
Snapper Crudo....19
Charred Grapefruit & Orange, Chili, Radish, 

Sea Salt, Blood Orange Vinaigrette

Burrata....19 
Watermelon Zuppa Freddo, Heirloom Tomatoes,

 Basil Oil, Pistachio Crumble

Gnocchi Alla Romana...14
Gorgonzola Dolce Crème, Crispy Sage

Tagliere Misto....26
Artisanal Italian Cured Meats & Cheeses, 

Pickled Vegetables, Gnocco Fritto, Mostarda di Frutta

ANTIPASTI

Similar to a neighborhood social club, likeminded fans meet 
and mingle, enjoying exhilarating moments watching a 

variety of international sport matches and competitions. 

INSALATE

Little Gem Caesar....16
Baby Romaine, Guanciale, Crispy Capers, 
Focaccia Crouton, Green Caesar Dressing

Insalata Di Frutta....18 
Arugula & Mixed Greens, Berries, Orange, Melon, 

Cherry Tomatoes, Candied Pecans, Pomegranate Dressing

Fichi & Ricotta....20
Valerian Salad, Baby Spinach, Watercress, Sweet Potato,  

Pine-Nut Agrodolce, Lemon & Honey Vinaigrette

Grilled Chicken Breast.... 9

Blackened Shrimp....12

Pan Fried Local Snapper....16

Burrata....12

APERITIVO

Andiamo Bruschetta ....15
Grilled Garlic Bread, Local Heirloom Tomatoes, 

Basil Pesto, Burrata Cheese

Truffle Fries ....14
 Thin Shaved Potato Fries, Truffle Oil, 

Shaved Parmigiano, Truffle Aioli

Fritto Misto ....22

Black Garlic Meatballs .... 16
Roasted Tomato Sauce, Parmigiano, Basil 

Deep Fried Shrimp & Squid, 
Arrabiata Sauce & Lemon Aioli 

ADD ONS:



Please advise your server about dietary restrictions or allergies.
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. All prices are quoted in KYD and charged in USD (Exchange Rate $1 KYD = $1.25 USD).
For your convenience, a 20% Gratuity will be added to your bill.

Spaghettoni Cacio e Pepe.... 20
Spaghettoni, Four Pepper Blend, Tossed in 

a Wheel of Pecorino Romano  

Chicken Milanese....  36
Provolone filled Crispy Chicken Breast, Tomato Sauce, 

Mozzarella, Charred Broccolini & Sherry Vinaigrette

MAINS

Linguine Alle Vongole.... 29
Linguine, Manila Clams, Roasted Heirloom Tomato Sauce, 

Focaccia Crumbs, Bottarga 

Pere + Gorgonzola....19
Fontina, Gorgonzola Dolce, Bosc Pear, Fig,

Honey, Aged Balsamic, Arugula

Salsiccia + Friarielli.... 20
Smoked Mozzarella, Italian Sausage, 

Neapolitan Bitter Greens, Pickled Yellow Tomatoes, 
Guajillo Powder

Parma....21
Tomato Sauce, Prosciutto di Parma, Olive Tapenade,                     

Arugula, Shaved Parmigiano

Funghi + Tartufo....23
Truffle Ricotta, Mozzarella, Local Mushrooms, 

Arugula, Shaved Parmigiano
Add on Freshly Shaved Black Truffle .... 25 

Margherita....17 
Tomato Sauce, Mozzarella, Parmigiano, Basil                                 

Add Pepperoni ....2 

Calzone Tradizionale....18
Tomato Sauce, Mozzarella, Parmigiano, Salami, Ham, 

Ricotta, Grilled Broccolini, Basil

PIZZA

Caprese Sandwich ....19
Ciabatta Bread, Roasted Heirloom Tomatoes, Basil,  

Melted Mozzarella, Pickled Eggplant, Broccolini, Pesto

Wrap Di Gamberi ....21
Grilled Shrimp, Spinach Tortilla, Avocado, 

Pickled Vegetables, Romaine Lettuce, Scotch Bonnet Aioli

Porchetta Di Ariccia ....20
Grilled Focaccia Bread, Rosemary Slow Roasted Porchetta, 

Foraged Pickled Mushroom, Local Greens, Truffle Aioli

Andiamo Burger ....20
 Niman Ranch Beef Patty, Pretzel Bun, Bacon, 

Provolone Cheese, Tomato Jam,
 Fried Pickled Onion, Arugula , Aioli

Includes a Side of Fries, Caesar Salad or Fresh Fruits

Chorizo + Brie....21
Tomato Sauce, Mozzarella, Caramelized Onion, Basil

Add on Freshly Shaved Black Truffle .... 25 

SANDWICHES

Branzino E Farro …45
Fennel Salmoriglio, Puttanesca, Salsa Verde, 

Spiced Parmesan Crust

Lasagna Bianca.... 26

Hundred Layers Pasta, Bolognese, Béchamel & Mozzarella Sauce 



Please advise your server about dietary restrictions or allergies.
 All prices are quoted in KYD and charged in USD (Exchange Rate $1 KYD = $1.25 USD).

