THE BAR

Via della Spiga, 5 Milan



LLUNCH

From 12.00 to 16.00

STARTERS

CLASSIC SHRIMP* COCKTAIL
With Bombay & Horseradish Cocktail Sauce 25€

TUNA* TARTARE
Mizuna Greens, Avocado, Crispy Shallot, Sesame & Chives with Ginger Soy Dressing 20€

ROASTED BUTTERNUT SQUASH sOUP

Delica Pumpkin Cream, Crouton, Sautéed Mushrooms, Mascarpone & Crispy Sage 14€

SALADS

RL SALAD
Greens, Avocado, Cherry Tomatoes, Cucumber, Spring Onions, Radishes & Mini Turnips with Mustard Vinaigrette 14€
Add: Grilled Chicken* 6€ | Mediterranean Shrimps* 12€ | Filet* Mignon 12€

ROASTED BEET & GOAT CHEESE SALAD
Endive, Watercress & Caramelized Wallnuts with Sherry-Herb Vinaigrette 18€

CRAB* & AVOCADO

Cherry Tomatoes, Capers, Turnips, Cucumber, Spring Onions, Radishes & Basil with Lime Vinaigrette 22€

CLASSICS

THE POILO BAR BURGER
Lattuce, Coppery Tomato, Tropea Red Onion, Pickles, Cheddar & Crispy Bacon with RL Secret Sauce
served with French Fries* 28€

RANCH HOUSE CHIILI
With Cheddar Cheese, Sour Cream, Avocado, Jalapefio & Buttermilk Biscuit 20€

CENTER-CUT FAROE ISLLAND SMOKED SALMON
With Herb-Horseradish Créme Fraiche, Malossol Caviar, Finnish Croutons & Rustic Salad 26€

SIDES

FRENCH FRIES*
Served with Truffle Mayonnaise & RL Secret Sauce 7€



WINES BY THE GILASS

CHAMPAGNE & SPARKLING WINES

Prosecco N'Ombra de Vin “Selection”, Veneto 12€
Glera

Pojer & Sandri, Rosé Brut, Trentino Alto Adige 18€

Pinot Noir, Chardonnay

Philipponnat, “Royale Reserve” Pas Dosé, France 30€
Pinot Noir, Chardonnay, Pinot Meunier

WHITE WINES

Hartmann Dona, Gewdrztraminer 2019, Trentino Alto Adige 14€

Gewdirztraminer

Roccafiore, “Fiorfiore” 2019, Umbria 12€

Grechetto

Graci, Etna Bianco 2020, Sicilia 16€

Carricante, Catarratto

Sandhi, Santa Barbara County 2018, USA 20€
Chardonnay

Chéateu Graville-Lacoste, Graves Blanc 2020, France 12€

Sauvignon Blanc, Sémillon, Muscadelle

ROSE WINES

Chéateau des Marres, “Prestige Rosé” 2020, France 15€

Syrah, Grenache, Cinsault, Tibouren

RED WINES

Roberto Voerzio, “"San Francesco” 2019 Piemonte 22€
Nebbiolo

Marion, “Corte Lavel” 2017, Veneto 20€

Corvinone, Corvina, Rondinella

Castello di Ama, Chianti Classico 2019, Toscana 18€

Sangiovese, Merlot

Arnot-Roberts, “Clary Ranch” 2018, USA 30€
Syrah

Anthill Farms, Sonoma Coast 2018, USA 24€

Pinot Noir

SWEET WINES

Pojer & Sandri, “Essenzia” 2018, Trentino Alto Adige 15€

Chardonnay, Sauvignon, Riesling, Gewdrztraminer, Varieta PIWI



SIHARED PILATES

From 17.00 to 22.00

PIGS IN A BLANKET*
Served with Mustard 10€

MINI LOBSTER®* ROLLS
With Herb-Celery Tartar Sauce on Toasted Brioche Bread 18€

CLASSIC SHRIMP?* COCKTAIL
With Bombay & Horseradish Cocktail Sauce 25€

TUNA?* TARTARE
Avocado Cream, Crispy Shallot, Sesame & Chives with Ginger Soy Dressing on Toasted Sesame Crisps 12€

