Dinner Menu
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Assorted Appetizers (5 Kinds)[Olives / Caprese / Marinated Vegetables / Seafood Marinade / Smoked Salmon]

V2T DI AARF —Z 5}@%0{5\@@ ..................................................... ¥2,300

IRV TINT YT =T/ Ry T2/ IRV POV IT = vy I |

Chef's Selection of 5 Assorted Cheeses[Camembert/Gorgonzola,/ Taleggio/Mimolette/ Parmigiano-Reggiano]

:/valj—rll,y_%t){_j\;bg@ ............................................... ,\w7¥1’500/ ¥2’500

[EANLIRTFh S —=a/ay 8/ RE—2/F 7 3

Assorted Charcuterie[ Prosciutto/Paté de Campagne/Coppa, Smoked Duck/and Salami]

F T U e A e e ~=7¥900 / ¥1’500
Caprese

=T FR YA E TN I DF TR v ~=7¥1,000 / ¥1,650
Marinated Seafood and Fruit Salad

F%M'ISZEL-FH’—X}‘E"—7‘&7}? ................................................. )\w7¥1’500/ ¥2’500

"Hhitachi gyu"roast beef salad
A=V FXVEEDARy b IX VAT AT —DFED

Warm Salad of Smoked Chicken and Mushrooms with Red Wine Vinegar
.............................................................................................. N—T ¥1’OOO / ¥1,650

ﬁl@f:ﬁ‘?\//\‘—_}v ){b‘y}%i ........................................... )\_7¥95O/ ¥1’600
Warm Camembert with Baguette
THFVEL—IVEHDETA TN oo ~=7¥1,000/ ¥1,650

Steamed Clams and Mussels in White Wine

IN AR Suara \ M 70g u L 120g L
F,%’@q:ﬂ’iﬂff\—«lf‘ﬂ‘)?f‘yv .................................................... ¥1,800/ ¥2’100
Tagliatelle Bolognese with Hitachi Beef
LOT¢E7avyal)—DRR_RayF—) AT 4 —= e ¥1,500 / ¥1,800
W hitebait and Broccoli Peperoncino Spaghettini
/{?/Z\‘7il:“7._&z .................................................................... ¥1’400/ ¥1’700

Penne Arrabbiata

TV T %= VE@ORNOF) T =YX A—)A 2T T g—= ¥1,700/ ¥2,000

Spaghettini Monte Mare

ZVAEL I VEZDER ) =L FRT g ¥1,800 / ¥2,100
P TRE AN T S

Snow Crab and Radicchio Tomato Cream Trofie

VY b Ko

/ﬁjl/i*/“-v——/l/\y:/“av—/ODUy“y} ..................................................... ¥1,3OO
Risotto with Parmigiano Reggiano
j‘)l/j\/y‘\._?ODUY‘\y ]‘ ......................................................................... ¥1,600

Gorgonzola Risotto
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Dinner Menu

FRLEL e

ﬁ'\ﬁ&¥foﬁf’j’<@ﬂ"—7‘/%§ %?EF:/“}Z'—}R% ...................................... ¥1,900
Qwen-Roasted Seafood and Colorful Vegetables with Herb Butter

E@ﬁ@ﬂ-ﬁ’vv 777/‘3y‘77’f:kjf ........................................................... ¥2’200
Pan-Seared Red Sea Bream, Acqua Pazza Style

)zj]:‘/“j—rODJ“]))V ]‘?},)g‘cjjl/y._x .......................................................... ¥1’700
Grilled Swordfish with Tomato and Basil Sauce

ﬁiﬁ@%&ﬁ‘@ﬁ@ﬁﬂ/f 7%@% R N A PP PRRRRRRE ¥2,000

Kataifi-Wrapped Shrimp and White Fish with Tomato Sauce

RIRF B v

9<}i‘¥,%%)%)]7/§[0)37/7/f /jlﬁy/f?/y._x ......................................... [100g] ¥1’700
Tsukuba Chicken Thigh Confit with Red Wine Reduction

O(&i%%%)%)l}g@)q:jjv}ﬁ%)g‘/%\ﬁ%g ]“7]‘Y‘_X ..................... [100g:| ¥1’6OO
Pan-Seared Basil Panko-Crusted Tsukuba Chicken Thighs with Tomato Sauce

BREEIE D 27 VU 259 ) — v [100g] ¥1,700 - [200¢] ¥3,000
Grilled Mirei Pork with Checca Sauce

