
In tribute to traditions,
we trace, We honor
& embrace Italian roots
with Japanese grace.
Where past and present
softly collide,
Lightness and simplicity,
flavors allied. . . .
Tradition and modernity,
IN harmony RESIDE.



( All ACT dishes will be served as TASTING portions )

ANTIPASTI ( ACT I )

PRIMI ( ACT II )

SECONDI ( ACT III )

DOLCE ( ACT IV )

A SYMPHONY
OF CITRINO

Some Signature Dishes

are available as supplementary add-ons

to complement your experience.

Please ask our staff for assistance.

By choosing this menu experience,

all guests must select the same tasting menu option,

either Three Acts or Four Acts.

PASTA TASTING
MENU

 ( 5 ACTs will be served as TASTING portions )

we offer the pasta tasting menu

to parties up to 6 guests .

The menu is a limited quantity each night

recommend booking it in advance.

ONE PERSON : $1 ,080

Some Signature Pasta Dishes

are available as supplementary add-ons

to complement your experience.

Please ask our staff for assistance.

THREE ACTS

$1 ,080

four ACTS

$1 ,280



All menu items are subject to change according to seasonality and availability
Please inform us in advance of any allergy | Price in HKD | 10% service charge

Antipasto

Fermented Caprese with Mozzarella Espuma
Fermented Heirloom Cherry Tomato with Fior di Latte Foam

Extra Virgin Olive Oil

280

CITRINO Sea Salad
Seasonal Fresh Seafood, Citrus dressing

368

Marinated YELLOW TAIL Carpaccio
Avocado and Wasabi, Lemon Mustard, Citrus fruit

328

Bean Sformato with Sea Urchin
Bean Salad, Seasonal Sea Urchin & Parma Ham Crumble

368

36 MONTHS AGED Prosciutto, Capocollo
Seasonal Organic Green with Citrus Honey Balsamic

320 

  Calamari & SCAMPI Frit ti  WITH Smoked Chipotle AiolI

328

Caramelized ONION TARTE WITH BABY ANCHOVIES
Olive, Caper, Baby White Anchovies from Cetara

238

36 MOnths Prosciutto e MELONE
Prosciutto from Mondena, Melon ‘Lorenzini’

15 Years Traditional Balsamic Vinegar of Modena PDO 

360



PRIMI

Green Asparagus and Sea Urchin Aglio e Olio Spaghetti
Seasonal Sea Urchin, 36 months Parmigiano-Reggiano

480

Lobster RICOTTA CHESSE Ravioli with PRAWN OIL
Brittanny Blue Lobster, Confit Tomato & Red Prawn Oil 

480

THE LASAGNA
Wagyu Beef Cheek, Porcini, Parmesan Cheese Sauce

468

PASTA ALLA CHECCA
Capellini, Tomato Coulis, Caviar, Hokkaido Sea Urchin

438

Guanciale Flavored Genovese
Homemade Italian Basil & Kale Pesto, Pistachio,

36 months Parmigiano-Reggiano

380

CITRINO VONGOLE
Japanese Clams, Roma Classic with a Twist

398

Sicilian Don Gambero red prawns
Red Prawn from Sicily, Roma Classic with a Twist

760

Seasonal ORGANIC Vegetable Smoke Bagna Càuda
Chef Jinbo’s Signature Dish, the Evolution of Vegetables

338

ITALIAN SEASONAL ORGANIC FRUITS & GREEN SALAD
Seasonal Green & Fruits, Citrus Honey Balsamic

368

24 hrS HEIRLOOM MINESTRONE
Organic Seasonal Vegetables Infusion

No Water Added

238

( VEGETABLES SIGNATURE )

Verdura

RISOTTO

Morchella CHANTERELLE Saffron Foam Risotto
Morel Mushroom, Chanterelle, Saffron Foam, Aged Acquerello Rice

560



IL SECONDO

CITRINO Grilled Wagyu & WILD ITALIAN ARUGULA
Hokkaido Aka Ushi Wagyu Sirloin, 48 Hrs Aged with Salted Rice Malt

598

Filet to di Sogliola al Limone
Wild Caught Dover Sole, Beurre Noisette, Sicilian Lemon, Heirloom Potato 

788

Costolet ta ALLA MILANEse WITH PREGUGGIUN SALAD
Dutch veal, Edible Flowers Salad with 
15 years traditional balsamic vinegar

580

90-minute Pork LOIN
Napa Cabbage, Broccoli, Veal Porcini Marsala Wine Sauce

480

CITRINO Chicken alla D'oro
Serves for 2-4  (  ORDER IN 2 DAYS ADVANCE )

Compliment with

Hokkaido Corn with Morel Mushroom

Truffled Mashed Heirloom Potato,

Chanterelle mushroom with Baby Turnip

( Subject to Seasonal Change )

1 ,080

Gamberoni alla griglia
Grilled Giant Sicilian Red Prawn, Scampi, Mussels, Clams

680

BLACK TRUFFLE ITALIAN FRIES 
Beetroot Ketchup

138

MORELLA WITH HOKKAIDO CORN
Confit Pink Garlic, White Wine Cream Sauce

168

Sautéed PORTOBELLO MUSHROOM
White Anchovy Butter & Pink Garlic

138

Heirloom TURNIP CHANTERELLE
Garlic Miso Butter Sauté

168

SPINACH WITH Italian Sausage, sun dried Tomato

138

ITALIAN CABBAGE
Scampi Emulsion Sauté

168

SIDE DISHES



Dolce

AMALFI Lemon Cannoli ,  MINTS TRIO GELATO
Amalfi Coast Lemon, Bitter Lemon Puree, Apple Mint

Spearmint,Peppermint

168

CHESTNUT FONDANT
 85% Dark Chocolate Fondue, Mascarpone Gelato

168

CITRINO TIRAMISU
Mascarpone Cream, Coffee Jelly with Coffee Gelato

1 48

PAN D'ARANCIO
SICILIAN Orange Cake with Mascarpone CREAM

138

SEASONAL GELATO
Please Select Two Scoops Flavors

1 28 



Coffee & TEA

SOFT DRINKS 
GlassBottle

GlassBottle

WATER
65

65

75

75

75

80

80

90

90

75

75

45

88

120

120

120

148

148

148

148

380

380

Bottle

Carafe

Bottle

98

98

68

68

68

88

Coffee

E s pre s so

Double  E s pre s so

Cappuccino

Café  Lat te

Earl  Grey  Tea

Chamomile  Tea

Organic  Fre sh  Mint  Tea

Organic  P ink  Rose  Bud  Tea

SA ICHO Spark ing  Tea  Dar jee l ing

SA ICHO Sparkl ing  Tea

Coke  

Coke  Z ero

Tonic  Water  ( Fever  Tree )

G inger  Beer  ( Fever  Tree )

BEER
Peroni

Preda ia  I ta l ian  Craf t

Coedo JP  Craf t

Kyoto Yuzu  Craf t

COCKTAILS
AUTHENTIC  ITALIAN  Be l l in i

Earl  Grey  Mart ini  

E s pre s so  Mart ini

Jungle  Cat

Acqua  Panna

San  Pe l legr ino

Grander  rev i ta l i z ed  water  


