THE RIVOLI BAR

AT THE RITZ



‘See all without looking; hear all without listening;
be attentive without being servile;
anticipate without being presumptuous.’

- César Ritz



CAVIAR
Served between 12:00 and 22:00

ROYAL BELGIAN PLATINUM

Platinum Sturgeon Caviar has an intense flavour,
often with long hazelnut notes and colour ranging from dark grey to ebony.

30g £ 145
50g £ 236

Vodka Pairing: Grey Goose £15 per 50ml

ROYAL BELGIAN OSCIETRA

Oscietra produces its eggs after 8 years.

It has a nutty, mellow taste, which develops into a buttery sweetness
similar to lobster, and a golden brown to slate colour.
Historically the egg is smaller than Beluga Caviar, but with increased farming,
the egg size can sometimes be almost as large as its mighty cousin Beluga.

30g  £175
50g  £290

Vodka Pairing: Chopin £22 per 50ml

ROYAL BELGIAN BELUGA

Considered as the King of Caviar,
Beluga is rare as it takes 12 years to produce its eggs.
Steely grey in colour, it is often the largest egg with notes of walnuts
and cream with hints of both the sea and the finest quality salt.

30g  £402
50 £750

Vodka Pairing: Stoli Elit £19 per 50ml

Should you have any dietary requirements please inform your waiter.
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BAR FOOD MENU
Served between 12:00 and 22:00

RIVOLI SANDWICHES
served with French Fries

Ritz Classic Club
Smoked Salmon, Cucumber and Horseradish

Salt Beet Sandwich, Sourdough and Mustard

RIVOLI CLASSICS

Burrata, Cherry Tomato and Pistachio Pesto
Tuna Nicoise Salad

Caesar Salad, Chicken and Bacon

Oak Smoked Salmon

Fish Goujons

The Ritz Cheeseburger

Six Rossmore Oysters

Rivoli Lobster Rolls, Sauce Choron
Smoked Salmon Moscovite

Plat du Jour

DESSERTS

Selection of Homemade Ice Cream and Sorbet
Raspberry Ratafia Trifle
Passion Fruit Pavlova

Chocolate Mousse, Hazelnut and Caramel

Should you have any dietary requirements please inform your waiter.
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£32
£32
£32

£29
£29
£32
£34
£35
L35
£36
£36
£40
L45

£17
£21
121
121



CHAMPAGNE

BRUT

Barons de Rothschild, ‘Réserve Ritz’ Brut
Perrier-Jouét, ‘Grand Brut’

Bollinger, ‘Special Cuvée’ Brut

Ayala, Brut Nature

Charles Heidsieck, Blanc de Blancs

Krug, ‘Grande Cuvée’ Brut

ROSE

Barons de Rothschild, ‘Réserve Ritz’ Rosé
Billecart-Salmon, Rosé

Laurent-Perrier, Rosé

Perrier-Jouét, ‘Blason’ Rosé

Dom Perignon, Rosé

Louis Roederer, ‘Cristal’ Rosé
VINTAGE

Barons de Rothschild, ‘Réserve Ritz’
Deutz, ‘La Cote Glaciére’ Blanc de Noirs
Bollinger, ‘Grande Année’ Brut

Dom Perignon, Brut

Krug, Brut
PRESTIGE CUVEE

Taittinger, ‘Comtes de Champagne’ Brut
Perrier-Jouét, ‘Belle Epoque’ Brut

Pol Roger, ‘Sir Winston Churchill’ Brut
Louis Roederer, ‘Cristal’ Brut

Jacques Selosse, ‘V.O.” Blanc de Blancs

MAGNUM & JEROBOAM

Bollinger, Special Cuveé, Brut
Ruinart, Blanc de Blancs
Dom Perignon, Brut

Krug, Grande Cuveé

Louis Roederer, Cristal

Should a vintage be no longer available, we will offer a suitable alternative.
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Vintage

