THE RITZ-CARLTON CAFE

CHILLED SEAFOOD JKfE &+

CAVIAR iR T&
Sturia - Baerii, France 10g MOP 588
Sturia - Baerii, France 30g MOP1,088
* Served with Potato Blinis and Traditional Condiments*

T T ORGSO

SEAFOODPLATTER(S)/(L) MOP 688/1,368
N B SRR (M) / (K63)
Boston Lobster, Tiger Prawns, White Clams,
Black Mussels, Boudeuse Oyster,
Traditional Condiments
36 LA, EHedF, (10, B,
HTEZZAENE, FARLR

FRESH OYSTER (& %A E 4 0E
Gillardeau No.1 MOP 98
Royale No.2 MOP78
Boudeuse No.4 MOP 48

Seasonal Fresh Oyster *Market Price*

APPETIZERS Fij=¢

BEEF TARTARE 4 R®i&# MOP228
Selected Caviar, Mustard Cream, Pickles

-3, ARG,
* Served with French Fries [ A

SEAFOOD SALAD jE#£/0# MOP 228
Prawn, Lobster, Octopus, French Vinaigrette

AR, JEHR, U, A UHE

@ HEIRLOOM TOMATO & BURRATA SALAD
BhAFRLE g DE MOP 208

Arugula, Calamansi Vinaigrette

SRE, P

FOIE GRAS Az HZHF MOP228
Caramelized Apple, Hazelnut Foam, Cassis Jus

R, BRAVER, BRSO

ESCARGOTBOURGUIGNON AR MER4 MOP178
Herb Butter, Brioche

7 FEOH, A7 R H]

# &) GARDENSALAD H @) MOP 148
Asparagus, Avocado, French Vinaigrette

B, AR, A UHE

v Vegan options are available 21 2

SOUP

BLACKTRUFFLE SOUP“V.G.E”

Bk B BRABBA- A MOP158
Puff Pastry, Veal Consommé

* Please allow 25 minutes for preparation

HIERII25 57 F

LOBSTERBISQUE JFiF &% MOP 158
Maine Lobster, Hazelnut Foam

JEHR A, B TR

FRENCH ONION SOUPEREZE T MOP 148
Gruyere Cheese Toast

FEEH/RZ L=

SOUP OF THE DAY i k%% MOP 88
“ Pork &j

If you have any food allergy or dietary req

Vegetarian

A LA CARTE MENU

SANDWICHES =>2/&

™ THE RITZ-CARLTON CAFE CLUB SANDWICH

N B ik TR =878 MOP 198
Chicken, Bacon, Tomato, Avocado, Fried Egg

XSHaA, SR, #h, A AR

¢l Vegetarian options are available f

THE RITZ-CARLTON CAFEBURGER
W SIS 4+ AN EE MOP 188

Lettuce, Tomato, Onion Jam, Cheddar, Bacon
5K, Fhh, FER, VIR Z +, 53R

[ 3 CROQUEMONSIEUR OR MADAME (WITH EGG)
ERKBZ =08 (Fo&E) MOP188
Gruyere Cheese, Dijon, Béchamel, Brioche
B R Z s, ETR, AP, 1 B 5]
* Sandwiches Served with Choice of Side Salad or Fries
=OBRCE R VR EE R

@ PROVENCAL TARTINE % B #igsszik MOP 158
Zucchini, Feta, Onion Marmalade, Arugula, Puff Crust
TN, SRR Z A, R, i, AR

LV Vegan options are available fEH21Z R

GUERIDON SERVICE
B2k

VY AUSTRALIAN M5 WAGYU

TOMAHAWK1.3KG 7845 MOP 1588
Roasted Potatoes, Tomatoes, Confit Garlic,
Mustard, Red Wine Jus
1+, Foh, E Rk, TR, LR
Please allow 40 minufes for Medium Well
LRI FE 014077 £

