IUCCA

Hokkaido Kabocha Squash, 40-Month Prosciutto Di Parma

OINKCO NUT

Aichi Ginkgo Nut, Squid, Squid Ink

* MELANIANA *

Autumn Eggplant Sformato, Duck Foie Gras France

VITELLO TONNATO

Dutch Veal, White Kelp, Mushroom and Fermented Heirloom Carrot Japan

* TARTARE DI MARE *

Seasonal Fresh Nippon & Sicily Seafood Tartare, Homemade Ponzu Vinaigrette,
Autumn Vegetables, Caviar

* CONSOMME AKI *

Shark Fin, Ezo Abalone, Japanese Lily Bulb and Mushrooms, Italy Porcini Consommé

ORANCHIO

Alaska King Crab, Green Chili Pepper, Semi-dried Tomatoes, Bottarga

% OUANCIA DI MANIO *

Homemade Ravioli, Wagyu Beef Cheek, Taleggio,
Brown Butter Porcini Mushroom Sauce

PESCA DEL OGIORNO

Catch Of The Day, Sauce Vin Blanc With Homemade Yuzu Kosho

OR

PICCIONCINO

Charcoal-Grilled Shigi Pigeon, Savoy Cabbage, Truffle Mashed Potato,
Homemade Agrodolce Sauce

OR

MANIO WAOYU

Grilled Japanese A4 Shiga Omi Wagyu Sirloin, Seasonal Vegetables
( ADD-ON $168 )

ORAPES

Kyoho Grape Granita, Fermented Cream

CASTAONO

Kasama Japanese Chestnut Mont Blanc, Gelato al Caramello
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CITRINO OITA (5-courst)

HKD $1,180 Per Person +10% SC

CITRINO SPARKS (9-cOURSE ) ()

HKD $1,680 Per Person +10% SC



