Antipasto Bar Lunch

TVFRAALPEA = 2 —

T VT ANAR b oN—fF

ey « BEY «

VYTV — b CHEELL(ZIN

235w ¥ 2,300

B BH

(N—7H¥ 4 X)
A~D&91&

f\u )\AE“Z)l**‘jE}L
Va7 —LY—R

Pan-fried Cod with Truffle Cream Sauce

B. RH®—2Z k @
74V RT A=Y —
Roast Pork Shoulder with Fond de Voi Sauce
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Grilled Pork with Balsamic Sauce
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Sauteed shrimp and scallops with Americaine sauce
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Spinach Cream Sauce Gnocchi
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Chicken and Garland Chrysanthemum Pepperoncino
Yuzu Pepper Flavored Spaghettini
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Squid in Tomato Sauce Spaghettini
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Chicken and Garland Chrysanthemum Pepperoncino

Yuzu Pepper Flavored Spaghettini
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Squid in Tomato Sauce Spaghettini
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Pan-fried Cod with Truffle Cream Sauce
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Roast Pork Shoulder with Fond de Voi Sauce
TLAF— K

O Futr—¥ 2V7FvL--- ¥2100

Hitachi beef bolognese Fettuccine
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Risotfo with Parmigiano| Reggiano
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Grilled swordfish with fresh tomato sauce

& riffiloRT7L
NONVARDT 7 TT ) — R
............................ ¥ 2,400

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
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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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