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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

Stuzzickino

AFFI7EENLDUES BT
Fig & Prosciutto Bites
CAutipadto
MIBOFER =Y HHEDV4 47 vy b
Lightly Marinated Bonito with Herbs and Summer Vegetable Vinaigrette
Soimo S/ arte
2$§ ot D 1[5'39“ 2 A A Choice of 1 dish from 3 types

a0 —XHE—ZOBEREI NV F L BEEFED
F=FY =R 28T 4 —=

Homemade Iberico Pork Sausage & Summer Vegetables
in Tomato Sauce, Linguine

cEIBAILDY YL

Sweet Corn Risotto

Secondo y)m
2%@ ct 9 1&%?“ a A4 A Choice of 1 dish from 3 types
CAZXXDIT — NINVY 7/ T TV —R
Pan-Seared Sea Bass with Basil Beurre Blanc Sauce
O UIFBDIEFa—2

B L ANZ—LVvEVDY—RA
Salt-Koji Marinated Tsukuba Chicken Roast

with Brown Butter & Lemon Sauce

Dolee
ZIK HD j‘:‘ﬂ:—— | Today's dessert
IJ—Y— or ;‘%I%Fg Coffee or Tea

XY/ Bread

WINE Pairing

31%:%'120 ml F—A 57% %90 ml AR
3glass all120ml Per person ¥ 3 s 8 O O 5glass all90ml Per person ¥ 5 s 5 O O
TRATTORIA
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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
AFFIZENEY 2T AL TovF T o7
T AINTF =
Fresh Fig with Jamén Serrano, Stracciatella & Gazpacho
CAntipaato
B ole~rm b RO S K —#
OV IaY—2
Lightly Seared Tuna with Summer Vegetable Caponata and Balsamic Sauce

e g >
RWLEL T EDBEFE T 37250
FYEA—VF AT Ty ==
Spaghetti Aglio Olio with Oarai-produced whitebait,
Manganji peppers, and sudachi citrus
Secondo S/ atto de S/ %dce
AVXDORYV 77 7) =LY —A
Pan-Seared Grunt (Isaki) with Saffron Cream Sauce
FEALbOT—2F Ry y—2

Roasted Hitachi Beef Round with Red Wine Sauce

olece
HBkD 20 1

White Peach Tart
Cate
Ny —-
I —t — or L4 Coffec or Tea

e

XY/ Bread

WINE Pairing

31%:%'120 ml #— At 57% %90 ml #— A
3glass all120ml Per person ¥ 3 s 8 O O 5glass all90ml Per person ¥ 5 s 5 O O
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