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IN AR FSuara

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

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

| ATV RKROAT - A) =T =T FRIA N LT Yy —=

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

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

‘ RV Ta s IFBVUsF RNV ITVy— Vo Tx—) cINT Y =T H YRV ‘

Olive
[FFRF —Z TR €Y7 VI F —ZDI T =g »~=7¥900 / ¥1,500
Mozzarella cheese caprese from "shintone cheese factory"

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

Marinated seafood and fruit salad

Y e 7 S e ~—7¥650/ ¥1,000
Leaf salad

RV 7 AT (oI 7VIF =L DIRH—F RS F2) oo ~=7¥900/ ¥1,500
Panzanella (Tuscan-style mozzarella and tomato salad)

F%’l}z:’&bﬁl:u—x}]i‘—7—y—?ﬂ‘ ................................................. ;\——7¥1’500/ ¥2,5OO

"Hhitachi gyu"roast beef salad

Ef’;‘#é@ﬁ—}(]‘ U—X‘?U——EUHQ .................................................................. ¥550

Vegetable roast with rosemary

4571)7}%%)\L\&7“}y*‘/—:— ............................................. ~=7¥900/ ¥1,500

Prosciutto and grissini

FWDHATIEEREDIES [DIRT v ~=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

Mg | | Liwg |

/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
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)‘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 I m= RN o= 2 e ¥3’000
Sautéed shrimp and scallops with American sauce

ORI o
O(%f%@%%]’ﬂ@ﬂﬂ?”—i #Hﬂ%éﬂ%ﬁ}y—x ............................................. ¥1,600
Chicken thigh tagliata with yuzu pepper sauce
ﬁ‘z"‘:“@i“yﬂ/ ...................................................................................... [ZOOg] ¥3’600
Grilled lamb

HbL LA

%E%@i‘)ﬂ/ )i‘)]/vﬂ‘ e ) A SRR L PR PRPEPPREPRRRRPS [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 [200g:| ¥ 9’000
T ZAVDZT =X = v T AN )27y —2 - [80g] ¥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?@@74X7U’—L ...................................................................................... ¥600
Two types of ice cream
5—“—3—‘7__ ],701/__], ............................................................................................ ¥85O

Dessert plate
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AR —F a—R v5500 LO230]

Standard course

Stuzzichino
HEAXDNRVFav X av I RATaVIRZ
Sautéed Spanish mackerel with rape blossoms and lemon butter sauce
CAntipadto
EMROGFEMSLT B Y 427 vy b
Steamed red sea bream with citrus vinaigrette
EPvimeo S/ atto
3%&: X D 153?‘ a A A Choice of 1 dish from 3 types
cHEYVLEDREDR TV T va 27T —=

Clam and rape blossom vongole bianco spaghettini

Iy Fr LERDI FEAL =29 %

Sausage and lotus root stewed in tomato sauce, gnocchi
N Y= o~ o = >
B SV F o X TARTDY Vvt
Sakura shrimp, pancita and asparagus risotto

Secondo S/ atte
3*@ Ct D 1‘559" = A A Choice of 1 dish from 3 types

e NTBROT—RF VEUNSE—=IN—TDY—R

Roasted Tsukuba chicken with lemon butter and herb sauce

: ﬁ%ﬁ%@ﬁ?ﬁu —2F fiwAX—FY—2

Low-temperature roasted pork with whole grain mustard sauce

2AXXDHETV AVAVEARTOF — T T

Pan-fried sea bass with white wine and fish stock

Dolee
Z!K E[ D 7‘:%—‘ F Today's dessert

Cafo
J—Y — or ;‘%I;%_g Coffee or Tea

Sl une

g% 9% >/ Homemade 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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~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
ATBDR=ZZEFEAXDAAVFay &
AV VAT VIR

Squid beignets and spring onion panna cotta with consommé jelly

CAntipadto
OQIBHADMBIEFE 7 v Fav " x—y—2
HEHEFOYa—viuo—=2 )

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

Pvimo S/ arte
2FE L D155 F 2 4 A Choice of 1 dish from 2 types
BV EEBAORYTVET VA 27T —=

Spring cabbage and clam vongole bianco spaghettini

KD 2 2ZJEY Yy b

Angel shrimp bisque risotto

Secondo S/ atte de S/ dce
GBIROT 27 7%y 745
Red bream in aquapazza style
Semm gym ai Carne
w4 —2 e —7
Txuy PLEAT—DY—2 B LEAXDY —2
Hitachi Beef Roast Beef, Shallot and Vinegar Sauce, Soy Sauce Koji and Onion Sauce
otee
b TDAR T F T —%

Strawberry Basque Cheesecake

@6&(&

IJ—t — or ,"\I;/H‘b Coffee or Tea

?ﬁ///l@
ﬁ %‘?%ﬂ ~/ Homemade bread

WINE Pairing

3 & 120 ml A SR Z9Q() ml =AMk
3glass all120ml Per person ¥ 3 s 8 O O 5glass all9Oml Per person ¥ 5 s 5 O O
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