CENTER-CUT FAROE ISLAND SMOKED SALMON BITES
With Herb-Horseradish Créme Fraiche & Malossol Caviar on Finnish Croutons 18€

TRUFFLE GRILLED CHEESE
Flax Seeded Toasted Bread with Moliterno and Asiago Cheese, Caramelized Onions & Truffle Cream 18€

FRENCH IFRIES*
Served with Truffle Mayonnaise & RL Secret Sauce 10€

THE POLO BAR BURGER

Lettuce, Coppery Tomato, Tropea Red Onion, Pickles, Cheddar & Crispy Bacon
with RL Secret Sauce, served with French Fries* 28€




COCKTAILS

OLD FASHIONED 16€

Maker’s Mark Bourbon, Demerara Sugar, Bitters

THE RIDGWAY MARGARITA 16¢€
Altos Tequila, Dry Curagao, Lime Juice, Agave Syrup

MOSCOW MULE 16£
Ketel One Vodka, Ginger, Lime Juice, Ginger Beer

MANHATTAN 16€

Bulliet Rye Whisky, Carpano Antica Formula, Orange Bitter, Aromatic Bitters

VESPER MARTINI 16€
Stolichnaya Elit Vodka, Monkey 47 Gin, Lillet Blanc, Grapefruit Zest

AIRMAIL 20¢
Bacardi Rum 8 year, Honey, Lime Juice, Topped with Champagne

RL ROYALE 20¢

Ketel One Vodka, Giffard Pamplemousse Liqueur, Lillet Blanc, Honey, Lemon Juice, Topped with Champagne

SPIGA SPRITZ 146€
Plymouth Gin, Mastiha Liqueur, Spiga Soda

PRINCE OF WALES 20¢
Bulliet Rye Whisky, Sangue Morlacco Liqueur, Pineapple Juice, Lemon Juice, Angostura, Topped with Champagne

NEGRONTI 16¢

Plymouth Gin, Campari, Carpano Antica Formula, Barolo Chinato



BEER

BIRRIFICIO MILANO, VOLA BASSO 12¢
Indian Pale Ale

BIRRIFICIO MILANO, LA VIRATA 12¢

Blanche

BIRRIFICIO MILANO, OTTO CUBANO 12¢
Scotch Ale

BLUE MOON 10¢
Belgian White

BROOKLY N 10¢
Lager

BEVERAGES

ACQUA PANNA 4€]|6€

ACQUA SAN PELLEGRINO 4€]6€

SOFT DRINKS

Coca Cola 6€
Coca Cola Zero 6€
Fever Tree Ginger Ale 8€
Fever Tree Ginger Beer 8€
San Pellegrino Chino 6€
San Pellegrino Limonata 6€
Gassosa Lurisia 6€
Tassoni Cedrata 6€

TONIC s8¢

Acqua di Monaco
Royal Bliss Dry
J. Gasco Indian
Fever Tree Mediterranean



GIN & TONICS

OPIHR 20¢
England

FORDS 20¢
England

SIPSMITH 20¢
England

SIPSMITH V.J.O.P. 22¢
England

THE BOTANIST 20¢
Scotland

HENDRICK’S 20¢
Scotland

MARTIN MILLER’S 20€
Iceland

MONKEY 47 22€

Germany

ELEPHANT SLOE 20¢
Germany

GIN MAREK 20¢
Spain

BROOKLY N 22¢
New York

BLUECOAT 20¢
Washington DC

ROKU 20¢
Japan



VODKA

KAUFEFMAN 22¢

Russia

BELUGA GOLD LINE 20¢
Russia

STOLICHNAYA ELIT 20¢
Russia

PATOCKI 20¢
Poland

KETEL ONE 18¢
Netherlands

GREY GOOSEK 18¢

France

TITO’S 18¢

Texas

RUM

APPLETON ESTATE 12¢

Jamaica

WRAY & NEPHEW OVERPROOYX 12¢

Jamaica

MOUNT GAY XO 16¢
Barbados

ANGOSTURA 1919 14¢
Trinidad & Tobago

TROIS RIVIERES 12¢
Martinique

ZACAPA 23 ANOS SOLERA 18¢

Guatemala

FLOR DE CANA 16
12 Year - Nicaragua

FLOR DE CANA 22¢

18 Year - Nicaragua



RUM

GOSLINGS BLACK SEAL 12¢

Bermuda

DIPLOMATICO PLANAS BLANCO 14¢
Venezuela

ST. JAMES 22¢
England

TEQUILA

CALLE 23 REPOSADO 14¢
FORTALEZA BLANCO 20¢
FORTALEZA ANEJO 26¢
HERRADURA PLATA 12¢
DON JULIO 1942 ANEJO 8¢
TAPATIO BLANCO 12¢
PATRON SILVER 12¢€

