VO

Modern Latin American Street Food

Guacamole & Salsa [
crispy tortilla chips, Cotija cheese, salsa roja

Ceviche de Pescado* [{] 4
whitefish, leche de tigre, aji limo, Peruvian peppers
canchitas, sweet potatoes

Shrimp Cocktail
cocktail & cognac sauce, gochujang aioli (six per order)

Hummus & Tzatziki & ®
vegetable crudités, pita bread

Ria # ®

artisan greens, candied pumpkin seeds, smoked chihuahua
cheese, black beans, avocado, crispy tortilla, pico de gallo
pickled onions, guaijillo & cilantro vinaigrette

Caesar
little gems, white anchovies, oven-roasted tomato
shaved parmesan cheese, croutons

SHARE

17

21

23

SALADS

19

17

MAINS

Empanadas de Choclo @
yellow corn & mozzarella-filled turnovers, chimichurri
(two per order)

Empanadas de Carne
ground beef, raisins, hard-boiled egg & olive-filled turnovers
chimichurri (two per order)

Arepas de Maiz [
beer-braised beef, avocado, queso fresco
(two per order)

Ancient Peruvian Grain {$ ®

quinoa blend, avocado, smoked corn, squash, toasted almonds

& hazelnuts, coriander lemon vinaigrette

add to any salad

chicken 10 shrimp 12 50z snapper 20

Served with side salad, fries or fruit

Ria Burger*
smoked bacon, chihuahua cheese, chipotle mayonnaise,
lettuce, tomato, pickle

Fish Sandwich
guajillo marinade, jicama slaw, grilled pineapple
avocado spread

Tacos de Barbacoa [
beef braised in three-chile beer broth, pickled onions
cilantro, salsa roja, corn tortillas (two per order)

Tacos de Cochinita Pibil [{
six-hour braised achiote-marinated pork, pickled onion
habanero salsa, corn tortillas (two per order)

Tacos Veganos [f 4 ®

roasted mushrooms, smoked corn, quinoa mix
poblano peppers, avocado purée, cashew crema
salsa verde, corn tortillas (two per order)

Seasonal Fruit Salad [ 3 @
lemongrass-mango glaze

Key Lime Pie ®
mixed berries, meringue, raspberry coulis

[ GLUTEN-FREE

21

29

TACOS & QUESADILLAS

26

23

22

DESSERTS

10

12

# NUTS

3% HEALTHY

Chicken Caesar Wrap
grilled chicken, tomato, parmesan cheese

Tuna Salad Wrap
spinach, tomato, onion, mayonnaise

All-Beef Jumbo Hot Dog
bacon bits, herb aioli, avocado cream, cabbage slaw, jalapeno

Tacos de Pescado
guajillo-rubbed snapper, iceberg, mango-papaya salsa
chile de arbol aioli, pickled onions, flour tortillas (two per order)

Cheese Quesadilla ®
chihuahua & mozzarella, sour cream, salsa roja, flour tortilla

Chicken Quesadilla
tomato & guajillo-marinated chicken breast, chihuahua cheese
sour cream, salsa roja, flour tortilla

Ice Cream Sandwich @
Belgian chocolate, French vanilla or raspberry

Ice Cream [ @
vanilla, horchata, chocolate or raspberry sorbet
single scoop 7 two scoops 9

© VEGETARIAN

CONSUMER INFORMATION
If you have any concerns regarding food allergies, please alert your server prior to ordering.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, raw oysters or eggs may increase your risk of foodborne illness.

The Ritz-Carlton Naples, Tiburon e 2600 Tiburon Drive, Naples, FL 34109 e (239) 593 - 2000
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Don Julio blanco tequila, Ancho Reyes chile, fresh lime juice

agave, foam solution, orange bitters & hella bitters

Ketel One Botanical Cucumber & Mint, fresh lime juice

Barsol pisco, creme de cacao white, passion fruit & jalapefio syrup

Bacardi mango rum, Bacardi pineapple rum, guava juice

Bacardi rum, coconut purée, lime juice, simple syrup

Arriba 18

Victoria 18
St. Germain, mint, ginger beer
Santa Maria 20
fresh lime juice, chocolate chile bitters
Naples Pier 20
orange juice, pineapple juice, Myers’s rum
Euphoria 20

prickly pear, muddled mint, sparkling water

WINE

SPECIALTY COCKTAILS

White

San Ria 18
Aperol, Midori, lemon juice
blood orange juice, prosecco

Peach Blossom 19
Ketel One Botanical Peach & Orange Blossom
peach purée, chambord, cointreau noir

Spicy Paloma 18
Codigo 1530 rosa tequila, spicy simple syrup
fresh grapefruit juice, sparkling water

Ultimate Margarita 22
Casamigos blanco tequila, fresh lime juice
guava purée, cointreau noir float

Callia Alta, Pinot Grigio, Valle de San Antonio, Argentina

Terlato, Pinot Grigio, Friuli Colli Orientali, Friuli, Italy

Sparkling GLs / BTL
Pascual Toso, Brut Sparkling, Mendoza, Argentina 16/ 60
Lamberti, Extra Dry Prosecco, Italy 17/ 65
Moét & Chandon, Impérial Brut Champagne, NV, France 30/ 190

Moét & Chandon, Impérial Brut Rosé Champagne, NV, France 34 /210

Veuve Clicquot, Yellow Label Brut Champagne, France

200

Dom Pérignon, Brut Champagne, Reims, France

CERVEZA (BEER)

Domestic Imported
Blue Moon 8 Amstel Light 9
Bud Light 8 Corona 9
Budweiser 8 Corona Light 9
Coors Light 8 Cusquena 9
Michelob Ultra 8 Guinness 9
Miller Lite 8 Heineken 9
Samuel Adams 8 Modelo Especial 9
Jai Alai IPA 8 Modelo Negra 9
O’Doul’s (NA) 8 Pacifico 9
Stella Artois 9
Hard Seltzer
Truly 8
High Noon 8

950

Whitehaven, Sauvignon Blanc, Marlborough, New Zealand
EQ by Matetic Vineyards, Sauvignon Blanc, Chile
Argento, Chardonnay Reserva, Mendoza, Argentina
Natura, Chardonnay Unoaked, Chile

Bodega Garzoén, Albarino Reserva, Uruguay

Clos Pegase, Chardonnay, Carneros, Napa Valley, California 17 /26 / 80
Cakebread Cellars, Chardonnay, Napa Valley, California

Rosé

Chéateau d’Esclans, Whispering Angel, France
Chéateau Miraval, Provence, France

Red

Cellers Can Blau, Red Blend, Catalonia, Spain

Torres Celeste, Tempranillo, Ribera del Duero, Spain
Alto Limay, Pinot Noir, Rio Negro, Argentina

Vifia Cobos, Cabernet Sauvignon, Mendoza, Argentina

60z / 90z / BTL
15/21/60
17/24/70
17/24 /74
17/23/68
15/21/61
16/21/67
16/22 /64

165

17/27/78
19/29/85

16/22 /64
19/28/87
20/29/80
18/26/80

—— MOCKTAILS & AGUA FRESCAS ——

PLEASE ASK YOUR SERVER FOR OUR
SEASONAL DRAFT BEERS 9

Royal Punch 8
passion fruit, pineapple juice, cranberry

Rush 8
fresh lemonade, strawberry, ginger ale

Freeze 8
slushy, choose strawberry, peach
ice cream, raspberry or mango

Mangonada 10
chile syrup, mango purée, lime juice and Tajin rim

Horchata 10
rice water, cinnamon and sugar
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