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B3 CAutipaato

IN AR FSuara

Eﬁ‘%Sfiﬁé\% .......................................................................................... ¥2,300

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

\ BTV HKADNRT AN =T =T —F= VI NI )y —=

717@%’7(%)‘9“—%“ 5%@%0/5\%),@ ..................................................... ¥2’300

Chef's 5 cheese recommendations[Gorgonzola, Parmigiano Reggiano, washed type,hard type, bamboo charcoal aged type]

\ AUy Ta  IBVy P RSNV IT = VT —) TN T Y =T IRV \

Olive
(AR F — TRy Y7V IF—XDH T v—2 ~=7¥900/ ¥1,500

Mozzarella cheese caprese from "shintone cheese factory"

=T FRYBETN =Y DY TRAEIL T e ~=7¥1,000/ ¥1,650

Marinated seafood and fruit salad

B EREOD Y — 73 T & oo »=7¥650/ ¥1,000

Kurihara farm's leaf salad
RV 7 A9 T (oY 7VIF—REPRPDIAD—F RS TH) oo ~=7¥900/ ¥1,500

Panzanella (Tuscan-style mozzarella and tomato salad)

F%’I}Z:’&bﬁl:u__x P 7 T 8 )\—7¥1,500/ ¥2,5OO

"Hhitachi gyu"roast beef salad

Ef’;fé@ﬂ"}(]‘ D*—X‘VU——}EUJ?\ .................................................................. ¥550

Vegetable roast with rosemary

4?97%&[3/\5&?“‘)‘)*‘/—:— ............................................. ~=7¥900/ ¥1,500

Prosciutto and grissini

FWDYATIEFEREDIES [DRT e ~=7¥700/ ¥1,200

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

"{Xj]“_l/ E‘7‘/j X)Qb-“j’—/f___: ......................................... ¥1’400/ ¥1’7OO

Pescatore Bianco Spaghettini

T2F)VFx—F 2T 4 —=(5vF 29 ZDE= bV —R) e ¥1,400/ ¥1,700

Spaghetti Amatriciana (pancetta in tomato sauce)

j‘}vj\/y‘\_?yy._i\y._xo),{yj\ ................................... ¥1’600/¥1’900

Penne with Gorgonzola Cream Sauce

ﬁ-‘\‘nj\_—,}z“}zy7j’—y]/ ............................................................ ¥1,600/¥1’900

Bolognese Tagliatelle

VY b Saoee

1 M 70g u L 120¢ L

/Q}Vit‘/“’("‘/]/‘y“./“’?"/@Uy‘\‘y]‘ ..................................................... ¥1’300

Risotto with Parmigiano Reggiano

4‘7@5%?:7\“?5?'—:—‘ FIAFRFDY YV g koo ¥1,600

Risotto with small shrimp, zucchini, and dried tomatoes

TRATTORIA
Il Bancale DEFORMR S 2 CTHEBL F— e ARBA L 2 ) 23|

O

k/&\_}

m’\9

=



@i/yu% G}/J/Zm

f\%/\
6\)} y

\\‘\/a

FRLEL e

)‘j7‘75'r0)7“))1/71/‘y“/1]“?]‘7'—x ................................................. ¥1’550
Grilled swordfish with fresh tomato sauce
BIHDR TV NOVARD Y 7 2/ T T2/ 2 e ¥2.200
Pan+fried red sea bream with basil-flavored white wine sauce
/@%&Eﬁ@yi'— TRV 2T w= RN o= 2 e ¥3’000
Sautéed shrimp and scallops with American sauce
R Core
o(&i%%%%)lfj@}?97—}? *ﬂﬂ%éﬁ%ﬂy—x ............................................. ¥1’600
Chicken thigh tagliata with yuzu pepper sauce
HAE"‘:‘AO);“U}V ...................................................................................... [ZOOg] ¥3’6OO
Grilled lamb
HbL LA
HJ‘EE%@?‘J}V )g‘})/vy— ST 2 e [100g:| ¥ 1’700 . [200g] ¥3,000
Grilled pork with balsamic sauce
BB A ML D AR RS WAGYU
HEADLDE—APE—T AV Py =R [100g] ¥ 3,300 - [200g] ¥ 5,500
Hitachi beef thigh roast beef with port sauce
WYY -l DAT =% =T 7Y =2 a7k
Hitachi beef sirloin steak with Madeira sauce and truffle flavor
.................................................................................... [loog] ¥5,000 o [Zoog] ¥ 9’000
FEETIVDAT =% =V F T AN Y27V —2 - [805] ¥6,500+ [160g] ¥ 10,000
Hitachi Beef Fillet Steak with Truffle Sauce Infused with Marsala
A= T Zuppe
T G AU T = s e ¥ 800
Minestrone
G () 2% o/ v ¥ 600
Three types of bread
. i“\ ")2 — I Dotee