PATRON ANEJO 14¢€

MEZCAL

NUESTRA SOLEDAD 14¢
ILEGAL MEZCAL REPOSADO 20¢
MONTELOBOS 14¢
BRUXO N°. 2 20¢
DEL MAGUEY VIDA 14¢
DEL MAGULEY CHICHICAPA 20¢

DEL MAGUEY TOBALA 30€



WHISKY
HIGHLANDS

ABERFELDY 14¢
12 Year

THE DALMORE 18¢
12 Year

GLENFIDDICH 18¢
15 Year

GLENFIDDICH 48¢
18 Year

CLYNELISH 18¢
14 Year

SPEYSIDE

THE BALVENIE 20¢
Caribbean Cask 14 Year

THE BALVENIE 320¢
30 Year

THIE MACALILAN 22¢
Triple Cask 12 Year

THE MACALLAN 40€
Double Cask 12 Year

THIE MACALIAN 84¢
Triple Cask 18 Year

THE MACALILAN 580€
30 Year

MORTLACH 42¢
15 Year



WHISKY

ISILAY

BRUICHLADDICH 18¢
7 Year Waves

BRUICHLADDICH 42¢
17 Year

BRUICHLADDICH 18¢
8 Year Classic Laddie

BUNNAHABHAIN 16€
12 Year

CAOL ILA 16€
12 Year

LAGAVULIN 22¢
16 Year

LAPHROAIG 14€
10 Year

ISILANDS

HIGHLAND PARK 44¢
18 Year

BLENDED SCOTCH

MONKLEY SHOULDER 14¢

JOHNNIE WALKER BLUE LABEL 58¢



WHISKY

IRISH

BUSHMILLS 12¢

CONNEMARA PEATED SINGLE MALT 14€

BOURBON

BOOKER’S 26¢
BUIFFALO TRACE 12¢
EAGLE RARE 12¢
ELIJAH CRAIG 14¢€
MAKER’S MARK 12¢
MITCHER’S SMALIL BATCH 18¢
WILD TURKEY RARE BREED 16€
WILD TURKEY 101 12¢

WOODFORD RESERVE 14¢

RY E

KNOB CREEK 14¢
RITTENHOUSE 14¢€
STRAIGHT RYE SAZERAC 20¢

OLD OVERHOLT 12¢



WHISKY

JAPANESE

NIKKA TAKETSURU s55¢
21 Year

NIKKA MIYAGIKYO 22¢
NIKKA COFFEY GRAIN 18€
AKASHI TOJI 16€
YAMAZAKURA 20€

HIBIKI HARMONY 38¢

COGNAC

DELAMAIN VESPER XO 38¢
REMY MARTIN V.S.0.P. 14¢€

VOYER NAPOLEON 22¢

ARMAGNAC

CASTAREDE BRUT DE FUT 28¢

DARTIGALONGUE HORS D’AGE 16€

CALVADOS

LE CALVADOS DE CHRISTIAN DROUIN 12¢



AMARI

AMARO DI ANGOSTURA 7€
AMARO AMARA 7€
RABARBARO ZUCCA 7€
BRAULIO RISERVA 7¢
AMARO SAN SIMONE 7€
AMARO CIOCIARO 7¢

AMARO JEFFERSON 7¢



Gathering around the table
evokes so many memories for me,
mostly of time spent with friends and family -
the people I love. I wanted Ralph's
to be a place where people coula’ come
together in that spirit.

SN



*Based on local market availability the product might be frozen or deep frozen at the origin or in our kitchen.

Fish served raw or not fully cooked is preserved and processed when fresh according with EC 853 / 2004 regulation.

Kindly inform our colleagues about any of your allergies or intolerances.



