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B
eg

in Chicken Wings D
 
G  95

Spicy BBQ Sauce, Crudités

Croquettes  D
 
F  E

 
M  70

(Beef / Cheese) Mustard Dip, Fried 
Parsley

Charred Octopus  D
 
F  120

Potatoes, Smoked Paprika, Mustard

Grilled Calamari D
 
G  E

  105
Tomatoes, Garlic, Citrus Butter

Wagyu Beef Sliders D
 
G

 
E  110

Garlic Aioli, Passendale Cheese, 
Caramelized Onion & Fries

Beef Carbonade D
 
A  105

Carrot, Potatoes & Beef Meatballs & 
Fries

Escargots Garlic 
& Herbs Butter D

 
N  125

Snails with Garlic Butter, Parsley, 
Almond, Parmesan & Baguette

Raw bar 
Oysters x6 
Normandie 165 / Kelly 205 / Gillardeau 245

Salmon Tartar D
 
G  F  100

Avocado, Cucumber, Chili, Baguette

Beef Carpaccio D
 
G  E  100

Parmesan, Truffle, Rocket Leaves

Steak Tartar D
 
G  E

 
F  120

Confit Egg Yolk, Shallots, Gherkins, Capers, 
Crispy Baguette

Kale & Apple Salad D
 90 

Feta Cheese, Dates, Arugula, pomegranate & Raspberry 
dressing

Classic Caesar Salad D
 
G  C

 
F

 85
Baby Gem , Turkey Bacon, Croutons, Parmesan, Anchovies 
Add Chicken or Shrimp +35

Burrata D
 
N  105

Cherry Tomato, Basil Pesto, Olives Tapenade & Arugula

Shrimp & Avocado Salad C
 95

Shrimp, Avocado, Cherry Tomatoes, Mixed Salad, Mustard 
Dressing

Chef’s Cheese Selection  D
 
G  N

 135
Crackers, Bread, Pear & Raisin Chutney

Foie Gras Terrine  D
 
G  E

 
N

 
A

 125
Spicy Cherry Chutney, Poached Apple, pistachios & 
Brioche

Green Lentil Salad V
 80                                                                                               

Apple, Red Onion, Burnt Tomatoes & White Balsamic 
Dressing 
 
Lemon Quinoa 

V
 
N

 
D

 80
Avocado, Mango, Crumple Feta, Hazelnut, Lemon 
Vinaigrette
  
Marinated Beetroot  

V
 70

Beetroot Marinated With Orange Dressing, Basil & 
Shallots Ring 

Sa
la

d

Soups 
French Onion Soup  D

 
G

 70

Seafood Chowder D
 
G  F

 
C  90

Shrimps, Calamari, Mussels & Carrot
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The Golden Era of 1920’s

MENU
THE RITZ-CARLTON, DIFC

Happy Hour 
Monday to Thursday 

4pm -7pm 

AED 40 on 
selected drinks

Business Lunch
Monday to Friday 

12pm – 3pm

Courses 2 For AED 135 
Courses 3 For AED 155

Family Roast 
Brunch

Every Sunday 12pm - 4pm

Soft Drinks Package: AED 315
House Package: AED 415

Cocktails & Sparkling Package: AED 515



On bread
Wagyu Burger  D

 
G  150

Garlic Aioli, Caramelized Onions, Lettuce, Tomato, Passendale 
Cheese & Frites

Truffle Flatbread D
 
G  125

Mushroom Cream, Mozzarella, Truffle Oil, Arugula

Margherita Flatbread  D
 
G  105

Mozzarella, Tomatoes, Arugula

Spicy Beef Pepperoni Flatbread  D
 
G  120

Mozzarella, Tomatoes, Red Onions, Arugula

Su
pp

er Mushroom Risotto  V
 
D

  125
Sautéed Mushrooms & Parmesan, Truffle Oil

Fish & Chips   G
 
D  F

  130
Cod Fish, Tartar Sauce, Mashed Peas

Seafood Linguine   G
 
D  F  C  180

Mussels, Scallops, Prawns, Octopus & Shellfish 
Cream Sauce

Seared Salmon   D  F
  180

Piquillo Pepper & Celeriac purée, Artichoke, Cherry 
tomato, Capers butter

Crispy Sea Bass   D  F
  195

Cauliflower & quinoa, Broccolini & Lemon butter

Braised Beef Cheeks D   195
Creamy Polenta, Roasted Carrot & Broccolini

Black Angus MB3+ Steak ‘n’ Frites 300g G
 
D  E

  225
Padron Peppers, Béarnaise

Grilled Omani Lobster 900g  G
 
D  C

  325
Lemon butter sauce

Sides 40
Belgian Frites
Roasted Sweet Potato

Mashed Potatoes D  

Forest Mushroom
Steamed Vegetables
Asparagus

Moules Frites 
Served with Belgian frites
 1kg / ½

Classic Mariniere   A
 
C  210 / 145

Champagne Cream  A
 
C  D

 215 / 150
Spicy Tomato  

C               205 / 135
Beer & Beef Chorizo A

 
C  D

   215 / 150

From the grill
Corn-Fed Chicken Breast   

D  155 

Tiger Prawns (5pcs)  C
 
D    195 

Black Angus MB3+ Fillet Mignon 250g D  270 

Australian Lamb Chops D  180 

Black Angus MB3+ Rib Eye 350g D  290 

Choose your sauce:
Béarnaise, Peppercorn, Mushroom Or Citrus Emulsion

Choose One Of The Below Mentioned Side Dishes

Catch of the day F  315

Dame Blanche D
 
E

 
G  55

Warm Chocolate Ganache

Chocolate Lava Cake D
 
E

 
G   55

Coconut Sorbet, Milk Chocolate Whipped Ganache, 
Caramelized Popcorn

Caramelized Apple Tarte Fine D
 
E

 
G  55

Warm apple Tart, Vanilla Ice Cream 

Exotic Cheesecake D
 
E

 
G   55

Fresh Passion Fruit & Pineapple Lightly Candied in Spicy 
Infusion, Mango Sorbet

Belgian Waffle D
 
E

 
G  55

Hot Chocolate Sauce, fresh Berries, Chantilly Cream, 
Strawberry Sorbet

Selection of Ice Cream & Sorbets D
 
E  50

3 Scoops of your choice

Exotic Fruit Plater  55
Pineapple, Watermelon, Rock Melon, , Fresh BerriesD

es
se

rt

N
 Nuts  

D  Dairy 
E

 Eggs 
G

 Gluten  
F

 Fish 
M

 Mustard 
C

 Crustacean  
GF

 Gluten Free  
P

 Peanut 
S

 Soya 
SS

 Sesame All Prices Are In AED And Inclusive Of 5% VAT, 7% Municipality Fees and 10% Service Charge.




