Antipasto Bar Lunch
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Fried white fish with tomato sauce ZNFT 4 — =
. . Spinach, scallops, and bacon aglio e olio spaghettini
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Sauteed shrimp and scallops with Americaine sauce Spaghetti with funa and onion fomato sauce
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Spinach, scallops, and bacon aglio e olio spaghettini
71/»#— VROX A VIS R R E A TR |

'0%%W@Emfﬁ) — LY —R

Minced chicken in sesame cream sauce
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Spaghetti with tuna and onion tomato sauce
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Fried white fish with tomato sauce
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Low temperature roasted pork shoulder with mushroom sauce
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Hitachi beef bolognese Fettuccine
TUAF—gNE -

— LTy — /DY v b

ool .3._-.; ..................... ¥1,600
2 s Risotto with|Parmigiano| Reggiano
'? / 7 v A T B

O/NfEEEX Y F—
- F74 l"\’l*O)')‘//l*

; : -................................¥2000
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
FUAK— N A= A7

¢iEL OOy 7—
7,} yb—_;z\/_x ....... ¥2,800

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
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Hitachi beef sirloin steak with Madeira sauce and truffle flavour
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Stuzzichino
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Petit Puff pastry filled with dried figs and foie gras mousse
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Marinated Fresh Salmon and Citrus Insalata
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Risotto with Parmigiano-Reggiano
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Pescatore Bianco Spaghettini
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Spaghettini with minced beef ragout and cervaccico
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Sautéed swordfish tuna Oven-baked scamorza affumicata
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Grilled Pork with Balsamic Sauce
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Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce
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Spaghettini Linguine
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Fettuccine Tagliolini Penne
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