Antipasto Bar Lunch
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Baked white fish with herbed bread crumbs, T deF—UF
scallion and cream basil sauce e
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Sauteed shrimp and scallops with Americaine sauce Spaghettini with ham and trevis cream sauce
\_ J

HEIUEA R — T | FORMI I 2 TR — € RBH0%AL B ) £ T




O rurallEAALTRIKA L
HELL&')O)T UA-FA—1 A

Aglio olio fettuccine with tenderly stewed pork and sweet sh|sh|to peppers
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Tomato sauce with kobashira and spinach Spaghettini
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Spaghettini with ham and trevis cream sauce
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Baked white fish with herbed bread crumbs, scallion and cream basil sauce
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Low-temperature roasted pork shoulder with mustard sauce
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Hitachi beef bolognese Fettuccine
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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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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
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Spaghettini Linguine
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Fettuccine Tagliolini Penne
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