Dinner 4 Course
9,000

EBERE XBY—ELOIVT
HNE )=V FRINGHR $0—91)—L IEEF L
Saga Genkai Salmon Confit
Kyushu Green Asparagus, Sour Cream, Tosazu Vinegar Jelly

BRERE BEFRAVERGHE AH)J Uk
IWE FHOE EERE LEY RBRE ES
Kagoshima Satsuma Red Shrimp and Munakata Risotto
Kyushu Seasonal Beans, Saga Lemon, Nagasaki Bottarga

BEAREE BRHZUEDOTIIL
BERBEE HLelLLEFXYAY
D) —ERXH—REKRDR—ITa
Grilled Kumamoto Higo Asobi Pork
Kyushu Fresh Potato and Spring Cabbage
Sherry Vinegar Pork Jus

NEHFEREEDIILI—2
FORY—DAVTAF1—IL LIN=TDYILAR
Yame Matcha and Strawberry Millefeuille
Red Berries Confiture, Rhubarb Sorbet

VIRIDIS

Dinner 5 Course
13,000

73ia—X
Amuse Bouche

NME FEHOEHMDIF1 A
BERERE XFTYITIURY XvET
BIHRE BRET 1T Ly
Kyushu Seasonal Cuttlefish
Kagoshima Snap Pea, Caviar
Miyazaki Hyuganatsu Citrus Vinaigrette

RETME DFATIWOATAYVIL
bEEE MR BARRE HHESDY EFREH
Itoshima Free Range Egg Custard
Hokkaido Scallop, Kumamoto Aosa Seaweed, Shiso Flower

ABDEHAEDERTIL
BERBEE HLoA L H)ITT— [F5NAE
RKPBREHIZOY—R
Pan-fried Fish of The Day
Kagoshima Fresh Potato Confit, Cauliflower, Spinach
Oita Saffron Sauce

B RE I FEKRBOO—X b+
IIME FHZE J)—VTRINTGHR
NILHEOFERKDEED D 2
Roasted Fukuoka Kiwami Duck
Kyusyu Fresh Burdock, White Asparagus
Balsamic Vinegar Duck Jus

AME MBEDT7 25y
NOLDIYIRBEREE TSVRALUCDIRT—<
Kyushu Citrus Vacherin
Basil Sorbet, Nokonoshima Blood Orange Espuma

Dinner 5 Course
16,000

73:a1—X
Amuse Bouche

NMNE FEHDOBHOIF 14/
BRERE XFTYITIURY XvET
BIHRE BRET T Luk
Kyushu Seasonal Cuttlefish
Kagoshima Snap Pea, Caviar
Miyazaki Hyuganatsu Citrus Vinaigrette

RETE DFATIWOATIAYVIL
bEEE MR BARE HHSDY EFREH
Itoshima Free Range Egg Custard
Hokkaido Scallop, Kumamoto Aosa Seaweed, Shiso Flower

ABDOEHADKRTIL
BERBEE HLohLE H)ITT7— [EF5SNAE
RKPBREHIZOY—R
Pan-fried Fish of The Day
Kagoshima Fresh Potato Confit, Cauliflower, Spinach
Oita Saffron Sauce

BRERE EEFY—O/O D)L
AME FBEOO—RF RTALTRINTHR
RRAI=ZFIRZ—FE—T¥a
Grilled Kagoshima Wagyu Beef Sirloin
Roasted Kyushu Onion, White Asparagus
Tasmanian Mustard, Beef Jus

AME MBEDT7 25y
NOLDYIREEREE TSVRALUCDIRT—<
Kyushu Citrus Vacherin
Basil Sorbet, Nokonoshima Blood Orange Espuma




VIRIDIS

Dinner Menu

Appetizer B3

EERE XBY—ELOaA T«

NWE TV—VTRRGHR Y T—0 ) —L TEEFDa L
Saga Genkai Salmon Confit

Kyushu Green Asparagus, Sour Cream, Tosazu Vinegar Jelly

NINE FHOSHMDOI £ 1

ERERE XSy IIVRY XvE7 ERRE AMEJT4 KT LY b
Kyushu Seasonal Cuttlefish

Kagoshima Snap Pea, Caviar, Miyazaki Hyuganatsu Citrus Vinaigrette

RBME DFATIWMOATAYIL

timEE NIl BARE HE DY ERER

Itoshima Free Range Egg Custard

Hokkaido Scallop, Kumamoto Aosa Seaweed, Shiso Flower

MR —E DI R EAMBEOYS S
Marinated Yufuin Salmon and Kyushu Vegetables Salad

TISTA—FEEHDIIL—Y FILDATL—E IRTILAAIL (V)(H)
Burratina Caprese, Seasonal Fruit, Tomato, Basil Oil (V)(H)

EHOBVEDT ) —2HF 5 (V)(H)
Seasonal Root and Vegetable Salad (V)(H)

