
 

[G] = GLUTEN - FREE  [V] = VEGETARIAN   
PLEASE INFORM YOUR SERVER OF ANY ALLERGY OR DIETARY REQUESTS. 
NOTE: 19% SERVICE CHARGE, $7.50 DELUVERY FEE AND APPLICABLE SALES TAX WILL BE ADDED TO ALL ORDERS. 
CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE CONSUMER’S RISK TO FOODBORNE ILLENESS. 
 

 
BREAKFAST MENU 6AM TO 11AM 

 
HEALTHY START  
RIPE BERRIES BOWL  9 small / 18 large [G] [V]  
 
FRESH FRUIT PLATE & BERRIES  10 small / 20 large  [G] [V]  
 
HOUSE MADE GRANOLA / 14  [V]  
Sicilian Pistachio, Dried Cranberry  
 
YOGHURT PARFAIT  / 16 [V]  
Granola, Seasonal Berries 
 
STEEL CUT OATMEAL  / 12 [V]   
Brown Sugar, Golden Raisins, Walnuts 
 
DRY CEREALS  / 12  [V]  
Choice of milk, ripe banana, blueberry   
 
SMOKED SALMON /28  
Toasted Bagel, Cream Cheese, Tomato Marmalade, Herb Salad  
 
CLASSICS 
 
PRIME BEEF STEAK & EGGS /34 
Grilled Skirt Steak, Poached Eggs, Baby Potato, Petit Salad, Truffle Hollandaise  
 
THE RITZ-CARLTON EGGS BENEDICT / 24 
Poached Farm Fresh Eggs, Smoked Ham, English Muffin, Hollandaise Sauce 
SUBSTITUTE  
SMOKED SALMON / 26  
GARLIC FLORENTINE / 22 
 
CRSIP MALTED WAFFLES / 20 [V]  
Mixed Berries, Whipped Cream, Maple Syrup  
 
GOLDEN PANCAKES / 20 [V] 
Choices of Plain or Blueberry  
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BREAKFAST MENU 6AM TO 11AM 
 
FARM EGGS  
THREE EGG OMELET /22 [G] [V]  
Make it your own, breakfast potato, petit salad  
 
TWO EGGS ANY STYLE / 20 [G]   
Choice of breakfast meats, breakfast potato, petit salad 
 
SIDES 
Bacon / Smoked Ham / Pork Sausage / 8 
 
Turkey Bacon / Spicy Chicken Sausage / 8 
 
Parmesan Hash Browns / 8 [G] [V] 
 
Haas Avocado / 10  [G] [V]  
 
Smoked Salmon / 16 
 
Freshly Baked (served with honey, butter and fruit preserves) / 6  [V] 
Muffin, Croissant, Pan au Chocolate, Danish   
 
Toast (served with honey, butter and fruit preserves) / 6  [V] 
Multigrain, White, Sourdough, Wheat, Rye, English Muffin  
 
Toasted Bagel (served with cream cheese, honey, butter and fruit preserves) / 6  [V] 
Plain, Sesame, Everything, Whole Wheat   
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ALL DAY DINING MENU 11AM TO 10PM 

 
SNACKS & SHAREABLES  
POACHED COLOSSAL SHRIMP / 24 

1/2 Lb, Lemon, Cocktail Sauce  

 
ARTISANAL CHEESE BOARD / 22 

Selection of Five Imported Italian Cheese,  

Marinated Olives, Infused Honey, Fruit Preserve, Dried Fruit Crisps 

 

SALUMI BOARD / 22 

Prosciutto, Coppa, Sopressata, Finacchiona, Lardo,  

Pickled Vegetables, House Made Mustard, Smoked Almonds, Grilled Bread 

 
SOUPS & SALADS 
ROASTED TOMATO BISQUE  / 12 [G] [V]  
 
CAESAR SALAD  / 16 
Baby Romaine, Shaved Crouton, Parmesan Reggiano, Anchovy Dressing, Cured Egg Yolk 
 
HEIRLOOM TOMATO 17 [G] [V] 
Avocado, Marinated Cannellini Beans, Radish, Watercress, Lemon Vinaigrette 
 
add grilled shrimp  / +12 
add grilled chicken breast  / +8 
add grilled salmon filet / +16 
add grilled skirt steak 8oz / +16  
 
SANDWICHES  
(choice of potato chips, fries, or side salad) 
CRISPY HERB CHICKEN PANINI / 22 
Pomodoro, Mozzarella, Basil, Baby Arugula, Garlic Ciabatta Bread    
 
GRILLED CHEESE PANINI / 18 
Smoked Scamorza, Olive Bread, Tomato Bisque 
 
TORALI PRIME BEEF BURGER / 24 
Double Patties, Aged Cheddar, Tomato, Lettuce, House Pickles, Dijonnaise, Parmesan Herb Fries 
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ALL DAY DINING MENU 11AM TO 10PM 
 
PASTA  
SHRIMP RISOTTO / 32 
Peas, Roasted Baby Zucchini, Radish, Shaved Parmesan 
 
RIGATONI BOLOGNESE / 30 
Beef, Veal, Pork, Grated Parmesan Reggiano 
 
SPAGHETTI POMODORO / 26  
Basil, Parmesan Reggiano, Olive Oil 
 
MAIN COURSES  
SUSTAINABLE SALMON FILLET / 38 
Roasted Fingerling, Oregano, Mint, Capers, Lemon Zest, Olive oil 
 
STEAK FRITTE / 80 
8oz Prime Skirt Steak, Herb Butter, Patatine Fritte, Calabrian Chili Aioli 
 
PASTURE RAISED CHICKEN VESUVIO / 28 
White Wine, Garlic, Basil, Oregano, Chili, Lemon, Fingerling Potato 
 
DESSERT  
RIPE BERRIES BOWL  9 small / 18 large [G] [V] 
 
FRESH FRUIT PLATE & BERRIES  10 small / 20 large   [G] [V] 
 
RITZ CARLTON COOKIES / 5 each  [V] 
Chocolate Chip, Oatmeal Raisin, Double Chocolate Peanut Butter  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 