NV
NV
NV
NV
NV
NV

NV
NV
NV
NV
2006
2013

2010
2012
2012
2012
2006

2011
2012
2012
2013
NV

NV
NV
2009
NV
2009

Glass
150ml

£22
£26
£26

£30

£25
£30

Bottle
750ml

£105
£130
£130
£140
£150
£390

L115
£140

£150
£170
£590
£1,150

£160
£220
£260
£350
£590

£320
£340
LA470
£490
£1,250

£290
£390
£890
£920
£1,150



WINE

WHITE WINE

‘Ritz Montagny’ 1¢ Cru, Chateau de la Saule
Burgundy, France

Pinot Bianco ‘Finado’, Cantina Andriano
Alto Adige, Italy
Riesling Turckheim, Zind-Humbrecht

Alsace, France

Sauvignon Blanc ‘Petit Clos’, Clos Henri
Marlborough, New Zealand

Chablis, Domaine Jean-Marc Brocard
Burgundy, France

Sancerre ‘Grande Cuvée’, Comte Lafond
Loire Valley, France

Meursault, Domaine Jean-Michel Gaunoux
Burgundy, France

Puligny-Montrachet, Bachelet Monnot
Burgundy, France

Chablis Grand Cru ‘Bougros’, Joseph Drouhin
Burgundy, France

Chassagne-Montrachet 1° Cru Morgeot
Lequin Colin, Burgundy, France

Beaune 1¢ Cru ‘Clos des Mouches’, Drouhin
Burgundy, France

ROSE WINE

Cotes de Provence “Whispering Angels’
ChAteau d’Esclans, Provence, France

Cotes de Provence 'Rose et Or'
Chateau Minuty, Provence, France

Should a vintage be no longer available, we will offér a suitable alternative.
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Vintage

2018

2020

2020

2020

2020

2019

2018

2019

2018

2019

2018

2021

2020

Glass
175ml

£16

L17

£18

£18

£21

£30

£19

[27

Bottle
750ml

£62

£65

£70

£70

£80

£130

£140

£160

£190

£225

£340

£75

£105



WINE

RED WINE

‘Ritz Pauillac’ Domaines Barons de
Rothschild - Lafite, Bordeaux, France

Rioja Reserva, Marques de Murrieta
Rioja, Spain

Pinot Noir, Gem
Martinborough, New Zealand

Fleurie 'Roche Guillon', Domaine de Fa

Beaujolais, France

Syrah, Mullineux
Swartland, South Africa

Chianti Classico Riserva, Tenuta Tignanello

Tuscany, Italy

Cabernet Sauvignon, Silverado Vineyards
California, USA

‘Petit Figeac’, 2°* Vin du Chateau Figeac
Saint-Emilion, Bordeaux, France

Malbec ‘La Linterna’, Bemberg
Mendoza, Argentina

Nuits-Saint-Georges 1¢" Cru Pruliers, Duband
Burgundy, France

Shiraz ‘Mount Edelstone’, Henschke
Eden Valley, Australia

Chateau Lynch-Bages, Pauillac

Bordeaux, France

Should a vintage be no longer available, we will offer a suitable alternative.
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Vintage

2016

2016

2011

2019

2017

2019

2018

2015

2013

2019

2015

2010

Glass
175ml

£18

£18

£20

£[22

L£24

£27

Bottle
750ml

£69

£70

L75

£85

£95

£105

£140

£180

£210

£280

£390

£495



THE RIVOLI SHOWPIECES
£25

As an outstanding example of its type,
the Rivoli Showpieces proudly toast the
exuberant legacy and iconic history of
The Ritz London and our rich city.

CESAR RITZ

In tribute to the founder of The Ritz London this cocktail resembles the
innovative and fresh ideas Cesar Ritz brought to the hospitality industry.
The perfect vodka-based aperitif offering fresh and crisp flavours.

Snow Queen Vodka, Grand Marnier
Fresh Raspberry, Lemon and Lime
Raspberry Infused Chardonnay Foam

RITZ 110

In honour of The Ritz London’s long and colourful history,
we invite you to celebrate the wealth of experience and extraordinary
history in lavish style by sipping on pure gold in this glamorous concoction.

