LOUNGE & BAR MENU

OYSTERS
Single Variety or Assortment of Oysters
KYD 38

IMPERIAL SELECTION CAVIAR
30g Classic Condiment
KYD 200

TUNA-FOIE GRAS
Layers of Thinly Pounded Yellowfin Tuna, Foie Gras, Toasted Baguette, Chives, Extra Virgin Olive Oil
KYD 48

LOBSTER
Poached Lobster, Artichoke Panache, Lobster Salad, Lemon-Butter Sauce
KYD 48

RILLETTE
“Blue by Eric Ripert” Salmon Rillette, Toast
KYD 28

ARANCINO
Halibut Arancino, Tarragon, Lemon, Pecorino Fondue
KYD 28

CEVICHE
Daily Fresh Line Caught Catch, Citrus-Avocado Cream, Sweet Potato, Jalapefio Oil, Leche de Tigre
KYD 32

CRAB
Homemade Fettucine, King Crab, Citrus-Truffle Emulsion, Chives
KYD 45

TARTARE
Beef Tartare, Cornichons, Capers, Confit Egg Yolk, Truffle Aioli, Focaccia
KYD 35

Menu available only at the Lounge and Bar area

Please advise your server of any allergies or dietary restrictions
The Ritz-Carlton, Grand Cayman is proud to support the local farmers and fishermen in creation of our menus, as well supporting
“Cayman Sea Sense” by only purchasing seafood from sustainable sources
A 20% Gratuity Will Be Added To Your Bill
All Prices Are Quoted In KYD and Charged In USD (Exchange Rate $1 KYD = $1.25 USD)



