
Via della Spiga, 5 Milan



lunch
From noon to 4pm

starters
classic shrimp* Cocktail

With Bombay & Horseradish Cocktail Sauce 25€

Hamachi* tartare
Mizuna Greens, Avocado, Crispy Shallot, Sesame & Chives with Ginger Soy Dressing 22€

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

ROASTED BUTTERNUT SQUASH SOUP
Delica Pumpkin Vellutata, Crouton, Sautéed Mushrooms, Mascarpone & Crunchy Sage 16€

salads
ralph’s salad

Greens, Avocado, Cherry Tomatoes, Cucumber, Spring Onions, Radishes & Mini Turnips
with Mustard Vinaigrette 14€

Add: Grilled Chicken* 10€ | Mediterranean Shrimp* 12€ | Filet* Mignon 12€

autumn beet vegetables salad
Root Vegetables, Whipped Ricotta, Baby Carrots & Citrus Vinaigrette 18€

burrata & zucchini salad
Marinated Zucchini, Jalapeño Citronette, Cherry Tomatoes, Radishes, Tropea Spring Onions, Basil

& Toasted Pine Nuts 20€

Spinach and portobello mushrooms salad
Honey Dijon Vinaigrette, Sancarlone Cheese, Crispy Bacon, Rustic Croutons, Egg, Red Onion 18€

classics
ralph’s burger

Tomatoes, Lettuce, Onions, Pickles, Cheddar & Crispy Bacon with French Fries* 28€

LOBSTER* ROLL
With Herb-Celery Tartar Sauce on Toasted Brioche Bread 28€

sea bass*
Vegetables Fricassee, Balsamic Cipollini Onion, Lemon Brown Butter, Toasted Hazelnut 30€

roasted cauliflower
With Charred Wild Mushrooms, Romesco Sauce, Greens, Lemon & Olive Oil 18€

sides
french fries*

Served with Truffle Mayonnaise & Ralph’s Sauce 10€



wines by the glass

champagne & sparkling wines

Prosecco N’Ombra de Vin “Selection“, Veneto 12€ | 50€
Glera

Pojer & Sandri, Rosé Brut, Trentino-Alto Adige 18€ | 90€
Pinot Noir, Chardonnay

Philipponnat, “Royale Reserve” Pas Dosé, France 30€ | 150€
Pinot Noir, Chardonnay, Pinot Meunier

white wines

Hartmann Donà, Gewürztraminer 2020, Trentino-Alto Adige 14€ | 70€
Gewürztraminer

Roccafiore, “Fiorfiore” 2019, Umbria 12€ | 70€
Grechetto

Graci, Etna Bianco 2021, Sicilia 16€ | 90€
Carricante, Catarratto

Evening Land, Seven Springs 2017, USA 26€ | 150€
Chardonnay

Château Graville-Lacoste, Graves Blanc 2020, France 12€ | 85€
Sauvignon Blanc, Sémillon, Muscadelle

Rosé wines

Château des Marres, “Prestige Rosé” 2020, France 15€ | 85€
Syrah, Grenache, Cinsault, Tibouren

red wines

Giovanni Rosso, Nebbiolo Langhe DOC 2019 Piemonte 22€  | 90€
Nebbiolo

Marion, “Corte Lavel” 2017, Veneto 20€ | 120€
Corvinone, Corvina, Rondinella

Castello di Ama, Chianti Classico 2019, Toscana 18€ | 85€
Sangiovese, Merlot

Arnot-Roberts, “Clary Ranch” 2018, USA 30€ | 145€
Syrah

Evening Land, Seven Springs 2017, USA 26€ | 150€
Pinot Noir

sweet wines

Pojer & Sandri, “Essenzia” 2018, Trentino-Alto Adige 15€ | 80€
Chardonnay, Sauvignon, Riesling, Gewürztraminer, Varietà PIWI

Kindly ask our colleagues for the full wine list.



ralph’s burger
Tomatoes, Lettuce, Onions, Pickles, Cheddar & Crispy Bacon with French Fries* 28€

sea bass*
Vegetables Fricassee, Balsamic Cipollini Onion, Lemon Brown Butter, 

Toasted Hazelnut  30€

shared plates
From 5pm to 10pm

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€

HaMACHI* Tartare Bites
Avocado Cream, Crispy Shallot, Sesame & Chives with Ginger Soy Dressing

on Toasted Sesame Crisps 20€

AVOCADO TOAST bites
With Avocado, Tomato, Lime, Shallots, Red Bell Pepper, Jalapeño, Radishes, Coriander

& Borage Sprouts on Finnish Croutons 18€

truffle grilled cheese
Flaxseed Toasted Bread with Moliterno and Asiago Cheese, Caramelized Onions

& Truffle Cream 18€

French Fries*
Served with Truffle Mayonnaise & Ralph’s Sauce 10€



cocktails

spiga spritz 20€

Plymouth Gin, Mastiha Liqueur, Cedar Water, Topped with Champagne

side saddle 20€
Herradura Blanco Tequila, Vida Mezcal, Cranberry Juice, Pineapple Nectar, 

Lemon Juice & Demerara Syrup

smoking jacket 20€

Black Label Blended Scotch, Talisker 10, Lemon Juice, Honey & Fresh Ginger

rl royale 20€ 
Grey Goose Vodka, Lillet Blanc, Pamplemousse, Honey, Lemon Juice, Topped with 

Champagne

the gilde D fig 20€
Rémy Martin 1738 Cognac,  Dom Bénédectine, Fig Liqueur, Orange Juice, Lemon Juice, 

