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Bl 3E  CAutipaato
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WO

Eﬁ%S%ﬁ%é\“@* .......................................................................................... ¥2,300

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

| ATV RADART AN =T =T —F= VA AL ) v —=

“/170)73'XX)Z§““X‘ 5%@%0{3\@,@ ..................................................... ¥2’3OO

Chef's 5 cheese recommendations[Gorgonzola, Parmigiano Reggiano, washed type,hard type, bamboo charcoal aged type]
TNTY =T RN IT =V Ty —)
RBAAR (4 v 2224 7) - BEE L (N—F24 7)) - BB (TR 24 7)

Olive
[HFRF — TRy Y7V IF—XDH T v—2 ~=7¥900/ ¥1,500

Mozzarella cheese caprese from "shintone cheese factory”

V=T FR)AETN =Y DY TR ~=7¥1,000/ ¥1,650

Marinated seafood and fruit salad

BB (DY — T T oo ~=7¥650/ ¥1,000

Kurihara farm's leaf salad
RV 7 A9 T (oY 7V IF—ZRERRPDIAD—FRF FH) oo ~=7¥900/ ¥1,500

Panzanella (Tuscan-style mozzarella and tomato salad)

F%’@&Qt’:n__x P 7 T ;\——7¥1,500/ ¥2,5OO

"Hhitachi gyu"roast beef salad

Ei;;#é@u_xl, U"X“VU"}R% .................................................................. ¥550

Vegetable roast with rosemary

45’97}%%2\L\&7‘U~y*‘/—:- ............................................. ~=7¥900/ ¥1,500

Prosciutto and grissini

FWDEATIEFEREDIES [DRT v ~=7¥700/ ¥1,200

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

IN AR FSuara \ M 70 u L 120g L
"{Xj]“_l/ E‘7T/:' X){b-“j’—/f__; ......................................... ¥1’400/ ¥1’7OO

Pescatore Bianco Spaghettini

TREFVFx—F 2T T 4 == F 2y ZOL< LY —2R) e ¥ 1,400 / ¥1,700

Spaghetti Amatriciana (pancetta in tomato sauce)

j‘)vj‘yy‘\__iiy._\b\y__x@&?/j‘ ................................... ¥1’600/¥1’900

Penne with Gorgonzola Cream Sauce

ﬁ“i\ﬂff‘—«l’i‘ﬂy77"yl/ ............................................................ ¥1,600/¥1’900

Bolognese Tagliatelle

VY b Saoee

ﬂﬂ/i?%-/l/y*‘/“—v-/@ﬂfy]* ..................................................... ¥1300

Risotto with Parmigiano Reggiano

INBHEL XX —= FTA R FDY YV w ko ¥1.600

Risotto with small shrimp, zucchini, and dried tomatoes
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FRLEL e

}j]:‘/“j'r@;“y)l/ 7]/‘7?‘/_1}"?}‘Y'_X ................................................. ¥1’550
Grilled swordfish with fresh tomato sauce

BHDAR TV SNONVJAIRD Y 7 3/ T T3 o ¥2,200
Pan-fried red sea bream with basil-flavored white wine sauce

/@%}:Eﬁ@yi_ TRV T —m R N) w2 e ¥3,000

Sautéed shrimp and scallops with American sauce

9<}i%%%)%)l7§@ﬁy7"ﬁ *ﬂi%ﬁﬂﬁiy—‘x ............................................. ¥1’600
Chicken thigh tagliata with yuzu pepper sauce
ﬁ:$@; 1) DLt [200g] ¥3,600
Grilled lamb

HHWVEA

%E%@;“Uﬂ/ ONDU TN 2 e [100g:| ¥1’700. [200g:| ¥3,000

Grilled pork with balsamic sauce

KRR E 2 W ERERE Y WA HES"WAGYU

F%’lﬁz:’ebﬁl:%)%)@u_x],]i‘_y AV R = Z oo [100g:| ¥3’300. [ZOOg] ¥5,5OO

Hitachi beef thigh roast beef with port sauce

FEEEF—ufvDRAT =% =T 7YV =2 a7 ik

Hitachi beef sirloin steak with Madeira sauce and truffle flavor
..................................................................................... [loog] ¥5’OOO o [Zoog] ¥9’OOO

