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Eﬁ%S%ﬁ%é\“@* .......................................................................................... ¥2,300

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

| ATV RADART AN =T =T —F= VA AL ) v —=

“/170)73'XX)Z§““X‘ 5%@%0{3\@,@ ..................................................... ¥2’3OO

Chef's 5 cheese recommendations[Gorgonzola, Parmigiano Reggiano, washed type,hard type, bamboo charcoal aged type]
TNTY =T RN IT =V Ty —)
RBAAR (4 v 2224 7) - BEE L (N—F24 7)) - BB (TR 24 7)

Olive
[HFRF — TRy Y7V IF—XDH T v—2 ~=7¥900/ ¥1,500

Mozzarella cheese caprese from "shintone cheese factory”

V=T FR)AETN =Y DY TR ~=7¥1,000/ ¥1,650

Marinated seafood and fruit salad

BB (DY — T T oo ~=7¥650/ ¥1,000

Kurihara farm's leaf salad
RV 7 A9 T (oY 7V IF—ZRERRPDIAD—FRF FH) oo ~=7¥900/ ¥1,500

Panzanella (Tuscan-style mozzarella and tomato salad)

F%’@&Qt’:n__x P 7 T ;\——7¥1,500/ ¥2,5OO

"Hhitachi gyu"roast beef salad

Ei;;#é@u_xl, U"X“VU"}R% .................................................................. ¥550

Vegetable roast with rosemary

45’97}%%2\L\&7‘U~y*‘/—:- ............................................. ~=7¥900/ ¥1,500

Prosciutto and grissini

FWDEATIEFEREDIES [DRT v ~=7¥700/ ¥1,200

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

IN AR FSuara \ M 70 u L 120g L
"{Xj]“_l/ E‘7T/:' X){b-“j’—/f__; ......................................... ¥1’400/ ¥1’7OO

Pescatore Bianco Spaghettini

TREFVFx—F 2T T 4 == F 2y ZOL< LY —2R) e ¥ 1,400 / ¥1,700

Spaghetti Amatriciana (pancetta in tomato sauce)

j‘)vj‘yy‘\__iiy._\b\y__x@&?/j‘ ................................... ¥1’600/¥1’900

Penne with Gorgonzola Cream Sauce

ﬁ“i\ﬂff‘—«l’i‘ﬂy77"yl/ ............................................................ ¥1,600/¥1’900

Bolognese Tagliatelle

VY b Saoee

ﬂﬂ/i?%-/l/y*‘/“—v-/@ﬂfy]* ..................................................... ¥1300

Risotto with Parmigiano Reggiano

INBHEL XX —= FTA R FDY YV w ko ¥1.600

Risotto with small shrimp, zucchini, and dried tomatoes
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)(jJT‘/“_a?.@y“U}V 7V\y?‘/l]‘~7],y__x ................................................. ¥1’550
Grilled swordfish with fresh tomato sauce

,—E\n@ﬁ@ﬂfyl/ ONOWVEBR DY 7 3/ T T 3/ = oo ¥2.200
Pan-fried red sea bream with basil-flavored white wine sauce

/@%&Eﬁ@yi" TRV ZF = RN o= e ¥3’000

Sautéed shrimp and scallops with American sauce

O<li%%%)%)l’/§@ﬁ]}7—}z *ﬂi%ﬁﬂﬁxy_x ............................................. ¥1’600
Chicken thigh tagliata with yuzu pepper sauce
ﬁ$®;“ v)]/ ...................................................................................... [200g:| ¥3’6OO
Grilled lamb

HHWVEA

%E%@y“yﬂ/ ONDU A TN 2 [100g] ¥1,700 / [200g] ¥3,000

Grilled pork with balsamic sauce

KRBT 2 W LR Y MW AR e

FREADHAHDOT—R =T BNV =R [100¢] ¥ 3,300 / [200g] ¥5,500

Hitachi beef thigh roast beef with port sauce

FEEAES—ufvDRT =% =T 7V =2 a7 ik

Hitachi beef sirloin steak with Madeira sauce and truffle flavor

....................................................... [100g:| ¥5’OOO / [ZOOg] ¥9’OOO

A — 7 Zuppa

i/:f\x]-n__;‘r\ ............................................ ¥800

Minestrone

Three types of bread

T — b Do

[éﬁﬁ@f‘f"}‘])‘\jf/)\o7l ......................................................................... ¥1’1OO
[Seasonal dessert] Melon parfait

