Walnut & Fig Butter
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Apple & Gorgonzola Bruschetta
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Mt. Fuji Salmon Marinade
with Grilled Eggplant,Yogurt & Salmon Roe
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J DINNER TIME ONLY 7+ #—%1LIRE

Beef Rump & Arugula Salad
with Mustard Caper Lemon Sauce
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2,000

Red Shrimp & Seasonal Vegetables
in Tomato Cream Sauce
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Roasted Wagyu with Fig Jam
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1FIIDI v LTA
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All Price Include Tax.
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Today's Rice
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Gorgonzola & Chestnut Risotto
TNITLY—FEEDY I b 2,000
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Beef Cheek Simmered in Red Wine and Cream Risotto
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Today's Dessert
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@ - Risotto with Mushrooms

44 Tiramisu

F473Z

Rice T4 X 300 |Baguette /4 | 300 | Hot Spring Egg 550 100

Garlic Toast  H—1JwZ b—Z | (218 600 | Foiegras 74745 1,000

Assorted Petit Bread 7'F/XB%0) G (HALF 2{f) 400 (FULL 4f@) 800
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03-3455-4700
(11:30 ~ 23:00)
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BAGUS BAR
Shibaura Island

Shibaura Island Air Terrace 1F
4-22-2 Shibaura Minato-ku, Tokyo
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Today's Salad
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These items are served in smaller portions compared to our regular menu. ) PY ABOHS A
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Grilled Eggplant Panna Cotta
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Shredded Carrot Salad
FrAy TN 500
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e WARM APPETIZER

Wild Boar Brilée with Homemade Mustard & Jalapefio
Seasonal Vegetable and Hot Spring Eggs Caponata
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French Fries with Truffle Salt
T4 KTk tUavis 800
[[’f%vw?“ +¥100)] (with Ketchup +¥100) [ A B ) +¥300] (Large portion wsoo)]

g Marinated Duck with Crilled Leek. Sansho & Citrus Paste 1l
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J DINNER TIME ONLY 71#—%1LRE

Frittata with Mushrooms, Prosciutto, and Arugula
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e COLD APPETIZER ¢ /R EALRESY— A L F-X v L / A S ABRDHILY TR EE076xETYs$I—2 1,700

\\.,_,T_’.f/ 20 ABR.BG.JF. =25 .21 R

Fresh Fish Carpaceo
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Salmon Wrapped in Kadaif, Fried with Green Curry Tartar
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ks Pacific Saury Confit with Seasonal Vegetables
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Prosciutto and Mascarpone with Seasonal Fruits

NS EE /j 4 — " Italian Meatballs with Mushroom & Gorgonzola Cream Sauce
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Gorgonzola & Chestnut Risotto
Burrata & Seasonal Fruit Caprese with Salmorejo Sauce NIV —SEED) Yy | 2,000 [["“‘/7\‘(' TIWTU TN =N - SR +¥1>001 [#F—X +¥100] 3 J
N 2 A o (R ST S s 4a| Penne,Gluten-Free Pasta,Fresh Pasta +¥100, (with Parmesan Cheese +¥100.
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Basil, Cabbage and Cheese Tomato Sauce
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Meat Dish(with Foie gras+¥1,000)
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e PIZZA o MAIN
Today's Pizza 2
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ZIS HDE Y7 AZyITETHERACLESL Fresh Fish Cartoccio with Salsa Verde
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Cuttlefish, Anchovy, Cabbage & Grana Cheese Peperoncino
AV D T FaE FraY,

9 7T F=ZX DX Oy Hests 1,800
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Pizza Margherita
VT -2 EvY7F
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................................................................................. o e Fugaku Chicken & Mushroom Fricassée B
Pizza Quattro Formaggio 5 [W 1B EE EZLEHKE%%K:\'—/EUJ7U7]‘J‘E 2,900 7]'\[17‘—‘& 1.900
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Confit of Bone-In Duck with Homemade Whole-Grain Mustard
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BA. = =7 N—T . wRE—F

Seasonal Vegetable Gaprao Pizza with Hot Spring Eggs
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Rich Carbonara with Okkuji Egg
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