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Fried monkfish with porcini cream sauce Vongole Bianco Spaghettin
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Pork fillet cutlet with grilled Chinese cabbage and Parmesan 8 Y=L —R
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Sauteed shrimp and scallops with Americaine sauce Spaghettini with mozzarella and basil in tomato sauce
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Vongole Bianco Spaghettini
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Pumpkin and bacon cream sauce fettuccine
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Spaghettini with mozzarella and basil in tomato sauce
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Fried monkfish with porcini cream sauce
TULAF - KENE-FL- A

QK7L DHYLY
BEXHEE LIV Y — ... ¥1,950

Pork fillet cutlet with grilled Chinese cabbage and Parmesan
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Hitachi beef bolognese Fettuccine
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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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Today's Amuse-bouche
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Salmon and mushroom quiche
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Whitebait and Almond Aglio Olio Spaghettini
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Spaghettini with pancetta and mushrooms in tomato sauce
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Sautéed swordfish tuna Oven-baked scamorza affumicata
HH0EA

REBHOZ Vv oovIay—x

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 Fettuccine Tagliolini Penne
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