2?@@747\79—A ...................................................................................... ¥600
Two types of ice cream
i—“—y—‘:__ ],701/__], ............................................................................................ ¥850

Dessert plate
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Nijji%/\‘ A 7':/[ = — ~ Dinner of choice

AR R —F a—R ¥5500 L02030]

Standard course

Stuzzichino
FEAXDAVFay R av I AT ViR
Sautéed Spanish mackerel with rape blossoms and lemon butter sauce
CAntipasto
EIROGFEIT HE T4 A7 vy b
Steamed red sea bream with citrus vinaigrette
EPvimeo S/ atto
3?&: ot D 153?‘ a A A Choice of 1 dish from 3 types
HANWLFEDIEDR Yy TVvET va AT T4 —=

Clam and rape blossom vongole bianco spaghettini

Iy Fr L EBRDFFEAL =20 X

Sausage and lotus root stewed in tomato sauce, gnocchi

KRR R FZo X T AZRTDY) Vv b

Sakura shrimp, pancita and asparagus risotto

Secondo S/ atte
3*@ Ct D 1'5[39" = A A Choice of 1 dish from 3 types

DU —2F VEUNZ—IAN—TDY—2

Roasted Tsukuba chicken with lemon butter and herb sauce

. ﬁ%ﬁ%ﬁo)ﬁﬁu —2F =2 X—Fy—=2

Low-temperature roasted pork with whole grain mustard sauce

cZAZXXDAEVV AL LT OF — 2T

Pan-fried sea bass with white wine and fish stock

Dolee
ZIK EI D i;\‘yi—‘ ]‘ Today's dessert

Cafe
J—Y — or ;‘%I;%_g Coffee or Tea

C'(/)ﬂ/ﬂﬂ
ﬁ % 9% ~/ Homemade bread

WINE Pairing

%4120 ml - 490 ml -
3 IN: 3800 5 9 N 5500

3glass all120ml Per person 5glass all9Oml Per person
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~A)NV N Ty — I/ffﬁﬁ_j\&: ﬂ}'ﬁ%)i 7OV 2 — 2~ A full course to fully enjoy Il Bancale.

7Y —F = I—A ¥8800[LO1930

Felice course

Stuzzichino
ATDR=ZZEHTEAXDNRR Y Fay X
AV VAT VIR

Squid beignets and spring onion panna cotta with consommé jelly

CAutipadto
IR OMEIERE 7 Fae " x2—y—2
HEBEFDOra—rvia—=2}

Low-temperature cooked Tsukuba chicken breast with anchovy butter sauce
and roasted spring vegetable puree

Pvimo S/ arte
2FE LD 15LF 2 4 A Choice of 1 dish from 2 types
HX VLB HOR TVET VA 285 T4 —=

Spring cabbage and clam vongole bianco spaghettini

KD 2 2ZJEY Yy b

Angel shrimp bisque risotto

Swcondo <7 ratto de (7341%
GBEROT 27 7%y 74T

Red bream in aquapazza style

Secondo S arto de Carne
A —2 e —7
Txuy PLEAT—DY—2 BIMELEAXDY -2
Hitachi Beef Roast Beef, Shallot and Vinegar Sauce, Soy Sauce Koji and Onion Sauce
otee
b TR F— T — %

Strawberry Basque Cheesecake

Cafe
I—¥Y— or ;f:IA Coffee or Tea

?ﬁ///l@
ﬁ %%%) R >/ Homemade bread

WINE Pairing
3 & 120 ml s 5 %90 ml =k
3glass all120ml Per person 3 800 5glass all9Oml Per person 5 500
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