Gold infused Grey Goose Vodka
Grand Marnier and Peach Liquor, Champagne

THE RIVOLI 75

In tribute to the golden age of cocktail making,
we present our take on the traditional ‘French 75 as enjoyed here at
The Ritz London since its initial conception in 1930.

Bombay Grand Cru, Yuzu, Simple Syrup
Mandarin and Orange Ditters, Champagne



THE RIVOLI SHOWPIECES
£25

CHURCHILL’S COURAGE

The Ritz London was one of Sir Winston Churchill’s favourite hotels;

a location where he gained courage to lead the country.
This bold cocktail resembles character of Churchill’s
unquestionable leadership and partnership with America.

Butter Washed Woodford Reserve Bourbon, Maple
Ramos Pinto White Port, Vanilla Bitters

RIVOLI VESPER

Our interpretation of the iconic British classic;
invented and named by the fictional secret agent James Bond in the
1953 novel, Casino Royale. Served ‘Shaken not Stirred’.

Bombay Sapphire, Grey Goose Vodka
Lillet Blanc, China Elixir Liqueur

IRON LADY

This cocktail, strong and bold in character, echoes the stance and structure
of the peerless figure of British politics; Lady Margaret Thatcher.
Who famously stated ‘this lady’s not for turning’.

Whitley Neill Original, Homemade Quinine Bark Cordial
Lime Essential Oils and Champagne

PUTTIN’ ON THE RITZ
£38

Written by Irving Berlin, in grand style of The Ritz London,
we recognise the songs approaching 95" Anniversary.

Macallan 12-Year-Old Cask, Matusalem 30-Year-Old Oloroso
Peychaud's Bitters, Agave, Apricot and White Grape Soda



THE RIVOLI CREATIONS
£23

Tradition and innovation intertwine to create the idealism which
inspires our collection of seasonal Rivoli Creations,
marrying the luxury and decadence of
the Art Deco movement with the ever-evolving London bar scene.

AVANT-GARDE

Pleasant botanicals dissolve into fresh lychee and hibiscus notes.
Zesty citrus gives way to soft florals, in an ever-expanding circle of
perfectly balanced and velvety flavours with a nutty taste.

No3 Gin, Muyu Jasmine, Lillet Blanc, Lychee and Lemon
Orgeat, Almond Milk and Hibiscus Flower

GLOBETROTTER

Soft notes of pineapple and coconut with a playful smoky finish.
Ordinary ingredients made extraordinary
with an unexpected flavour.

Montelobos Mezcal Joven, Briotett Coconut
Pineapple Cordial, Manzanilla Sherry, Nutmeg, Champagne

DAISY MAYHAP
The art of simplicity,
a delicate Japanese peach sphere encased in a complex margarita,

suspended in a crystal-clear cocktail.

Patron Anejo, Del Duque Amontillado Sherry
Persichetto Peach Tree, Pink Grapefruit

SCARLETT

Long and refreshing, blending floral notes and fruity flavours
with effervescence and a sparkling finish; a surprise every single sip.

Stoli Elit Vodka, St. Germain Elderflower
Lillet Blanc, Raspberry Cordial, Champagne
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THE RIVOLI CREATIONS
£23

BOUNDLESS

Soft and approachable, this heaven-sent cocktail toped with pistachio and
clarified milk perfectly merged with Cognac and pedro Ximenez.
Boundless joy, in crystal-crear liquid form.

Martell VSOP, Nectar Pedro Ximenez, Cocchi Americano, Pistachio
Milk and Vanilla with yogurt powder

RUE DE RIVOLI

Bold and strong with rhubarb and cherry notes encased in white chocolate,
a complex take on a classic boulevardier that defies expectations.

Dalmore 15, Amaro Santoni, Ratafia Cherry Wine, Orange Bitter

ROYAL BANANA BREAKFAST

An untamed alchemy of endlessly shifting elements in an elegant teacup.
Full-bodied, robust and rich with an
unexpected velvety and fruity final touch.