=Y —HSHE HFOEBEOTIIL BT Ov—/ F—X
Caesar Salad, Grilled Mitsuse Chicken, Lodigiano Cheese

AME DvibFxa ) —REYaht

Kyushu Assorted Charcouterie

AME F—XtELITar (V)
Kyushu Cheese Selection (V)

FYETV OVREALFYET 0eg b T3 FNaAVTAADY
Kaviari Kristal Caviar 30g, Traditional Condiments

Main A 1 >

BRERE EERZVEREHE MAY VY b

IMNE ZHDE EERE LEY RIBRE BS
Kagoshima Satsuma Red Shrimp and Munakata Risotto
Kyushu Seasonal Beans, Saga Lemon, Nagasaki Bottarga

AEHDOEHADKRD L

BRESEEHLeANL AV IFT—BE5NARE KPRE

Pan-fried Fish of The Day

Kagoshima Fresh Potato Confit, Cauliflower, Spinach, Oita Saffron Sauce

BRARE BRHZTUTBROT UL

BREREHLLNVILEEFYRY D) —ERXRHF—AKOR—I D2
Grilled Kumamoto Higo Asobi Pork

Kyushu Fresh Potato and Spring Cabbage, Sherry Vinegar Pork Jus

ERRE I =EBRIEOO—X +

AME FFE TV—UFRNTHR ALY S IFRKOBOD 1
Roasted Fukuoka Kiwami Duck

Kyusyu Fresh Burdock, White Asparagus, Balsamic Vinegar Duck Jus

BEREREEEFY—OS DTN

3,600

4,200

3,600

2,800

3,800

1,800

2,800

4,700

4,400

21,500

3,800

4,800

4,400

6,800

10,800

AME FEEOO—RX b RITA FFRINSHR BRAIYZFIRA—RK E—272a

Grilled Kagoshima Wagyu Beef Sirloin
Roasted Kyushu Onion, White Asparagus, Tasmanian Mustard, Beef Jus

F—RALSIVTEFEEADEFENHRHEE

BRERE HLeAWELaV T AME JU—VTRNFAR SLDa
Roasted Australian Lamb Rack with Herbs Breadcrumbs

Kagoshima Fresh Potato Confit, Kyushu Green Asparagus, Lamb Jus

(S)Signature (V)Vegetarian (H)Healthy
EROMEFZY—ERARB L CHEBRNEENMERETT .
All prices are subject to service charge and government regulated consumption tax

7,200

Side Dish ¥/ FFs v a

JLUFT754 (V)
French Fries (V)

)L FT754 (V)
Truffle French Fries (V)

I aRTEH=UvIFv T (V)
Mashed Potato, Garlic Chips (V)

FHDRAF—LRTHE TIL(V)(H)
Steamed Seasonal Vegetables(V)(H)

Soup A—7

FHHFROREZ—T 2 (V)
Seasonal Vegetable Creamy Soup(V)

SRR A= NUJR—X MRZ
Minestrone with Basil Paste

Sandwich 4> Fo 4« v F

YIS FELLIETLUFISAEBEVWEETET,
Choice of Salad or French Fries

Y-y h—L by BEMFN—FH—
The Ritz-Carlton Wagyu Beef Burger

RERDAVY Y FAL v F (S
Itoshima Pork Cutlet Sandwich (S)

ROEZTINHY Y KL YF (V)
Vegetable Sandwich (V)

Pasta /SR %

ARGy T4 F)=TETrvR— AMEBFTEDO I FY—Z (V)
Spaghetti, Olives, Capers, Tomato Sauce , Kyushu Vegetables (V)

—ayv¥x FJaTJRAKDF/ AV )—LY—X (V)
Gnocchi, Truffle, Mushrom Cream Sauce (V)

Ry AME BENMFROXA—E OTsPv—/ F—X
Penne, Kyushu Wagyu Beef Bolognese, Lodigiano Chesse

Dessert 7H'— b

NEHEREBEOI LT —2

FLARY—DAV T4 Fa—IL LIN—=TDYILA
Yame Matcha and Strawberry Millefeuille

Red Berries Confiture, Rhubarb Sorbet

AME MBEDT 7225y

NIOLDYLN EHEE TS5V FFLYPOIRT—<
Kyushu Citrus Vacherin

Basil Sorbet, Nokonoshima Blood Orange Espuma

JyA—F FaalL—roY—LA
EERELEVOAVIAFa—Il EREFADTzS—F
Valrhona Chocolate Cream

Saga Lemon Confiture, Pistachio Gelato

(S)Signature (V)Vegetarian (H)Healthy
ZOMIHENTETVELELSSENEDE S,
Please contact us if you have any other requests.

1,300

2,300

1,600

1,800

1,600

1,800

4,500

3,400

3,300

2,800

2,800

3,400

2,100

2,100

2,100