SPRING LAMB RACK J#E3£Z2 MOP 608
Piment D'espelette, Pickled Raisin, Couscous, Truffle Jus

VEERERT R R T, HARINVK, FARE T
Please allow 40 minutes for Medium Well

RO P

LEMON SOLE MEUNIERE FE{#F[f& MOP 488

Capers, Parsley, Lemon, Brown Butter
B, BT, AR, B B

YELLOW SPRING CHICKEN

285G MOP 428
Spring Vegetable, Morel Jus

<5, EALE#E T
@ DUCKROSSINI &£k & fFF MOP 588

Slow Cooked Radish, Duck Ragu
MEE N, A

MEATS Rk

m BEEF BOURGUIGNON

ERE RELLEMA4 A MOP288
Wild Mushrooms, Pear]l Onion, Lardon, Potato Puree

RS, DI, WA T, DR

NORMANDYPORK CHOP i# S EEED| MOP258
Apple Tartin, Mashed Potato,Pommery Mustard Sauce
HEIED, AESERT IR, 6, T

CONFITDUCKLEG £ 87k hiE ek MOP 238
Moulard Duck Leg, Bean Cassoulet, Griotte Sauce
EHITERSRR, A E 2, PR+

X Gluten Free V Vegan “',\H:

ce charge 1771 5 TS MY

All prices are subject to 10% serv

FISH & SEAFOOD # J7 /&

4'¢ GRILLED BOSTONLOBSTER 500 GMS
SEmE R LWORAT MOP 488

Parisian Butter, Lobster Jus

EREH, Tl it

PACIFICPRAWN FEEH AN MOP308

Tiger Prawn, Brown Butter, Pernod Foam, Fennel Salad

EREAR, SRR B, SRIETERR, EE D

HOKKAIDO SCALLOPFE{F I MOP288

Cauliflower Purée, Morel Mushroom, Beurre Blanc

RBSEACIE, =EHLE, BBy h#&

PAN SEARED SEABASS FE{f7ta MOP 248
Grilled Tiger Prawn, Octopus, Scallop, Saffron Riso

SERLRAT, /U, F3 I, SZLAERIRE

4% SEARED NORWEGIANSALMON

FERUNE =3 MOP 228
Sautéed Vegetables, Pilaf Rice

KO R, AR

SPICY SEAFOOD PASTASREREFEEH MOP 198
Mixed Seafood, Spicy Oriental Sauce

(R EE, N XSRE+

&) Vegetarian options are available FEHEE R HEFE

STEAKS 4=9(

BEEF M8 WAGYUTENDERLOIN250GMS
BINMLAIF-EHE MOP998
36 Months Old, Grass Fed and 200 Days Grain Finish,

Hormone & Antibiotic Free, T'asmania, Australia

M7WESTHOLMEWAGYUSTRIPLOIN300GMS

BNFHE/REM7RAI4ETE 2 MOP 698
270 Days Grain Fed, Northern Australia

4/ AUSTRALIAN M6 WAGYU RIB EYE 300GMS
BOHMeZRA4-PIIR MOP 688
400+ Days Grain Fed, Hormone & Antibiotic Free,
Western Australia

v/ OCEAN BEEF TENDERLOIN250GMS

AP =igRFE% MOP568
Grain Finishing, Free Range, Rakaia Gorge, New Zealand

* Choose Your Sauce of Béarnaise, Red Wine Jus,

Truffle Jus, Horseradish Cream
ERE T SR L, IR, BT

SIDES figZ

PER SIDEMOP 68

Ratatouille Nigoise &2 I Hf Z4 k
French Fries 2%
Lemon Asparagus 7 &%
Pilaf Rice 7EZIMR
Wild Mushroom WhHEp A= g4k
Potato Puree #4208
Green Salad H[FE)/D{E
Cream Spinach #7135 52
Macaroni & Cheese @& iE.0 35

v Vegan options are available fF1E20 5 B 7LFF




