Anhpasto Bar Lunch Second half of February
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Grilled Pork with Balsamic Sauce
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Srughettini Aglio e Olio with Chicken and Mizuna,
Flavored with Yuzu Kosho
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White fish ragu with tomato sauce, spaghettini
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Polpettone with Summer Vegetables in Tomato Stew
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Tagliatelle Bolognese
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hoane ’ g‘ 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
FUAF— LR

& D DHDR—R P E—7
0 DA, ST 100g - ¥3,800

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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Fig & Prosciutto Bites
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Lightly Marinated Bonito with Herbs and Summer Vegetable Vinaigrette
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Pan-Seared Sea Bass with Basil Beurre Blanc Sauce
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Salt-Koji Marinated Tsukuba Chicken Roast

with Brown Butter & Lemon Sauce
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Spaghettini Linguine Fettuccine Tagliolini Penne
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