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* Peperoncino Spaghettini with Clams and Spring Cabbage
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Spaghettini with boiled cherry shrimp and spinach in tomato sauce
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Risotto with spring vegetables and Parmigiano-Reggiano
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Sautéed Spanish mackerel with spring cabbage and clams in white wine sauce
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Pork shoulder cutlet with lemon butter sauce
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Tagliatelle Bolognese
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Risotto with|Parmigiano) Reggiano
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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
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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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Sautéed Spanish mackerel with rape blossoms and lemon butter sauce
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Steamed red sea bream with citrus vinaigrette
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Clam and rape blossom vongole bianco spaghettini
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Sausage and lotus root stewed in tomato sauce, gnocchi
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Roasted Tsukuba chicken with lemon butter and herb sauce
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Low-temperature roasted pork with whole grain mustard sauce
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Pan-fried sea bass with white wine and fish stock
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Spaghettini Linguine Fettuccine Tagliolini Penne
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