Anhpasto Bar Lunch First half of February
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Grilled Low-Temperature Roasted Pork Shoulder
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Sauteed shrimp and scallops with Americaine sauce
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Lemon-Flavored Spaghettini Aglio e Olio with Octopus and Zucchini
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Chilled Spaghettini with Tomato and Basil
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Fettuccine in Corn Cream Sauce
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Grilled Low-Temperature Roasted Pork Shoulder with Salmoriglio Sauce
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Tagliatelle Bolognese
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i g. Risotto with small shrimp, zucchini, and dried tomatoes
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Grilled swordfish with fresh tomato sauce
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Pan-fried red sea bream with Basil-flavored Wine blanc sauce
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Sautéed shrimp and scallops with American sauce
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Tsukuba Chicken Thigh Tagliata with Yuzu pepper sauce
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Grilled Mirai Pork with Balsamic Sauce
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Hitachi beef thigh roast beef with red wine sauce
TUAF—UhE-F- B

& EEEY—uf v ORT—F
<75V —2 MY 27 )ik
...................... 100g-¥5,500

Hitachi beef sirloin steak with Madeira sauce and truffle flavour
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Fig & Prosciutto Bites
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Lightly Marinated Bonito with Herbs and Summer Vegetable Vinaigrette

Pohime SPart 2$§ ot D 1[:’,:153" = A4 A Choice of 1 dish from 3 types

= XR—ZDEREI Vv Fx LEHERD
by —2 27 T4 —=

7 7/ % g 74 Homemade Iberico Pork Sausage & Summer Vegetables

in Tomato Sauce, Linguine
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Pan-Seared Sea Bass with Basil Beurre Blanc Sauce
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Salt-Koji Marinated Tsukuba Chicken Roast

with Brown Butter & Lemon Sauce
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Spaghettini Linguine Fettuccine Tagliolini Penne
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