FOOD MENU

PAGVS BAR

Shibaura Island
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Wagyu Ichibo Beef Tartare
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Cassoulet-Style Baked Beef, Green Beans & Artichoke
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Pescatore Rosso (Tomato Seafood Pasta)
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Confit of Bone-In Duck
with Homemade Whole-Grain Mustard

B EBEADI T4
BRBKvZ2— FiRA

WA= =g nN—T.wXE2—F

e

m Foiegras #7427 1,000 Assorted Petit Bread 7 F/¥B%0) St  (HALF2f8) 400 (FULL 4f&@) 800

’ % RECOMENDED #99& | All Price Include Tax. £ CHAE




SEASONAL
2 MENU =

ADEMZERULAZEHOLT IO
BIEBELACEIL

Marinated Mt. Fuji Salmon Fennel,
Citrus & Walnut Salad
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Crispy Spring Rolls with Shirako,
Seasonal Vegetables & Mashed Potatoes
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Pan-Seared White Asparagus
with Prosciutto, Onsen Egg. Grana & Truffle Oil
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Scallops & Seasonal Vegetables
with Shiso Pesto
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Snow Crab Arancini
with Chrysanthemum Pesto & Sweet Shrimp Sauce
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Shredded Carrot Salad
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Seasonal Vegetable and Hot Spring Eggs Caponata
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Walnut & Fig Butter
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Apple & Gorgonzola Bruschetta
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Celery Root & Snow Crab Panna Cotta with Japanese Jelly
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Marinated Duck with Crilled Leek, Sansho & Citrus Paste

BERNEBEXEDV F RUMEMBOR—Z TR 850
BEPY. . it L. HHAF

m Rice 4 X 300 Baguette /X4 b 300 Garlic Toast H—1)w & p—2Z | (2f8) 600 | Hot Spring Egg

@RI0 100

’ % RECOMENDED &9 ¢& | All Price Include Tax. £ THAFMEA




eCOLD APPETIZERS

‘.
[ . % White Liver Mousse with Bitter Chocolate Tuile
/ ” :. El//\—O)A_Z EX2—FaadFa —Ib eeeeenn

BL/S— 0. &) —L . hhH

Fresh Fish Carpaccio
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Prosciutto and Mascarpone with Seasonal Fruits
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Italian Cheese Platter
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Marinated Mt. Fuji Salmon Fennel, Citrus & Walnut Salad
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Burratina & Seasonal Fruit Caprese with Salmorejo Sauce
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Wagyu Ichibo Beef Tartare
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Crispy Spring Rolls with Shirako, Seasonal Vegetables & Mashed Potatoes
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Cassoulet-Style Baked Beef, Green Beans & Artichoke
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Polpo Affogato with Harissa Flavor
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Polpette (Italian Meatballs)Braised in Red Wine
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Pan-Seared White Asparagus with Prosciutto, Onsen Egg, Grana & Truffle Qil
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Today's Salad
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Caesar Salad
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Beef Rump & Arugula Salad with Mustard Caper Lemon Sauce
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Seasonal Vegetable Gaprao Pizza with Hot Spring Eggs
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(Penne,Gluten-Free Pasta,Fresh Pasta +¥100) (with Parmesan Cheese +¥100) (Large portion +¥300)
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Pescatore Rosso
Rich Carbonara with Okkuji Egg (Tomato Seafood Pasta)
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Snow Crab Arancini with Chrysanthemum Pesto & Sweet Shrimp Sauce
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Meat Dish(with Foie gras+¥1,000)
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Fugaku Chicken & Mushroom Fricassée
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Roasted Wagyu Beef with Red Wine Black Pepper Sauce
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HP Instagram

www.bagus-bar.jp @bagusbar_shibaura
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BAGUS BAR Shibaura Island

Shibaura Island Air Terrace 1F
4-22-2 Shibaura Minato-ku, Tokyo

Tel : 03-3455-4700
Open 11:30 Close 23:00
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