
CITRINO
Menu di  San Valentino

COFFE E  OR  FR E SH  HERB  TEA
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Tonno
Fujita Tuna, Lemon Confit, Avocado, Wasabi

Abalone
Liver Sablé, Homemade Yuzu Pepper, Sake Jelly

Faggot t ini
Homemade Ibérico Sausage, Green Apple Purée
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R i sot to  al  Barolo
Slow-Braised Wagyu Beef Cheek, Radicchio,

Cipolline In Agrodolce

Brittany Blue Lobster, Fermented Onion, Sun-Dried Tomato,
Cognac Pink Sauce

Fu s i l loni  a l l ’A st ice

or

or

or
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Miso - Glazed  B l ack  Cod
Butter-Sautéed Oyster, Mushroom Tempura, Wild Mushroom Sauce

P iccione  Croccante
Roasted Agrodolce Pigeon, Seasonal Spring Roll,

Uji Matcha, Natural Jus

Manzo Wagyu
Aka-Ushi Wagyu SIRLOIN, Foie Gras, Black Cabbage, Barolo Jus

Infused With Japanese Kumquat Compote

Mous se  a l  Cioccolato
Valrhona White Chocolate, Lychee, Rose Gelato

Duo Crab Meat, Butternut Squash, Salmon Roe,
American Sauce Espuma

Consommé di  Porcini
Black Truffle, Wild Mushroom, Shark Fin, Nippon Lily Bulb

Granchino

( Add-on $238 )



CITRINO
Pranzo di  San Valentino

COFFE E  OR  FR E SH  HERB  TEA
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Tonno
Fujita Tuna, Lemon Confit, Avocado, Wasabi

Abalone
Liver Sablé, Homemade Yuzu Pepper, Sake Jelly
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Brittany Blue Lobster, Fermented Onion, Sun-Dried Tomato,
Cognac Pink Sauce

Fu s i l loni  a l l ’A st ice
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Miso - Glazed  B l ack  Cod
Butter-Sautéed Oyster, Mushroom Tempura, Wild Mushroom Sauce

P iccione  Croccante
Roasted Agrodolce Pigeon, Seasonal Spring Roll,

Uji Matcha, Natural Jus

Manzo Wagyu
Aka-Ushi Wagyu SIRLOIN, Foie Gras, Black Cabbage, Barolo Jus

Infused With Japanese Kumquat Compote

Mous se  a l  Cioccolato
Valrhona White Chocolate, Lychee, Rose Gelato

Consommé di  Porcini
Black Truffle, Wild Mushroom, Shark Fin, Nippon Lily Bulb

( Add on $238 )