Angostura & Hella Bitter

Vesper Martini 20€
Stolichnaya Elit Vodka, Monkey 47 Gin, Lillet Blanc, Grapefruit Zest

gallant fox 18€
Bacardi Superior Rum,  Golden Falernum, Chartreuse, Averna, Dom Bénédectine 

& Lemon Juice

moscow mule 18€

Ketel One Vodka, Fresh Ginger, Lime Juice, Ginger Beer

the ridgway margarita 18€

Altos Tequila, Dry Curaçao, Lime Juice, Agave Nectar

negroni 18€

Plymouth Gin, Campari, Carpano Antica Formula, Barolo Chinato

old fashioned 18€
Maker’s Mark Bourbon, Demerara Sugar, Bitters

Pink pony 20€
Herradura Plata, Dartigalongue Hors D’age Armagnac, Cranberry Juice, Agave Nectar,

 Spicy Apple Bitter & Fresh Cinnamon

100% of Proceeds Donated to
Fondazione AIRC

 #RLPinkPony



soft drinks

Coca-Cola 6€
Coca-Cola Zero 6€

San Pellegrino Chino 6€ 
Lurisia Gazzosa 6€   
Tassoni Cedrata 6€                   

Fever-Tree Ginger Ale 8€ 
Fever-Tree Ginger Beer 8€

tonic 8€

Acqua di Monaco
J. Gasco Indian

Fever-Tree Mediterranean 
Fever-Tree Sicilian Lemonade 

Fever-Tree Indian

mocktails

A day in Colorado 16€

Cranberry & Aloe Vera Juice, Lemon Juice, Honey Syrup, Mint Leaves

Safari sunset 16€

Mango & Pineapple Nectar, Ginger Syrup, Lime Juice

Ivy League 16€
Grapefruit Squeezed Juice, Citrus Sherbet, Agave Nectar, Ginger Beer

beers

blue moon 10€
Belgian White

birrificio milano, vola basso 12€ 
Indian Pale Ale

birrificio milano, la virata 12€ 
Blanche

birrificio milano, Mango Mi 12€
New England IPA

birrificio milano, otto cubano 12€ 
Scotch Ale

beverages

acqua panna 4€ | 6€

acqua san pellegrino 4€ | 6€



gin & tonics

tanqueray ten 24€ 
England

opihr 24€
England

fords 24€
England

fifty pounds 24€ 
England

sipsmith 24€
England

sipsmith v.j.o.p. 26€ 
England

the botanist 24€ 
Scotland

hendrick’s 24€ Scotland

martin miller’s 24€ 
Iceland

monkey 47 26€
Germany

elephant 24€
Germany

elephant sloe 24€ 
Germany

gin mare 24€
Spain

brooklyn 26€
New York

Bluecoat 24€
Washington DC

roku 24€
Japan

peter in florence 24€ 
Italy

Malfy pink gin 24€
Italy

oxley 24€
England

plymouth 20€

England



rum

wray & Nephew overproof 12€ 
Jamaica

mount gay XO 16€
Barbados

angostura 1919 14€
Trinidad and Tobago

Trois-rivières 12€
Martinique

rivers royale 16€
Grenada

papa rouyo blanc 16€
Guadalupe

papa rouyo elevè 16€
Guadalupe

zacapa 23 años solera 18€ 
Guatemala

flor de caña 16€
12 Year - Nicaragua

vodka

Add Soda or Tonic 4€

kauffman 22€
Russia

beluga gold line 20€
Russia

stolichnaya elit 20€
Russia

potocki 20€
Poland

ketel one 18€ 
Netherlands

Grey Goose 18€ 
France

tito’s 18€
Texas

Chopin 22€
Poland



rum

goslings black seal 12€
Bermuda

Diplomático planas blanco 14€ 
Venezuela

santa teresa 1796 16€
Venezuela

diplomÁtico reserva exclusiva 16€ 
Venezuela

tequila

fortaleza blanco 20€

fortaleza añejo 26€

herradura plata 12€

don julio reposado 18€

patrón silver 12€

patrón añejo 14€

mezcal

nuestra soledad 14€

ilegal mezcal reposado 20€ 

montelobos 14€

bruxo nº. 2 20€

del maguey vida 14€

del maguey 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

the macallan 22€
Double Cask 12 Year

the macallan 40€
Double Cask 15 Year

the macallan 84€
Double Cask 18 Year

the macallan 580€
30 Year

mortlach 42€
15 Year



whisky

islay

bruichladdich 18€
7 Year Waves

bruichladdich 42€
17 Year

caol ila 16€
12 Year

lagavulin 22€
16 Year

laphroaig 14€
10 Year

islands

highland park 44€
18 Year

blended scotch

monkey shoulder 14€

johnnie walker blue label 58€



whisky

irish

bushmills 12€

connemara peated single malt 14€

bourbon

buffalo trace 12€

eagle rare 12€

elijah craig 14€

maker’s mark 12€

michter’s small batch 18€

wild turkey rare breed 16€

wild turkey 101 12€

woodford reserve 14€

rye

knob creek 14€

rittenhouse 14€

straight rye sazerac 20€

old overholt 12€

REdward2
Highlight



whisky

japanese

nikka Taketsuru 55€
21 Year

nikka miyagikyo 22€

nikka coffey grain 18€

akashi toji 16€

yamazakura 20€

cognac

armagnac

calvados

delamain vesper xo 38€

rémy martin v.s.o.p. 14€

voyer napoleon 22€

castarede brut de fut 28€

dartigalongue hors d’age 16€

Le Calvados de Christian Drouin 12€



amari

amaro di angostura 7€

amaro amara 7€

rabarbaro zucca 7€

bràulio riserva 7€

amaro san simone 7€

amaro ciociaro 7€

amaro jefferson 7€

amaro averna 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 could come
together in that spirit.”



*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.