DRT 4 /Tt =) S/ m e | A7 — oo ¥550)
'Patissier Me' shortcake

/f}zy7~/7°yt/ ............................................................................................ ¥650
Italian pudding

X/f._\y7°1/__], ......................................................................................... ¥1’200

Sweets plate
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Nig_ﬂ%/\‘ A 7"3{ = — ~ Dinner of choice

AR E—F a—A ¥5500

Standard course

Stuzzichine
FIAWHL UL TAT T TL—RARIZIAT T F v a—
Petit Puff pastry filled with dried figs and foie gras mousse
CAntipasto
Ty Yar—EDR)FEMIEDA Y T2
Marinated Fresh Salmon and Citrus Insalata
Simo S/ arte
3%% J: D 1‘553" = A A Choice of 1 dish from 3 types
NNV ITxr— VT —JDY Y vk
Risotto with Parmigiano-Reggiano
2BV BT AT T4 —=
Pescatore Bianco Spaghettini

EMAD T 7 — 2T T4 —= e VNF Az

Spaghettini with minced beef ragout and cervaccico

Secondo S/atte
3FE LD 15T 2 4 & Choice of 1 dish from 3 types
AATXDY T —
AHENI 7T 7IH—EDEA—T S

Sautéed swordfish tuna Oven-baked scamorza affumicata
LWL LA

RO Z7 Y ov oSovdhiay—x

Grilled Pork with Balsamic Sauce

SEHF <V ADOTET—R F MHTE Y —=

Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce

olee
ZIR E[ O) f‘ﬁ:‘— ]‘ Today's dessert

Cafe

IJ—t — or ;'f:IK Coffee or Tea

Shane

ﬁ %‘?%ﬂ >/ Homemade bread

WINE Pairing

Wk ) T ps

BEREZ DRIV v ERT ) v 344120 ml ﬁa~/\*%¥2 800
Our sommelier will pair your meal with the perfect wine 3glass all120ml Per person )
TRATTORIA
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~A NN T — V%ﬁﬁ_j\&: [Hi%'/) i TV 2 — 2~ A full course to fully enjoy Il Bancale.

7Y —F = I—A ¥8800[LO1930

Felice course

Stuzzichine
FIACHLUE T4 T T TL—ARIIEATITF 22—

Petit Puff pastry filled with dried figs and foie gras mousse

CAutipadto
RTFD7) v+ EERERZ

Anago fritters with stewed summer vegetables

5Pvimo 5/ %atto
2%@& D 11:%9:‘ = /f A Choice of 1 dish from 2 types
IiEbeD=avXx Z7)—LY -2 ENLIRZ
Pumpkin gnocchi with cream sauce and prosciutto ham
INEEL X —= FILFR DTV A A=V F
AFIZIRENZATZZVF ) —=

Shrimp, zucchini, and sun-dried tomato aglio e olio Tagliolini with squid ink

Secondeo S/ atte de S/ dce
BEifOR 7V
WRHEELY ITAANNY >y T Ty —2

Poiret of sea bream Vin blanc sauce with citrus-scented baby sardines

Secondo S/atte av Carne
WA A DAT =% = VI TV —2

Steak of Hitachiniku Beef Sirloin with Marsala Sauce

olce
ON ﬂ}ﬁ(‘ﬁ: — X% — X Basque Cheesecake

Cafe
J—Y — or ;%I%'—g Coffee or Tea

?ﬁ///l@
ﬁ %‘?%ﬂ ~/ Homemade bread

WINE Pairing

#4120 ml »— HE 90 ml »—r
3 IN: 3200 5 9 N 3800

3glass all120ml Per person 5glass all9Oml Per person
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