DBacardi 8 Infused Spent Coffee, Créme d "Apricot
Orange, Yoghurt and Banana Velvet

DUSK TO DAWN

Passion fruit and orange notes, crowned by a delicate touch of
bergamot, champagne and pink peppercorn;
capturing the bar’s shift from dusk to dawn.

Whitley Neill Connoisseur Cut Infused Passion Fruit Orange Tea
ltalicus Bergamot, Pink Peppercorn and Champagne Cordial
Fino Sherry, Campari and Tonic



THE RIVOLI VINTAGE

The timeless tradition of a bygone age,
infused with the contemporary soul of The Rivoli Bar.
This outstanding collection pay homage to table side service using
the finest vintage spirits to capture the timeless essence of the classic cocktail.

SAZERAC
£550

The Sazerac is a local New Orleans variation of a cognac or whiskey cocktail.
Claimed to be the oldest known American cocktail with origins in
pre-Civil War New Orleans and American instances of published usage of
the word cocktail to describe a mixture of spirits, bitters, and sugar can be
traced to the dawn of the 19th century.

1906 Lheraud, Gold Leaf Sugar Cube
Peychaud Bitters, Vintage Absinthe

NEGRONI
£100

It was Count Negroni who first decided to throw an extra measure of
Gin into his Milano-Torino (Americano), dissatisfied as he was with its lack
of backbone. Here we pay homage to the Count by oftering this
unique take on an Italian staple.

1960’s Gordon’s Gin, 1970’ Campari Ditters
1980°s Martini and Rossi Red Vermouth

HANKY-PANKY
£90

Created by Ada Coleman (Coley) in 1925,
The Hanky-Panky is a variation on the sweet Martini.
Coley's secret ingredient was Fernet Branca and by adding a couple of dashes
of this herbal elixir, she transformed the Martini into a whole new drink.

Gordons Gin 1960, Martini Rosso 1980, Amaro Fernet

RUSTY NAIL
£80

A prohibition classic, though it was originally called the B.I.F. in 1937,
this cocktail’s emergence was facilitated by Drambuie’s continued eftorts to
export to America despite prohibition-one of these means was dropping
cases of spirits off ships passing the coast of America.

Raise your glass to these pioneers from Scotland.

Glenmorangie Signet, 1960’s Drambuie, Lemon Zest
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GIN

50ml

Bombay Sapphire Dry L£15
Hayman’s Old Tom L£15
Tanqueray L£15
Gin Mare L15
Silent Pool L15
Plymouth L15
Beefeater 24 L15
Sipsmith L15
Whitley Neill Rhubarb & Ginger L15
Whitley Neill Original L16
Hendrick’s L16
Hendrick’s Neptunia L£19
Gin No.3 L16
The Botanist L17
William Chase L17
Tanqueray No. Ten L17
Sipsmith Sloe Gin L17
Roku L18
Oxley L£18
Monkey 47 L£18
Whitley Neill Connoisseur Cut L18
Bombay Premier Cru L18
Beefeater Burrough’s Reserve L£31
VODKA
Ketel One L15
Grey Goose L£15
Belvedere L15
Konik’s Tail £15
Snow Queen L15
Tito’s Handmade L16
Chase L17
Stoli Elit £19
U’Luvka £19
Chopin L22



RUM

50ml
Havana Club 3 Years Old L15
Bacardi Carta Blanca L15
Santa Teresa L15
Bacardi 8 Years Old L£16
Dictador 12 Years Old L£16
Diplomatico Reserva Exclusiva L18
Bacardi Heritage 44.5% £20
Zacapa 23 Solera L£21
Havana Club Seleccion de Maestros L£21
St Nichols Abbey 5 Years Old L£22
Bacardi Reserva Limitada L31
Flor de Carfia 25-Year-Old £36
Zacapa XO £40
Clement XO Agricole £40
Diplomatico Ambassador L£65
1980 Bacardi £85
CACHACA
Leblon Reserva Especial L£21
Germana Heritage £23

