
RESTAURANT 162’                    
One Ritz-Carlton Drive  
Dana Point, California 92629     
(949) 240-2000 
 
Signature Appetizers 

The Ritz-Carlton Clam Chowder 

Endive Salad, “Queso de Valdeon,” Caramelized Pecans, Pear, Sherry Vinaigrette  

Hawaiian Sashimi, Watermelon, Radish, Citrus, Tempura Shiso Leaves, Yuzu Vinaigrette  

Chilled Maine Lobster, Grapefruit, Avocado, Heirloom Tomato, Citrus-Vanilla Vinaigrette   

Signature Entrees 

Diver Scallops, Organic Watercress, Kumquats, Jicama, Cilantro-Lime Vinaigrette    

Seared Barramundi, Yellow Carrot Purée, Artichoke, Spring Onion, Veal Jus    

Appetizers 

ENO Artisan Cheese Plate:  A “flight” of cheese served with quince paste, Marcona almonds and fresh-
baked breads 
 
Meat Platter Tavola - Selection of cured meats with ENO condiments   

Chef’s Soup Inspiration  

Roasted Shiitake Mushroom and Organic Greens, Dill, Chive, Whole Grain Mustard 

Manchego Salad, Arugula, Dates, Glazed Walnuts, Apple, White Balsamic Vinaigrette 

Caesar Salad, White Anchovy, Garlic Crostini      

Foie Gras Brulée, Rhubarb, Candied Hazelnut, White Port Reduction   

Spring Pea Risotto, Dungeness Crab, Pea Tendrils, Meyer Lemon-Truffle Vinaigrette 

West Coast Oysters on the half-shell, Pomegranate Mignonette     

Shrimp Cocktail, Avocado, Tomato Jam, Lemon Pepper Aioli     

Entrees 

Crisp Troll King Salmon, Fingerling Potato, Fennel, Violet Mustard Sauce   

Alaskan Halibut, Leek, Morels, Smoked Lardons, Sherry Vinaigrette    



Crisp Chicken Breast, Sweet Corn, Oyster Mushroom, Mache, Thyme Chicken Jus   

Kona Kompachi, Pickled Beets, Tatsoi, Honeydew, Sky Hawk Lemon Oil, 
Lemon Grass Butter Sauce    

Espresso Rubbed Dry-aged New York, Truffle Pomme Purée, Arugula, Apple,  
Point Reyes Foam, Caramel Bourbon Glaze    

Colorado Lamb Chops, Acorn Squash Purée, Ratatouille, Mint-Pine Nut Pistou, Lamb Jus  

Grilled Filet, Sun Chokes, Heirloom Carrots, Purple Potato, Pinot Noir Reduction   

Orecchiette Pasta, Spinach, Sun Dried Tomato, Garlic, Puttanesca Sauce 

Pappardelle Pasta, Pancetta, Spring Peas, Hedgehog Mushroom, Marsala Cream Sauce 
      *Add Lobster to any Entree 
      
Sides 
Yukon Gold Mashed Potatoes 
Roasted Heirloom Baby Carrots    
Truffle Fries   
Jumbo Asparagus   
Fiscalini White Cheddar Truffle Mac & Cheese  
Spicy Broccolini  

 


