Lactose-free

U AT IR S T SO T B B BE ), 1 5 1A 1A 4 i 2
Eidfirks AN RA IS AR 2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



LES DESSERTS | #f & | DESSERTS

AR RMB
VAR ] 148 7t
SSaNES Y T Y SR
CHOCOLATE MOUSSE
Salted Caramel and Whiskey Ice Cream
WEZ L HEkE 158 7¢

FAEZLER, AT LR
DOUBLE LAYER CHEESECAKE
American Style baked cheesecake covered in French style cheesecake mousse

e T 138 7C
AR

CREME BRULEE

Mix Berry Compote Crispy Tuille

BRI 168 JC
LR Ll

PASSION FRUIT HONEY GANACHE MONTEE

Lime Mint Marshmallow

FEIE VK (BREK) 48 JT.
ICE CREAM SELECTION (1 SCOOP)

FEOKRSE o @ 148 7T
FRESH SEASONAL FRUIT PLATTER

WEKEE (%) w o @ 198 7T
FRESH SEASONAL FRUIT PLATTER (SHARE)

PASTRY CAKE SELECTION

AR R /RITERE (10050) 98 Jt
66% NNENELRIG 57, #2168 77 R H, MG E R

THE RITZ-CARLTON CAKE (100G)

66% Caraibe Dark Chocolate, Grand Marnier, Citrus Confit

% 2 WiERE (10052) 98 7T
O, BAT, BENREWRE, BERET, 25 ERIE

L’AMOUR CAKE (100G)

Pomegranate, Raspberry, Strawberry & Mixed Berries, Vanilla Mousse,

Red Velvet Sponge

RO IR &S (100%5¢) 98 JT
TESRTER], EEIRERH, R A R R

MANGO ROYALE CAKE (100G)

Mango Filling, Passion Fruit Whipped Cream, Mango-passion Fruit Sponge

o T (YRGS 2 el [\V eSS TR Q FELE

Chef’s recommendation ~ Sustainably sourced Vegan Gluten-firee Lactose-free

WIEA R BR80T B B RER, i &Rt il
Lk AN R A E A2
If any food allergies or dietary restrictions, please inform our ladies and gentlemen.
All prices are in RMB and all-inclusive.



HEHERER

IMPORTANT DINING INFORMATION

BB TIRPE R AL 2, S IE .,
P S it 5] E G U A AR PR 00 o b il 388 00 S it M R R TR RR R,
SERTUIN TR
QAR T R B SR IR BRI 75 2K, WO Rl 2 AT B U T A
T RIS B 0 R R
HR o T B AR AT RESR FH it BN TSR, PAGE— XU,

We are committed to culinary safety, quality and transparency.
All dishes are prepared by our chefs using high-quality ingredients.
Certain items may include pre-prepared components
to ensure consistency.

For specific ingredient origins or preparation methods,
please consult our culinary team.

All cooked seafood is cooked to order. Certain sauces or
preparations may use high-quality bases to
maintain consistent flavor.

LR AN RA IR SR

All prices are in RMB and all-inclusive.