TEQUILA
BLANCO
Olmeca Altos Plata L17
Don Julio £19
Patron Silver L£21
REPOSADO
Don Julio L£19
Herradura Reposado £20
Clase Azul L£45
ANJEO
Patron Anejo L£26
Don Julio 1942 L£46
MEZCAL

Creyente L£21
Montelobos Joven £23



COGNAC
VSOP

Lheraud VSOP
Martell VSOP
R émy Martin VSOP

XO

Martell XO
Courvoisier XO
R émy Martin XO
Louis Royer XO
Hine XO
Hennessy XO

HORS D’AGE

Martell Cordon Bleu

Godet Folle Blanche

Hennessy Paradis

Louis Royer 38 Years Old Single Cask Cognac
Hennessy Paradis Imperial

Louis XIII de Rémy Martin

Richard Hennessy

Martell L’Or Jean Martell

Lheraud 1906

ARMAGNAC

Clos Martin VSOP

Lheraud Baron Gaston Legrand Armagnac 1986
Collectionneur J. Dupeyron 1979

Baron de Lustrac 1977

Lheraud Baron Gaston Legrand Armagnac 1973

CALVADOS

Boulard VSOP

Pére Magloire 12 Years Old
Pére Magloire XO

Boulard Extra

GRAPPA
Moscato Bepi Tosolini

50ml

£16
L17
£18

£29
£31
£31
£36
£36
£36

£30
£38
£110
£200

£315
£315
£350
£500
£550

£19
£26
£28
£31
£36

L17
£19
£20
£60

£16



WHISKEY

BLENDED

Jonnie Walker 12-Year-Old Black Label

Chivas Regal 12 Years Old
Chivas Regal 18 Years Old
Chivas Regal 25 Years Old
Johnnie Walker Blue Label

WELSH
Penderyn Madeira Finish
Penderyn Portwood Finish

IRISH

Jameson Select Reserve
Redbreast 12 Years Old
Midleton Very Rare

NORTH AMERICAN
Crown Royal

Gentleman Jack
Woodford Reserve

Wild Turkey, 101

Makers Mark 46

Jack Daniel’s Single Barrel
Booker’s

Blanton’s Gold

AMERICAN RYE
Sazerac Rye

Jack Daniel’s Single Barrel Rye

JAPANESE

Suntory Yamazaki 12 Years Old
Suntory Hakushu 12 Years Old

Suntory Hibiki 17 Years Old

Suntory Hakushu 18 Years Old
Suntory Yamazaki 18 Years Old

Suntory Hibiki 21 Years Old
Suntory Hibiki 30 Years Old

50ml

L17
L17
£22
£56
L£45

£16
£21

£18
[22
£40

£17
£18
£18
£18
£20
£21
L22
£35

£18
£21

£35
£35
£70

£L75
£100

£130
£600



SINGLE MALT
LOWLANDS

Auchentoshan Three Wood
Crabbies 22 Years Old
Crabbies 1992

ISLANDS
Highland Park 18 Years Old
Talisker 30 Years Old

ISLAY

Laphroaig Quarter Cask
Ardbeg Uigeadail
Lagavulin 16 Years Old
Bruichladdich Black Art 4
Laphroaig 25 Years Old

HIGHLANDS

Aberfeldy 12 Years Old

Oban 14 Years Old

The Dalmore 15 Years Old

Glenmorangie 18 Years Old

Glenmorangie Signet

The Dalmore King Alexander IIT

The Dalmore 25 Years Old

The Dalmore 1980 Constellation Collection

SPEYSIDE

Aultmore 12 Years Old

Dalwhinniel5 Years Old

The Glenlivet 15 Years Old

Aberlour A’Bunadh

Craigellachie 13 Years Old

Balvenie 14 Years Old Caribbean Cask
Glenfarclas 21 Years Old

Macallan 12 Years Triple Cask Matured
Macallan 12 Years Old Sherry Cask
Macallan Rare Cask

