Antipasto Bar Lunch  First half of February
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Pan-seared sea bass with white wine sauce Lemon flavor AN T f—=
B. o FFy Y5 — Sardines in Sicilian-style aglio e olio spaghettini
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752 ¥ 300 Linguine with pancetta and fried eggplant
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Grilled Pork with Balsamic Sauce
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TAYVT—XV—RA Seafood in white miso cream sauce Gnocchi
Sauteed shrimp and scallops with Americaine sauce
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Sardines in Sicilian-style aglio e olio spaghettini
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Linguine with pancetta and fried eggplant in tomato sauce
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Seafood in white miso cream sauce Gnocchi
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Pan-seared sea bass with white wine sauce Lemon flavor
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Salted rice malt chicken sauté with fresh tomato and shiso leat sauce
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Tagliatelle Bolognese
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Risotto,with small shrimp, zucchini, and dried tomatoes
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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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Fig & Prosciutto Bites
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Lightly Marinated Bonito with Herbs and Summer Vegetable Vinaigrette
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7 7/ % g 74 Homemade Iberico Pork Sausage & Summer Vegetables

in Tomato Sauce, Linguine
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Pan-Seared Sea Bass with Basil Beurre Blanc Sauce
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Salt-Koji Marinated Tsukuba Chicken Roast

with Brown Butter & Lemon Sauce

olee 2!: EI 0) i:‘yi— ]‘ Today's dessert
ecy‘@ I—t— or }'f{[?? Coffee or Tea

X/ Bread MAEANOEE T
éDW WAEDPEBELLDGAEP TSI T

\/&\/

'ff'\fv)

=

A2V 7 THEENMHBPIILEVEINTH S R X OREHIZ
D7 EH500 8L EH B L b TnE T
ZFOHhSYETHHLTWE R 2 THALET

oy RRE FiTb a2y Ya— k2%

Spaghettini Linguine Fettuccine Tagliolini Penne
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