Antipasto Bar Lunch  First half of February
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Sautéed Spanish Mackerel with Fond de Veau Herb Sauce AT 4 —=

B. BmyEspitnsy — A% Spaghettini Aglio e Olio
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Chicken and Maitake Mushrooms in a Light Cream Sauce @
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Grilled Pork with Balsamic Sauce
D.#BELVFHDOY 7— G. B RvFIyRD
TRYF =R — R Uy b
Sautéed Shrimp and Pen Shell Clams Chestnut and Pancetta Risotto
with Américaine Sauce
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Spaghettini Aglio e Olio with Pacific Saury, Flavored with Yuzu Kosho
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Spaghettini Bolognese with Mushrooms
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Sautéed Spanish Mackerel with Fond de Veau Herb Sauce
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Chicken and Maitake Mushrooms in a Light Cream Sauce
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Hitachi beef Tagliatelle Bolognese
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Grilled Swordfish with Tomato Basil Sauce
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Pan-Seared Red Sea Bream with Mushroom Cream Sauce
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Sautéed Shrimp and Pen Shell Clams with Américaine Sauce
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Basil Panko-Crusted Tsukuba Chicken Thighs
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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 Sitloin Steak with Port Wine Sauce
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Bruschetta with Marinated Mushrooms and Cream Cheese
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Octopus with Ravigote Sauce and Eggplant Purée
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Linguine with Small Shrimp in Pumpkin Cream Sauce
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Tsukuba Chicken Thigh Tagliata with Balsamic Sauce
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Grilled Swordfish with Puttanesca Sauce
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Spaghettini Linguine Fettuccine Tagliolini Penne
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