HWHEEZAVD 2T —% =V F T AN 27V —2 - [80g] ¥6,500- [160g] ¥ 10,000
Hitachi Beef Fillet Steak with Truffle Sauce Infused with Marsala

A — 7 Zuppa
ij‘X]‘U"‘jf‘ ............................................ ¥800
Minestrone
3 %E@ D8 D/ ¥ 600
Three types of bread

T W — b Dnte

‘713:/0)701/‘—’]‘/‘271 ............................................................................... ¥1,2OO
Chestnut Plate Parfait

DINT T 0 DD IN A T T I = o vvrmeess st ¥650
Pumpkin Basque cheesecake

/rﬂy7?/7°])‘/ ............................................................................................ ¥650
Italian pudding

DRF 4 S/ Toe =D S/ m — 7 — 3 et ¥550)

'Patissier Me' shortcake
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N;‘(%%’\ A 7"“/{ - — ~ Dinner of choice

ARV E—F a—A ¥5500[L02050

Standard course

Stuzzichine

FIACHLUL L 74T 7 TL— AR IISATTF o a—

Petit Puff pastry filled with dried figs and foie gras mousse
CAutipaato
TVy a2 —EVDRYALMIEDA v T4
Marinated Fresh Salmon and Citrus Insalata
Shoimeo S/ arto
3%@ J: D 1,5‘39" = A A Choice of 1 dish from 3 types
RNV ITx VTS DY Yy}
Risotto with Parmigiano-Reggiano
cRAF L=V BT a AT T4 —=
Pescatore Bianco Spaghettini
A D T — 2R T4 —= 2 MNF AR
Spaghettini with minced beef ragout and cervaccico
Secondo S/atte
3*@ J: D 1,55?‘ 2 A4 A Choice of 1 dish from 3 types
CABIXDY T —
AHENY 7T TIH—ZDA—T /BES
Sautéed swordfish tuna Oven-baked scamorza affumicata
bV EA

RBRD 7 ) v oS v Iay —=2
Grilled Pork with Balsamic Sauce

JER<VADOIFe—2 F HTEIR Y — =

Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce
Dotee
2!: HD T3 —1T Todays dessert
I —t — or ALZs Coffec or Tea
Shane
F 5% 8% 2/ Homemade bread

TUAFX = Z DI N PH-F 7 —F v F -2 H - AR -2 7 F v

WINE Pairing

LIEY 5 Y )3

BEBIZD bV T ) v 35@%1201ﬂ ”*A%~¥:2 8()0
Our sommelier will pair your meal with the perfect wine 3glass all120ml Per person ’
TRATTORIA
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~ANVNYU T —V 759?—?5]\ Iz [Hi ;%’) 5 7 )V 21— Z~ A full course to fully enjoy Il Bancale.

7Y —Fx 2—A ¥8,800[L01930]

Felice course

Stuzzichino

FIAWHL UL E T4 T 7 TL—ADENV

Tart with Dried Figs and Foie Gras Mousse

CAutipadto
FWEESOI LRy XHDO A= 700 LHES

Baked Ibaraki Mushrooms and Hokki Mussels Wrapped in Pate Filo

Simo S/ arto
Zfiot Ol%?‘a/fx Choice of 1 dish from 2 types
FNELAENF—=FD Tz F—F =V E2VT

Fettuccine with seafood and porcini mushrooms “Mare e Monte”

CHFHAR Y Fy X LB AZEINOINVAET—F Iy F2aT7DFED

Carborana Risotto with Homemade Panchietta and Okkuji Egg with Truffle

Sweonds S/ atte de S/ ¥dce

SFHOL=%AT7 EBLTvFag—y—2

Flatfish muniaa with charred anchovy butter sauce

Seeondo S/ atte av Carne
wEAEOBRE 2T —2 Ry —2

Instant smoked Hitachiniku beef with red wine sauce

Dolee
% T4 I 2 '—’O) %%% v 7“? </ Special Mont Blanc by 'Patissier Mie

Cafe
a—v—  MXII ;‘%I;/[Fg Coffee or Tea

C‘(/DW
Q %%}Q ~/ Homemade bread

TULAF = 200K 2B ML T —EY V0P KRE-FBHRA W XITF Y- DAT-¥TFFV

WINE Pairing

#4120 ml »— A% 90 ml »—AH
) M¥3000 nF S9m My 3800

3glass all120ml Per person 5glass all9Oml Per person
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