Antipasto Bar Lunch
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Grilled swordfish with salt and koji and charred anchovy sauce ANNT T 4 —=
X Spaghettini with squid and mushrooms
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Grilled Pork with Balsamic Sauce
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. . o Penne with Panchietta and Treviso Cream Sauce

Sauteed shrimp and scallops with Americaine sauce

\_ J

MEEEIA A—YTF FORMit 2 & THER- P —E2B10%A LD &7




OXVANLF ADT =Y F A=Y A
AINT T 4 —= eeeeccee ¥] 800

. Spaghettini with squid and mushrooms ario aurio
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Ortonara Spaghettini with Summer Vegetable Tomato Sauce
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Penne with Panchietta and Treviso Cream Sauce
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Grilled swordfish with salt and koji and charred anchovy sauce
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Sautéed pork loin with herbs and lemon-scented white wine Sauce
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Hitachi beef holognese Fettuccine
T UV F — PRI <N - B - 5L

G e DYl

ooo@oo.ooo.ooooooooo ¥16OO

'r“ : e Risotto wﬁh‘iPumg_?theggmno
B ! // ; T v — RN T RN
| /s ’ ®
N/ L ONBEER s F—=,
- F2A4b=LDY Vv b

................................¥2000
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 souce
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Hitachi beef sirloin steak with Madeira sauce and truffle flavour
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Stuzzichino
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Petit Puff pastry filled with dried figs and foie gras mousse
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Marinated Fresh Salmon and Citrus Insalata
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Risotto with Parmigiano-Reggiano
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Pescatore Bianco Spaghettini
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Spaghettini with minced beef ragout and cervaccico
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Sautéed swordfish tuna Oven-baked scamorza affumicata
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Grilled Pork with Balsamic Sauce
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Salted rice malt Marinated Roasted Tsukuba Chicken with Yuzu Kosho Sauce

Dolee

2'{ EI D j’:‘vﬁi—— ]- Today's dessert

Cater

a—t — or ,%I%_g Coffee or Tea

éz%ﬂﬂ . i paarsl
5%%}% </ Homemade bread P

WEDSEELL 2 EH»TE0ET

m@@€§%§;}ﬂym

A2V 7 THEEARAPIILEIIESA TV A 322 DI
Blp E 500/ ED B L vbhTwE T
ZOHHLLYETHALTVWAE 222 ML ET

a2
Spaghettini Linguine
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Fettuccine Tagliolini Penne
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