THE RITZ-CARLTON, KEY BISCAYNE, MIAMI
455 Grand Bay Dr.
Miami, FL 33149 United States
+13053654500

RawwBar
Lighthouse Tower 130
prepared to serve 4 guests

seasonal oysters, jumbo shrimp,
snow crab claws, tuna crudo, corvina
ceviche, served with cocktail sauce,
mignonette, horseradish mustard sauce,
fresh lemon

Seasonal Oysters

half dozen 30 │ dozen 55

Key West Shrimp Cocktail 21

horseradish, cocktail sauce, lemon

Florida Ceviche 21

white fish, aji amarillo, canchitas,
plantain chips

Tuna Crudo 28
ahi tuna, sriracha aioli, avocado,
shaved cucumber, ponzu
Salmon Poke Bowl 29

Lightkeepers Dinner Menu

Locaall
Loca

Harvest

Local Burrata 22

augula pesto, roasted grapes,
crispy pancetta, grilled local bread

Roast Chicken Breast 29

Caesar Salad 14
bibb lettuce, aged parmesan cheese,
cured egg yolk, roasted tomatoes,
anchovy crouton

Roasted Lamb chops 55
celery root puree, fennel, apple,
mint relish

Artisan Greens 14
avocado, artisan greens, tomato,
pickled red onion, cucumber,
lemon vinaigrette

keez beez honey glaze, bacon essence

Blistered Shishito Peppers 15

Skirt Steak 36

tajin spiced salmon, roasted florida corn,
fire roasted peppers, poblano crema

Seared Triple Tail 52

farro risotto, english peas, asparagus,
carrots, lobster beurre blanc

Chicharron Crusted Cobia
& Prawn 55

shrimp creole, white rice

Tomato Fondue 20

for
ffo
or

florida citrus, old bay remoulade

Ropa Vieja Empanada 21

short rib, tomato, olive, raisin

Shrimp Buns 26

scallion shrimp cake, pickled red cabbage,
fresno chili, poblano crema

Spanish Octopus 29

seared marinated octopus, chorizo aioli,
crispy potatoes, salsa verde

Seasonal Ravioli 27
artichoke ravioli, crimini mushroom,
lemon confit, arugula pesto,
parmesan cheese

garlic rub, roasted cipollini onion,
chimichurri

5oz | 8oz Filet Mignon 50│ 65
roasted onions, black garlic steak jus

locally sourced daily

Gambas al Ajill
Ajillo MP

Crispy Crab Cake 31

green peppercorn sauce,
hen of the woods mushroom

Keeper’s Catch MP

grapefruit vinaigrette, chili

goat cheese, garlic oil, crisp rosemary

Finished Beef

Shoreline
Seared Branzino 46
tomato, caper, kalamata olive, lemon

Keeper’s Wife’s Biscuits 14

Gra
G
raaasss Fe
ras
Fed +

12 oz. New York Strip Steak 65

shrimp, skirt steak, chicken, salmon

Smoked Wahoo Dip 21

Starters

sweet corn emulsion, roasted potatoes,
confit carrot

Enhancements 16

Wild Isle Salmon 39

for
ffo
or

The Josper! - a custom made charcoal oven
imported from Spain that combines the
techniques of grilling + roasting into one

Tender Lettuce 14
butter lettuce + baby red oak,
bleu cheese crumbles, toasted pumpkin
seeds, golden raisins, candied bacon,
lemon vinaigrette

sambal sauce, pickled red cabbage,
edamame, cucumber, carrot,
sushi rice, avocado

celery salad, grilled flat bread,
chili-lemon salt

From
mthe Land

prawns, fumet garlic butter sauce

the

Table

Crispy Brussels Sprouts 14

Dress It Up

Shrimp 25 I Lobster 40 I Prawn MP

for
ffo
or

Dessert

Meyer Lemon Tart 16
sour cream sorbet, vanilla poached
pineapple
Key Lime Cheesecake 16

strawberries, meringue

Chocolate Plantain Cake 16

sea salt caramel ice cream

sweet chili

Whipped Yukon Potatoes 12
herb butter

Lobster Mac + Cheese 26

winter park dairy cheddar

Broccolini 10
citrus preserve

Farro Risotto 12
english peas, asparagus, carrots
Duck Fat Roasted Carrots 10
Asparagus 16

Latitude: 26º N
Longitude: 80º W
Key Biscayne, FL

walnut crumble

Consumer Advisory - consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A suggested 18% gratuity will be added to your check. Please feel free to raise, lower, or remove this gratuity at your discretion. Prices exclude 9% sales tax.