ﬁﬁl:@-y-}l/j:/i TG T [100g] ¥2’800 [200g]¥5,000
Veal Saltimbocca

FHDITIMF Y vy DL NZ = —Z [100g] ¥ 2,800+ [200g] ¥5,000

Veal Cutlet Milanese with Brown Butter Sauce

KRB HE 2 W LR A HES" WAGYU

WHELETVTRDR) T =X S Iay) —F [100g] ¥ 3,300 - [200g] ¥ 5,500
Hitachi Beef Rump Tagliata with Balsamic Reduction

ﬁ@ﬁpﬁ-_u4y TV RV = Z oo [100g] ¥5,500 - [200g] ¥9,000
Hitachi Beef Sirloin with Port Wine Sauce

F%"'Izv‘::ﬁ':u —2rE—7 z‘]‘f}V]‘y—‘X ............................... [100g:| ¥3’500 . [200g:| ¥5’800

Hitachi Beef Roast Beef with Port Wine Sauce

A — T Zuppa
T T R ET m s et ¥ 800
Minestrone
3$§®)§~/‘ 54§/\°~//;y,{/g_)(,)\°;z) .......................................................... ¥6OO

Three types of bread

j““ ‘HE — ]\ Dotce

2EDTAALZ ) = L[ FxTANF 9 I AR TR = Y =4 [ ¥600
Two Scoops of Ice Cream [Caramel Nut / Strawberry Cream]

DN R G I et ¥800
Basque Cheesecake

B R S/ F TT T e ¥800
Chocolate Cake

/J‘%£3*7‘>V]‘@7 V*L\F‘Vyl ......................................................... ¥1’000

Omitama Yogurt Créme d'Anjou
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Dinner Course Meny,

~i§_ﬂ%/\‘ A 7"3{ = — ~ Dinner of choice

AR —F a—R v5500 LO230]

Standard course

Stuzzichine
HORIALZ)—LF —KDTNAT v Z
Bruschetta with Marinated Mushrooms and Cream Cheese
CAutipadto
Z2aADFe Ty by —A FTFTDE2—VIRZ
Octopus with Ravigote Sauce and Eggplant Purée
2%@ i D 1,%3" =z A4 A Choice of 1 dish from 3 types
INBEZEDHIRF %27 ) =1 VT4 F

Linguine with Small Shrimp in Pumpkin Cream Sauce

FNyF 2 LETAL= DYy}

Risotto with Salsiccia and Sun-Dried Tomatoes

Secondeo S/ harte
2FE L D154 F 2 4 A Choice of 1 dish from 3 types

SOOI BRDX) 7= v Iay—=2
Tsukuba Chicken Thigh Tagliata with Balsamic Sauce

ABIXDTIN Ty ZRFIAT Y —A
Grilled Swordfish with Puttanesca Sauce
olece
KR T ) v
Ibaraki Chestnut Pudding
6)@ (4
IJ—t— or ,%IZ}'S Coffee or Tea

e

N2/ Bread

WINE Pairing

31%:%'120 ml #— At 57% %90 ml #—AE
3glass all120ml Per person ¥ 3 s 8 O O 5glass all90ml Per person ¥ 5 s 5 O O
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Dinner Course Meny,

~A)NV N T — ]/%?ﬁﬁ_j\&: [Hi%/) 5 7OV 2 — A~ A full course to fully enjoy Il Bancale.

7Y —F = I—A ¥8800/[L01930

Felice course

Stuzzichino
HORIANEZ)—LF—ZDTNWAY v X
N—=xT7VyF
Bruschetta with Marinated Mushrooms and Cream Cheese, with Bagna Fredda
CAntipadto
F—EVRIAERT VI H TX
IREBDT 4 F 27V b
Marinated Salmon and Mixed Greens Salad with Red Onion Vinaigrette
gL LBFER DR v F—

ANT T4 —=
Spaghettini Aglio e Olio with Sakura Shrimp and Bok Choy
Secondo 5@4&5& ae ﬁ%dae
ZZXDRTV BHIEIBTEDT 7V T TV Y —2
Spaghettini Aglio e Olio with Sakura Shrimp and Bok Choy
Secondo S/ arte av Carne
FhoAaFaye—7 =Y 7

Emilia-Style Veal Scaloppine

olee

FaaltAvryIDr—2 HATDY VX
Chocolate and Orange Mousse with Apple Sorbet

Cafe
IJ—¥Y — or ;‘%I%Hg Coffee or Tea

e

XY/ Bread

WINE Pairing

31%:%'120 ml #— At 57% %90 ml #— A
3glass all120ml Per person ¥ 3 s 8 O O 5glass all90ml Per person ¥ 5 s 5 O O
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