
S U M M E R  S A B O R
$ 8 5  P E R  P E R S O N

FOR THE TABLE :
PEBETEPEBETE

“parker rolls” / butter 

SAL AD 
C H O I C E  O F  O N E :

WEDGEWEDGE
little gem lettuce / diosa verde / castelvetrano olives 

valdeon blue chorizo

HEARTS OF PALMHEARTS OF PALM
cauliflower / endive / baby turnip 

preserved shallots / red wine vinaigrette

ENTREE
C H O I C E  O F  O N E :

POUSSINPOUSSIN
spatchcock young chicken

DRY AGED ORA KING SALMONDRY AGED ORA KING SALMON
8 oz filet

ANGUSN E TE TDERLOINANGUSNDERLOIN
8 oz

ANGUS BONE-I NN YANGUS BONE-IN NY
14 oz

EN HANCE : 14 oz angus ribeye +$15
32 oz aus wagyu porterhouse +$240 (2 guests)

SIDE
C H O I C E  O F  T WO: 

WILD MUSHROOMSWILD MUSHROOMS
madeira cream / fine herbs

SPINACHSPINACH  
charred / shaved garlic / preserved lemon

WHITE A A SPARAGUSWHITESPARAGUS
bottarga / lemon zest / chives 

WHIPPED P OTA OTWHIPPED POTATO
normandy butter

DULCE S 
C H O I C E  O F:

TORT DA E MI HL OJASTORTA DE MIL HOJAS    
puff pastry / pastry cream / market fruit compote / almonds

ROME JO Y ULIETROMEO Y JULIET
candied walnut crumble / crème fraiche / cheesecake 

guava compote / fior di latte sorbet

SAN C ARLOS DE BARILOCHESAN CARLOS DE BARILOCHE    

chocolate cake / chocolate spiced sauce / chocolate helado

THE RITZ-CARLTON, LOS ANGELES & JW MARRIOTT LOS ANGELES L.A. LIVE
900 WEST OLYMPIC BOULEVARD,LOS ANGELES, CALIFORNIA, USA, 90015

213-743-8824
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