For your convenience, a 20% Gratuity will be added to your bill.

Negroni Del Circolo....20 
Gin, Campari, Sweet Vermouth 

Sbagliato Del Circolo....22
Sweet Vermouth, Campari, 

Scroppino Del Circolo....22
Lemon Sorbet, Vodka &  Prosecco

Mezzo Spritz....22
Aperol, Campari, Prosecco & Soda 

Fragola + Co....22
 Rum, Strawberry & Basil, Lemon & Prosecco 

Tie Break....24
Dark Rum, Nocino Liqueur, Banana Jam, 

Grapefruit, Maraschino, Passion Fruit Foam 

Grandma’s Memory....25 
Vodka, Milk, Sugar Syrup, Lemon Curd, Lime 

Breakfast at Circolo’s....24
Rum, Roasted Pineapple, Honey, Roasted Coffee Beans, 

Orange Sherbet, Lemon 

Pole Position....24 
Artichoke Tequila, Ginger Liqueur, Lemon, 

Pepperoncino, Soda 

Flowery Booster....18 
Flowery Infusion, Lemon, Soda 

TGT....18
Orange, Turmeric & Ginger Cordial, 

Lemon, Tonic 

Spumante

Fantinel, Prestige Cuveé, Prosecco NV....  15

Chandon Garden Spritz NV....  18

Moët & Chandon, Imperial Brut NV....  33

Moët & Chandon, Ice Imperial NV....  38

Bianco

Ermacora, Pinot Grigio 2022....  16

Leitz, Riesling 2022.... 16

Cloudy Bay, Sauvignon Blanc 2023 .... 28

CrossBarn by Paul Hobbs 2023.... 19 

William Fevre, Chablis 2022....  34

Vietti, Moscato 2022.... 16

Rosato

Château d’Esclans, Whispering Angel, Rosé 2023 .... 23

Château Minuty, Prestige, Rosé 2023.... 18

Rosso

Ghiaia Nera, Nerello Mascalesse 2021....  16

Au Bon Climat, Pinot Noir 2022 ....  20

Villa Calcinaia, Chianti Classico 2019....  20

Terrazas de los Andes, Malbec 2021....  18

Villa Antinori, Toscana 2020....  23

Col d’Orcia, Brunello di Montalcino 2017 ....  45

Pio Cesare, Nebbiolo 2020....  24

Landot, Bordeaux 2016....  25

Mount Veeder, Cabernet Sauvignon 2021.... 35
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WINE BY THE GLASSCOCKTAILS

International ..... 10
Coors Light, Corona, Heineken, Michelob Ultra, Stella, 

Peroni, Moretti, Heineken Zero, Magners

Local ....8
Caybrew, Caybrew Light, White Tip, 

Hopnosis,  Mango Tango 

Beers



DESSERTS

digestif coffee

Espresso

6

Double Espresso 

8

Latte

7

Cappuccino

7

Please advise your server about dietary restrictions or allergies.
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. All prices are quoted in KYD and charged in USD (Exchange Rate $1 KYD = $1.25 USD).
For your convenience, a 20% Gratuity will be added to your bill.

Macchiato

6

Andiamo’s Limoncello

12

Espresso Martini

 20

Amaro Montenegro

12

Baileys

12

Sambuca

12

Grand Marnier

12

Courvoisier VS

18

Classic Italian Tiramisu.....12
Lady Fingers soaked in Espresso Coffee & Marsala 

with Mascarpone Cream

Hazelnut Rocher.....14

Berries & Limoncello Pannacotta.....12

Traditional Italian Pannacotta with a Limoncello Scent, 
served with Macerated Berries

Thin Mint Semifredddo..... 12
Combination of an Italian staple Semifreddo with 

an American favorite Thin Mint Twist

Choice of Cannoli..... 2
Pistachio or Mascarpone Crémeux

Filled “A La Minute” topped with a choice of 
Chocolate Chips, Crushed Pistachios, Candied Orange 

or Maraschino Liqueur Cherries

DRINKS

Americano

6

Chocolate Baba with Hazelnut & Nutella Mousse in a 
Crunchy Hazelnut & Cereal Crust

Affogato..... 12
A velvety Scoop of Home-Made Vanilla Gelato that is 

gently bathed in a shot of robust Espresso Coffee




