Antipasto Bar Lunch
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Sauteed shrimp and scallops with Americaine sauce )
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Grilled Swordfish with White Wine Sauce
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Sautéed shrimp and scallops with American sauce
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Hitachi beef thigh roust beef with red wine sauce ,
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Hitachi beef sirloin steak with Madeira sauce and truffle flavour Mirai Pork Polpettone with Tomato and Basil Sauce
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Grilled Mirai Pork with Genovese Sauce and Balsamic Sauce Tsukuba Chicken Thigh Tagliata with Balsamic Sauce
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