
CHRISTMAS SPECIALS 

Chefs Artisan Board to Share

Jamon Iberico | Genoa Salami | Spanish Chorizo | Smoked Gouda | Manchego
Cranberry Wensleydale | Artisanal Breads | Marinated Olives | Fig Jam | Truffle Honey

Table Snack

Roasted Butternut Squash Soup

Caramelized Apples | Maple Crema | Winter Spiced Pepitas | Basil Oil

Appetizers

-Choice of-

-or-

Seasonal Berries and Baby Green Salad 

Burrata Mousse | Heirloom Tomatoes | Florida Citrus | Macerated Berries
Toasted Pecan | Pomegranate Balsamic Vinaigrette

$89++ per person   

Pan Seared Bronzino

Sunchoke Puree | Grilled Artichoke Hearts | Tomato Caper Caponata 

Entree

-Choice of-

-or-

Butter Poached Grilled Lamb Rack

Fuji apple and Potato Galette | Baby Carrots | Cipollini Onion Petals 
 Port Wine Deduction 

@ritzcarltonbalharbour

Allergy Or Personal Dietary Information Is Available Upon Request From Your Server”.

*Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs may increase your risk of foodborne il lness, especially if you have
certain medical conditions. For your convenience, a 18% service charge will be added to your check.

Chef’s Cookie Platter

Sweets

http://www.facebook.com/ritzcarltonbalharbour
http://www.instagram.com/ritzcarltonbalharbour
http://www.ritzcarlton.com/balharbour

