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IN AR FSuara

Eﬁ‘%Sfiﬁé\% .......................................................................................... ¥2,300

5 kinds of appetizers[Caprese, pork pate, olives, seafood marinade, prosciutto grissini]

\ BTV HKADNRT AN =T =T —F= VI NI )y —=

717@%’7(%)‘9“—%“ 5%@%0/5\%),@ ..................................................... ¥2’300

Chef's 5 cheese recommendations[Gorgonzola, Parmigiano Reggiano, washed type,hard type, bamboo charcoal aged type]

\ AUy Ta  IBVy P RSNV IT = VT —) TN T Y =T IRV \

Olive
(AR F — TRy Y7V IF—XDH T v—2 ~=7¥900/ ¥1,500

Mozzarella cheese caprese from "shintone cheese factory"

=T FRYBETN =Y DY TRAEIL T e ~=7¥1,000/ ¥1,650

Marinated seafood and fruit salad

B EREOD Y — 73 T & oo »=7¥650/ ¥1,000

Kurihara farm's leaf salad
RV 7 A9 T (oY 7VIF—REPRPDIAD—F RS TH) oo ~=7¥900/ ¥1,500

Panzanella (Tuscan-style mozzarella and tomato salad)

F%’I}Z:’&bﬁl:u__x P 7 T 8 )\—7¥1,500/ ¥2,5OO

"Hhitachi gyu"roast beef salad

Ef’;fé@ﬂ"}(]‘ D*—X‘VU——}EUJ?\ .................................................................. ¥550

Vegetable roast with rosemary

4?97%&[3/\5&?“‘)‘)*‘/—:— ............................................. ~=7¥900/ ¥1,500

Prosciutto and grissini

FWDYATIEFEREDIES [DRT e ~=7¥700/ ¥1,200

Paté of ibaraki's brand-name pork, "hitachi-no-kagayaki".

"{Xj]“_l/ E‘7‘/j X)Qb-“j’—/f___: ......................................... ¥1’400/ ¥1’7OO

Pescatore Bianco Spaghettini

T2F)VFx—F 2T 4 —=(5vF 29 ZDE= bV —R) e ¥1,400/ ¥1,700

Spaghetti Amatriciana (pancetta in tomato sauce)

j‘}vj\/y‘\_?yy._i\y._xo),{yj\ ................................... ¥1’600/¥1’900

Penne with Gorgonzola Cream Sauce

ﬁ-‘\‘nj\_—,}z“}zy7j’—y]/ ............................................................ ¥1,600/¥1’900

Bolognese Tagliatelle

VY b Saoee

1 M 70g u L 120¢ L

/Q}Vit‘/“’("‘/]/‘y“./“’?"/@Uy‘\‘y]‘ ..................................................... ¥1’300

Risotto with Parmigiano Reggiano

4‘7@5%?:7\“?5?'—:—‘ FIAFRFDY YV g koo ¥1,600

Risotto with small shrimp, zucchini, and dried tomatoes
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ABIXDT YN TV Y a bR =R

Grilled swordfish with fresh tomato sauce

EOART Y NONVERDYr v T TV —R

Pan+fried red sea bream with basil-flavored white wine sauce

WHELEEDY T — TRY =R =R e

Sautéed shrimp and scallops with American sauce

AR G

OQIFBHIRD XY 7— % MFEM Y —=

Chicken thigh tagliata with yuzu pepper sauce

ﬁ:$@7 U)V .......................................................

Grilled lamb

DbV EA

BREERD VIV oSOV T2 — 2 e

Grilled pork with balsamic sauce

KRB E 2 W LR A HES" WAGYU

HEALDDT—R =T APy =

Hitachi beef thigh roast beef with port sauce

--------- [100g] ¥ 3,300+ [200g] ¥ 5,500

FEAY—afv DT —F =T 7Y —Z a7 A%

Hitachi beef sirloin steak with Madeira sauce and truffle flavor

--------- [100g] ¥5,000« (2001 ¥9,000

T ZAVDZT =X = v T AN )27y —2 - [80g] ¥6,500 [160g] ¥10,000

Hitachi Beef Fillet Steak with Truffle Sauce Infused with Marsala

A — 7 Zuppa

ij‘xl,u_j\ .................................................

Minestrone

Three types of bread

i“\']f"‘— N Dotee

........................................ ¥8OO

/fé‘zy7?/7°y?/ ................................................

Pumpkin Basque cheesecake

j’-4?ix ...........................................................

Tiramisu

TRATTORIA
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AR R —F a—R ¥5500 L02030]

Standard course

Stuzzichivo

Dy R—1+ EENLDTESCL 2V

Persimmon compote and prosciutto bite-sized tart
CAutipadro
Y- EX/aDFXFy v
Salmon and mushroom quiche
Simo S/ arte
3#% J: D 1‘553“ = A A Choice of 1 dish from 3 types
LT ET— RV FDT—)A A=) A AT =

Whitebait and Almond Aglio Olio Spaghettini
R UF 29 RZEX ) aDER YR AT T4 —=

Spaghettini with pancetta and mushrooms in tomato sauce
SNV ITx IV T —I DYk
Risotto with Parmigiano Reggiano
Secondo S/atte
3*@ X D 1‘:]]:153: 2 A4 A Choice of 1 dish from 3 types
CABTIXDY T —
AHENY 7T TIH—ZDA—T /BES
Sautéed swordfish tuna Oven-baked scamorza affumicata
AbLWwEA

RO Yov oovdiay—2

Grilled Pork with Balsamic Sauce

SRR~V ADOIFe—2F TR Y — =

Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce

olee
ZI: E[ D j‘:‘ﬁ:‘— F Today's dessert

Cafe
I—t— or ;‘%I%Fg Coffee or Tea

(7)@%6
ﬁ % 9% ~/ Homemade bread

WINE Pairing

%4120 ml - 490 ml -
3 N 3800 5 9 N 5500

3glass all120ml Per person 5glass all9Oml Per person

TRATTORIA
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~A N T — l/%ﬁﬁ:}\&: ﬂ)—fﬁ%/) i 7OV a2 — 2~ A full course to fully enjoy Il Bancale.

7Y —Fx 2—A ¥8800[L019:30]

Felice course

Stuzzichine

HoavAE—FEENLDOLELHL 2V

Persimmon compote and prosciutto bite-sized tart

CAutipadto
FNVTITT—=DNRFav R XTAT=tVay ZDA I T—X

Cauliflower panna cotta Snow crab and ricotta salad

Pvimo S atto
2%@& Dl[:ﬁ‘:]?‘ = A A Choice of 1 dish from 2 types
cANF—=HDY YT

Porcini mushroom risotto

CHEREI NV F R EHEDX )T TV

Homemade salsiccia and Chinese cabbage tagliatelle

mS}[JMJ 5)5@2‘1‘0 e (%4(’6
FvIDu—2t+ HEDY -2

Roasted Spanish mackerel with citrus sauce

Secondo S/atte dv Carne
FEAILH DT A FvAv Y —2

Hitachi beef inner thigh roast with red wine sauce

Dolee
XxTA)T  RY VI —X
FovOu—A LRz

Caramel Melingata with roasted nuts

Cﬁ/@

I—t — or ALZS Coffee or Tea

?ﬁ///l@
ﬁ %‘?%ﬂ ~/ Homemade bread

WINE Pairing

%4120 ml - 490 ml -
3 N 3800 5 9 N 5500

3glass all120ml Per person 5glass all9Oml Per person
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