@i/{/u% 6}%%

ﬁfj ﬁ &’fmjp@dz‘p

G\

f\%/\

WO

Eﬁ;‘?s%ﬁ%/ﬁ}% .......................................................................................... ¥2,300

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

| IV RO AT AV =T =T —F =V h A ar )y —=

“/17@%‘%/’(}‘5‘*‘%“ 5%@}%9@\@,@ ..................................................... ¥2’300

Chef's 5 cheese recommendations[Gorgonzola, Parmigiano Reggiano, washed type,hard type, bamboo charcoal aged type]
TINTY =T RVIT =V Ty —)

B (T4 v 224 7)) BEE L ON—F 24 7) - B EHF (TR A 24 7)

j— y _7“ ......................................................................................................... ¥650
Olive

[FFF — A LRy Y 7 v I F—ZADF T v =2 ~=7¥900/ ¥1,500
Mozzarella cheese caprese from "shintone cheese factory"

=T FRY R TN =T DF FINLT oo ~=7¥1,000 / ¥1,650
Marinated seafood and fruit salad

TEJE LR () ) — 7 T oo ~—=7¥650/ ¥1,000
Kurihara farm's leaf salad

RV 7 I 9T (B9 V7V IF—ZEF=RIDIRF—FJAF TL) evveeee ~=7¥900/ ¥1,500
Panzanella (Tuscan-style mozzarella and tomato salad)

Fé’@.#ﬂ"%]‘f'—7‘ﬁ‘7ﬂ‘ ................................................. )\_7¥1,500/ ¥2’500
"Hhitachi gyu"roast beef salad

E};‘E’é@u_x} U_X‘-?U._}EU])—E .................................................................. ¥550
Vegetable roast with rosemary

ARV TREAENLE TN g S/ e »~=7¥900/ ¥1,500
Prosciutto and grissini

FIOGHEFFBEDFES [ DT e ~=7¥700/ ¥1,200

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

IN AR FSuara \ M 70g u L 1204 L

BRIV o F v E XX —=DT =4 A=V A 2077 4—=-¥1,400/ ¥1,700
Homemade Salsiccia and Zucchini Aglio Olio Spaghetti

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

Spaghetti Amatriciana (pancetta in tomato sauce)

j‘}vj‘?/y‘\._iyu._i\y_x@,{yj‘ ................................... ¥1’600/¥1’900
Penne with Gorgonzola Cream Sauce
ﬂ“inj"_‘l’_'f‘fo?i“yV ............................................................ ¥1,600/¥1,900

Bolognese Tagliatelle

VY b Saoee

ﬂﬂ/i?%-/l/y*‘/“—v-/@ﬂfy]* ..................................................... ¥1’300
Risotto with Parmigiano Reggiano
é’E/\L\};77§/€7@UV“‘7}‘ ...................................................................... ¥1,600

Risotto with prosciutto and asparagus
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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

PR e

O(&i%%%)%)l’ﬁ@ﬂUY—ﬂ *E%ﬁﬂﬁ}y_x ............................................. ¥1’600

Chicken thigh tagliata with yuzu pepper sauce

Grilled lamb
AL EA

%E%O)y“]}ﬂ/ )g‘)]/-ﬂ—i:[y__x ............................... [1002‘5] ¥1’700/ [ZOOg] ¥3,000

Grilled pork with balsamic sauce

KWL EE 2 W EFERE Y MW BT e

VLR DE — AL =T BV —Z e [100¢] ¥ 3,300 / [2005] ¥5,500

Hitachi beef thigh roast beef with port sauce

EESS—ufvDRAT—F =T 7V —2 a7 Jilk

Hitachi beef sirloin steak with Madeira sauce and truffle flavor

....................................................... [100g:| ¥5’OOO / [ZOOg] ¥9’000

A — T Zuppa

R 8 = B S I R I ¥800

Minestrone

Three types of bread[Fig and walnut bread, small French bread, raspberry and blackcurrant bread]

\ AFFIZEINVIANAN Y NI LT T 28+ TARY =L B 2B D

T — b Do

[éﬁﬁ@f‘f"}‘])‘\jf/)\o7l ......................................................................... ¥1’1OO

[Seasonal dessert] Melon parfait

ORT 4 S/ Te =D/ m— R 3 e ¥55()

'Patissier Me' shortcake

4;@7‘/7"9‘/ ............................................................................................ ¥650

Italian pudding

X/f._y7°l/._], ......................................................................................... ¥1’200

Sweets plate
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N;‘(%%’\ A 5:‘4 - — ~ Dinner of choice

ARV E—F a—A ¥5500[L02050

Standard course

CAmede
F=FDL=ARIZSATETF > a—
Tomato mousse filled petit puffs
CAutipaato
TVy vat—ErD=) A LG
FEHREROA VI T—4
Marinated fresh salmon and citrus Kurihara Farm's Insalata
Shoimeo S/ arte
3%@ ct D 1,5‘39" = A A Choice of 1 dish from 3 types
HENLETANRTDY vk
Risotto with prosciutto and asparagus
XYADEFEE FIA = EDT VA A=) A
AFAIRHEYO AT XV A ) —=
Tagliolini with squid and fresh ginger, ario aurio with dried tomatoes
CARBINV 9 FEXIZTDIR I =R AT T —=
Spaghettini with homemade salsiccia and okra tomato sauce
Secondo S/atte
3*@ J: D 1,55?“ 2 A4 A Choice of 1 dish from 3 types

CABTIXDY T —
AHENI 7T TIH—BZDA—T /IS
Sautéed swordfish tuna Oven-baked scamorza affumicata
ALWLA

RO 7Y ov oSsovdhiay—x

Grilled Pork with Balsamic Sauce

SEHF <V AD oI —R F MHTER Y —=

Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce

Dolee
ZIK E[ O) i:"ﬂ:—‘ ]‘ Today's dessert
Cafe
a—t— X ;%I%H‘% Coffee or Tea
Sl une

a %‘?%ﬂ >/ Homemade bread

WINE Pairing

Wk ) T ps

BEREZ DRIV v ERT ) v 344120 ml ﬁa~/\*%¥2 800
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

Oﬂm&d&
FFDL—ARIIBIATIZTF a2t
ryEwa D27

Petite puffs filled with tomato mousse and cold corn soup

CAutipadto
fikpa 74
59)INVDY—2AL Xy X —=D= Y %

Confit ayu fish Marinated cucumber sauce and zucchini

SL%imo S/ arto
2%@ iy D 1%?‘ a A A Choice of 1 dish from 2 types
HEANLLETZRTDY Yy b
Risotto with prosciutto and asparagus

I T2 NI TTDIR MY =LY =R Tz FF—F

Soft Shell Crab in Tomato Cream Sauce Fettuccine

mgefmz&(ﬂ 5)542‘1‘0 e ﬁ)wm
HffOAX T v
vrtavav s Fa-—VERBEESTADT—NT T

Poiret of sea bream Beurre blanc with citron confiture and whitebait Beurre Blanc

Seeondo S atte av (Carne
HHFy—af D27 —%

TRVA VY =2
Beef Sirloin Steak Red Wine Sauce

Dolee
ON Z, ﬁ}ﬁkﬁ‘ — X/ — X Basque Cheesecake

Cafe
I—t— X li ;‘%I;Fﬁg Coffee or Tea

(gDﬁM
ﬁ%‘? 9% ~/ Homemade bread

WINE Pairing

& 120 ml =— HE 90 ml w—A
3 IN: 3200 5 9 N 3800

3glass all120ml Per person 5glass all9Oml Per person
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