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4 course 688 (Otoshi + Kaishi + Main + Dessert)

6 course 888

OTOSHI

Octopus / Causa / Ginger
Wagyu / Crispy Rice / Quail Egg
Shimeji / Hokusai / Miso soup

KAISHI

(Choose One)

Yellowtail Ceviche Pickle daikon, mozuku, chili

Wagyu Tataki
Momotaro Salad
Oyster-uUni

SUSHI
Salmon Roll
Kagoshima Roll
Zoku Roll

Zoku Nigiris

OTSUMAMI
Yoki Awabi
Kagoshima Taco
Wasabi Tofu
Wasabi Prawn

MAINS
Shiyoyaki Kamo
Buri No Kuwayaki
Truffle Yaki
Wagyu Steak

DESSERTS
Mochi Cake
Green Tea Cake
Caramel Sando

A-5 Miyazaki wagyu, sudachi, ponzu
Tomatoes, mozuku, goma dressing (V]
Oyster, sea urchin, ossetra Caviar [+128]

(Choose One)

Salmon, avocado, cucumber, ponzu
Pork belly, fakuan, spicy miso, lime
Asparagus, cream cheese, avocado (V]
Salmon, wagyu, tuna & foie gras [+168]

(Choose One)

Abalone, saoke, bamboo shoots
Slow-cooked pork belly, chimichurri
Tofu tempura, wasabi emulsion [V]
Prawn tempura, wasabi emulsion [+138]

[Choose One)

Duck breast, wasabi potato foam
Shishito, daikon, sweet potato espuma
Shitake, scallion, egg yolk (V]

Foie gras, ponzu, spicy miso (+168]

[Choose One)

Miso caramel, coconuft tuille
Molten cake, chocolate ice cream
Chocolate cookies, coffee

FROM OUR WINE CELLAR

Suke by glass / Sake Flight
Wines by Glass / Carafe / Bottle

Coffee or Tea Included

78 / 208
88/ 198 / 388

ALL FISH & SEAFOOD ON THE MENU ARE SOURCED AND CAREFULLY SELECTED FROM
DIFFERENT PREFECTURES AND COUNTRIES NOT SUBJECT TO ANY RESTRICTIONS

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Lucciola:

=
LUCC

= PR . PR
(1()] A |_ H
L PR Y I T W

—

™y VLY
 CONVIY

Please Choose:
Starter-Main-Dessert at 3568
Entrée-Main-Dessert at 5588
Starter-Entrée-Main at 3668

All Courses at 5688

Enjoy the set dinner with coffee & tea

With a glass of white, red or sparkling wine recommended by us (Add $88)
With a carafe of white or red from our wine cellar (Add $198)

With a bottle of white, red or sparkling from our wine cellar (Add $388)

BENVENUTI / WELCOME

Ostriche al Pepe e Limone
Freshly Shucked Oyster, Black Pepper & Ama!ﬁ Lemon Sauce

(Add $208 up to balf dozen per person)

QOssetra Caviar Bump (Add $88)
8¢ Ossetra Caviar by Nomad

ANTIPASTO / STARTER

Roasted Scallop, Jerusalem Artichoke, Smoked Herring Caviar

Cappesante Arrostite, Topinambur, Caviale di Aringa Affumicato (Add $88)
OR

Il Carpaccio di Manzo Wagyu
Wagyu Beef Carpaccie, Hari Sauce, Castelmagno, Arugula

OR

Insalata di Fragole, Rapanelli e Crescione (V)
Oak & Rocket Leaf Strawberry Salad, Watercress, Tomino Cheese & Aged Balsamic Dressing

Subject to 10% service charge




ENTREE / PASTA

Casoncelli Bergamaschi di Ricotta e Tartufo Nero (V)
Hand-crafted Ravioli Pasta, Buffalo Ricotta Cheese, Black Truffle, Alpine Butter

OR
Cavatelli al Granchio, Limone e Zafferano (Add 98)
Cavatelli Pasta, Alaska King Crab Butter Sauce, Amalf: Lemon, Saffron, Red Chilli

OR
Vellutata di Carote, Kumquats e Coriandolo (V)
Baby Carrot & Kumquats Soup, Mascarpone, Coriander

PIATTO PRINCIPALE / MAIN COURSE

La Tagliata di Manzo Americano
Prime U.S. Beef Rib Eye Steak, Wild Rocket Leaf & Vesuvian Datterino Tomato,
Aged Modena Balsamic Vinegar

OR
Filetto di Ippoglosso in Guazzetto di Pomodoro
Atlantic Halibut Fillet, Roast Lecks & Novelle Potato, Baked Desirce Tomato Sauce

OR
Carnaroli Risotto Rucola, Pistacchio e Burrata Pugliese (V)
7 Years Aged Carnaroli Risotto, Wild Rocket Pesto, Burrata, Pistachio, Amalft Lemon

DOLCE PECCATO / SWEET TREAT

Gelato al Mascarpone e Fragole Marinate al Limoncello e Pepe Verde
Home-made Mascarpone Gelato, Limoncello & Madagascar Green Pepper Marinated Strawberry

OR
Bonet
Gianduja Chocolate & Amaretti Caramel Bar

OR
Torta Caprese Bianca
Almond Lemon Cake, White Chocolate

Subject to 10% service charge
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Mitsuse Chicken (3 ‘\Illd\). Sauce- grllfn.d II||gIL
ERRAE) SR (FL) « BRERA 1513 Salt-grilled Thigh, Sescri
Sa Pi Wagyu Beef (3 kinds -
[Sauce| Premium Wagyu Beef (3 kinds) BOEL « A8

USHIO $FBf14# L — » USHIO MiiFn4-fh Refreshment

JSHIO Wagyu Beef Curry Rice : / i

USHIO Wagyu Beef Curry Rice SO PR

USHIO $§84 2—2 1) —2 » USHIO i 50 )2 SRS < SR FACA ~ HEEA

U-choux-O : l\'z\gm]mm Kurobuta Pork (3 kinds) : Neck, Belly, Chuck Roll
T

Tiger Prawn

Cold Noodle

USHIO #5842 =71 — A« USHIO Ffdnase
U-choux-O




FEE4LHE ~ B ~ BEAEE:

Besserat de Bellefon Bleu Brut (750ml) (g ZEE A AR6887T)

Zaku Miyabinotomo Nakatori Junmai Daiginjo (750ml) (% Z E{E I AERE6887T)

Ch. Clos de Bouard, Montagne St Emilion 2016 (552 E(H A 688 7T)

Black Stallion Winery Heritage Napa Valley Chardonnay 2021 (i Z & (E Fy AHL5887T)
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