
 
 

 

 
   

 

   
  

 

 
  

 
  

 

        

            

 

 
                                   

  

 
   

 
   

     

 

 
 

  
 

 

 

  
   

 
   

 
   

 
   

 

   
 

   
  

  

 
 

 
  

 
 

   

    
 

    

 

    

  
           

 

 
  

    
   

 
    

   
 

 

     

  

A L L O R O  

A N T I P A S T I  
Salumi e Formaggi 
Chef’s Choice of Aged Meats and Cheese 20 

Insalata Alloro (GF) 

Endive, Radicchio, Grape, Gorgonzola, Candied Walnuts, Radish 
White Balsamic Vinaigrette • 18 

Burrata (GF) 

Heirloom Tomato Salad, Pistachio Pesto, Balsamic, Arugula • 18 

Insalata Cesare 
Romaine Lettuce, Focaccia Crouton, Crispy Prosciutto  19 

Zuppa de Pesce (GF) 

Seafood Soup 
Seared Scallop, Shrimp, Clams, Tomato Lobster Broth • 25 

P R I M I  P I A T T I  
(Gluten Free opƟons available) 

Spaghetti alla Vongole 
Squid Ink Pasta, Clams, White Wine, Cherry Tomatoes, Red 
Chile, Parmesan Cheese, Parsley  20/26 

Gnocchi alla Carrettiera (V) 

Potato Dumpling, San Marzano Tomatoes, Buffalo Mozzarella 
Fresh Oregano, Chili  18/24 

Fusilloni la Puttanesca 
Capers, Olives, Cherry Tomatoes, Anchovies  18/24 

Carbonara di Aragosta 
Lobster Carbonara 
Caribbean Lobster, Garganelli Pasta, Pancetta, 63° Egg  28/36 

Tagliatelle 
Scallops, Alfredo Sauce, Pepperoni Migas  27/35 

Rigatoni 
Rigatoni, Braised Sicilian Pork Ragout, Green Peas 
Pecorino Romano  21/28 

M E N U  B I M B I . 1 5  
Margherita or Pepperoni Pizza 

Chicken Tenders & French Fries 

Spaghetti or Rigatoni 
Marinara, Bolognese or Alfredo Sauce 

Mac & Cheese 

Grilled Chicken Breast (GF) 

Vegetables and Fries 

S E C O N D I  P I A T T I  
Pesce del Giorno Grilled or Poached (GF) 

Catch of the Day  
Daily Catch, Potato, Olive, Tomato, Onion, Oregano 43 

Aragosta 
Whole Lobster Tail 
Farro Risoto, Mushroom, Green Pea, Lemon   60 

Bistecca di Manzo 
Cut of the day  60 (GF)
 

Espresso Rubbed and Charred, Grilled Chicory, Potato, Balsamic, 

Salsa Verde Add Grilled Lobster  40 


Pollo Arrosto 
Half Roasted Chicken  43 (GF) 

Mashed Potato, Broccolini, Pan Jus 

C O N T O R N I  1 0  
Gnocchi Alla Romana 
Semolina dumpling Parmesan, Parsley, Marinara 

Broccolini (GF) 

Charred Broccolini, Tomato Red Pepper Sauce, Toasted Almond, 
Lemon 

Cavolfiori e funghi. 
Roasted Cauliflower and Garlic Mushrooms. ‘Nduja Migas 

Patate  
Roasted Fingerling Potatoes, Rosemarry, Salsa Verde, Sea Salt 

P I Z Z E  ( B r i c k  O v e n  P i z z a )  

Pesto e Gamberi  
Shrimp, Basil Pesto, Buffalo Mozzarella, Roasted Tomato • 26 

Quattro Formaggi 
Fontina, Mozzarella, Parmesan, Gorgonzola, San Marzano 
Tomatoes, Oregano • 24 

Giovanni  
Spinach, Mushroom, Goat Cheese, Roasted Garlic 
White Sauce • 24  

Piccante 
Spicy Italian Sausage, Ricotta, San Marzano Tomatoes 
Roasted Pepper  25 

D O L C I . 1 2  
Tiramisu 
Mascarpone, Lady Finger, Coffee Syrup  
Dark Chocolate Flakes 

Ricotta Cheese Cake 
Blueberry Coulis, Candied Orange, Limoncello Sorbet 

Cannoli Trio 
Chocolate, Pistachio, Lime, Hazelnut Faullentine 

Sour Cream Panna Cotta 
Mango Chutney, Cookie Crumbs and Blue Berries 

(GF) = Gluten Free (V) = Vegetarian 

Located at The Ritz-Carlton, St. Thomas 6900 Great Bay�St. Thomas USVI 00802� +1 (340) 775-3333
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