
THE

RITZ

RESTAURANT



FIRST COURSES

Tortellini of Langoustine
Morels, Broad Beans and Fresh Almonds

£25

Ritz Vegetable Salad
Truffle and Quail Egg

£19

Crab and Apple Rolls
Melon and Cucumber Terrine 

£21

Seared Scallop
Smoked Eel, Bacon and Watercress 

£22

Terrine of Goose Liver
Spiced Apples and Port Wine

£24

Native Lobster
Avocado and Gazpacho

£26

Warm Salad of Quail 
Hazelnuts and Bacon 

£18

Fillet of Red Mullet 
Antiboise

£17

Price includes Value Added Tax and Service



MAIN COURSES
~

Roast Seabass 
Garlic Puree, Onions and Olives

£38

Cornish Turbot 
Fennel, Grapefruit and Crayfish 

£45

Braised Halibut
Poached Grapes and Lovage

£32

Native Lobster
Warm Pea Mousseline and Lemon Verbena

£42

Tournedos of Beef
Perigourdine with Creamed Wild Mushrooms

£39

Cutlet of Veal
Alsace Bacon and Morels

£42

Roast Bresse Chicken
Truffle Cream and Fondant of Leek

£64 (for two)

New Season Lamb Cutlets
Braised Shoulder and Aubergines

£39

Price includes Value Added Tax and Service



Price includes Value Added Tax and Service

DESSERTS

Strawberry Terrine 
Pistachio Sorbet and Caramelised Wafers  

£16

Lemon Verbena Parfait
Orange Tuile and Raspberry Consomme 

£16

Apricot Souffle
Roast Almond Ice Cream

£15

Baked Cheesecake
Marsala, Granny Smith Apple

and Warm Doughnuts
£15

Chocolate Textures
Tonka Beans and Creme Fraiche Sorbet

£16

Meringue
Caramelised Pears and Almond Tuile

£15

Crepes Suzettes 
£34 (for two)

For a minimum of two people.
Please place your order at the beginning of the meal.

Our maitre d’hotel will be delighted to prepare them at your table.

CHEESES
A Wide Selection of British and French Cheeses

Presented at the Table from the Trolley.
£17



By appointment to

HRH The Prince of Wales

Suppliers of Banqueting 


and Catering Services

The Ritz, London

WWW.THERITZLONDON.COM


