7 =l = T

PRETHI AR T B /R I < B[ R8/K #1985
THE RITZ-CARLTON
AMUR CAVIAR COLLABORATION
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In an exclusive partnership with Amur Caviar, The Ritz-Carlton, Shanghai Pudong presents a
curated collection of the exceptional caviars, sourced from the pristine waters of Yunnan Province.
"This collaboration unites Amur’s expertise in sturgeon farming with The Ritz-Carltons legendary

commitment to luxury hospitality. Each selection Osceitra, Siberian Ossetra, and River Beluga

Platinum has been chosen for its rarity, refined flavor, and unrivaled quality, offering our guests a

tasting experience found at our hotel in Shanghai.
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SIBERIAN OSSETRA CAVIAR
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Silky texture, intense, sea salt, floral note

9% 3050 - AR 48870+
Caviar 30g - RMB 488*
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IMPERIAL OSCIETRA CAVIAR
AR, A RS URMARRARE S, IR T A,
Velvety pearls, creamy, almond, egg yolky, balanced and elegant umami

7% 3058 - AR 6887T*
Caviar 30g - RMB 688*
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RIVER BELUGA PLATINUM
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Nuttiness, flavor complexity, rich and explosive umami

7% 3058 - AR 1,0887C+
Caviar 30g - RMB 1,088*
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1 Bottle of Barons de Rothschild Ritz Reserve Brut, Reims, France with
Siberian ossetra caviar 30g, spicy salmon, egg white, spring onion
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% 5t Ifyou have any food allergics or dictary restrictions, please inform your server.
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Born in the pristine, crystal-clear waters of New Zealand, Moana Oysters capture the pure essence of
the ocean. Grown slowly in nutrient-rich tides, they develop a plump, delicate texture and a crisp,
clean taste with subtle notes of the sea breeze. Their name, Moana meaning ‘ocean” in Maori pays
tribute to the harmony between nature and tradition, offering guests a true taste of the South Pacific.
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Bright and briny with a clean minerality, subtle sweetness, and a lingering, cucumberike finish.
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Freshly Shucked Seasonal Moana Oysters - New Zealand
Served with salmon roe, Japanese vinaigrette - ponzu, fresh herb green oil

AR 158+7T
AR 288*5C
AR 518+5C

3H 3 Pieces
65 6 Pieces
125 12 Pieces

AR 1T 888 JT*
RMB 888*
WEEEAAF AT (DR B 6 HBUTR4 40
1 Bottle of Domaine Corinne & Jean-Pierre Grossot Chablis, 2023
paired with 6 pieces freshly shucked seasonal oysters

AN 1,088 Jo*
RMB 1,088*
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1 Bottle of Barons de Rothschild Ritz Reserve Brut, Reims, France
paired with 6 pieces freshly shucked seasonal oysters
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