Mortlach 16 Years Old

Macallan 18 Years Old Sherry Cask
Macallan Exceptional Cask 2005
Macallan Exceptional Cask 2002
Macallan 25 Years Old

Macallan 30 Years Old Fine Oak
Macallan 30 Years Old Sherry Oak

50ml

£18
£40
£70

[22
£70

£18
£19
£20
£55
£L75

£17
£18
£21
L£40
£45
£55
£200
£600

£16
£17
£18
£19
£19
£26
£31
£31
£36
£55
£60
£70
£250
£260
£300
£500
£600



BEER
BOTTLED BEER

Heineken, Peroni
Meantime London Pale Ale
Aspall Cider

Saltaire Brewery Stout

SHERRY

Fino ‘Tio Pepe’, Gonzalez Byass

Manzanilla Pasada ‘Pastrana’, Bodegas Hidalgo La Gitana
Amontillado ‘Del Duque’, Gonzilez Byass 30 Anos
Oloroso ‘Antique’, Fernando de Castilla

Pedro Ximénez ‘Noe’, Gonzilez Byass 30 Anos

PORT

Ramos Pinto, White Port
Taylor’s, LBV 2017
Fonseca, Old Tawny 20 yo
Taylor’s, Vintage Port 1985

SOFT DRINKS

Coca-Cola, Diet Coca-Cola

Fever Tree Tonic Water, Light Tonic Water
Mediterranean Tonic, Soda Water, Lemonade
Ginger Ale, Ginger Beer

Elderflower Pressé
Freshly Squeezed Orange, Grapefruit, Apple, Pineapple
Cranberry, Peach, Pomegranate Juice

Llanllyr Source Still, Llanllyr Source Sparkling
Evian, Perrier

San Pellegrino

330ml

L11
L11
L11
L11

70ml

L12
L12
£16
£18
£18

70ml

[12
L14
£17
L24

200ml

£7.50
£7.50

250ml

£8.50
L11

750ml
L8
L9

250ml

£9



NON-ALCOHOLIC COCKTAILS
£17

BEHIND BLUE EYES
Fresh Pineapple and Apple Juice,
Coco Real Cream of Coconut, Blue Spirulina

GREEN HOPE
Fresh Ginger and Lemon Juice,
Spinach and Mint Syrup, Ginger Beer

SMOOTH BERRIES
Fresh Raspberries, Lychee Juice, Pomegranate Juice

HOT BEVERAGES

£9.50
LOOSE LEAF TEA INFUSIONS
Ritz Royal English Moroccan Mint
Earl Grey Imperial Lemon Verbena
Darjeeling First Flush Chamomile Flowers
Assam Tippy Orthodox Rooibos Red Tea
Ceylon Orange Pekoe Passion Fruit and Orange
Green Tea
COFFEE
Ritz Filter Coftee
Americano
Espresso
Cafté Latte
Cappuccino

Espresso Macchiato

Flat White
Decaffeinated Coffée available



Please scan to view our menu with nutritional labelling.
Please note from 3pm a minimum spend of £22 per person will apply.
All prices are inclusive of VAT.

A discretionary service charge of 12.5% will be added to the bill.

ALCOHOL BY VOLUME

For the benefit of our guests,
a guideline of the alcoholic strength of all beverages is as follows:

Champagne 12%-13% Ricard 45%

White Wine 11%-14% Sherry 16%-18%
Red Wine 12%-15% Gin 37%-48%
Beers 3%-8% Vodka 37%-40%
Vermouth 14%-18% Rum 40%-63%
Campari 25% Whiskies 40%-54%
Pernod 40% Cognac 35%-53%

In accordance with the Weights & Measures Act 1985 and the Licensing Act 2003,
the measures for the sale of spirits available at The Ritz Hotel are served in 50ml,
Wines are available in 175ml and Champagne at 150ml as standard.

Smaller measures of wine and spirits are available upon request.
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