CHEFS RECOMMEND ~2£5% w808 2204 EAME A 27 0BT T~

ORNED N0 EE R FRLE (RA7VE) DRAXT T4 1,980
10 Kinds of Seasonal Colored Vegetables and Langoustine Spaghetti
QBB RLB DN ZERBADH-I)7)— L)/ vh 1,880

Seasonal Vegetable and Red Sea Bream Cream Risotto

@B RXHoO—ANE—T7r )R E XDOH 75 1,480
ENE MY NIV ITDRLy v T
Seasonal Vegetable Salad with Homemade Roast Beef Served with
Soy Sauce and Balsamic Dressing

APPETIZER #rx

=2 &N L°
BREE7)LZ 630

Homemade Pickles

AG)T B ENLY2RA) =T DR &4 1,280

Assorted Prosciutto and Olives

HLNALIN—L—RA AV Sh—ZARKZ 980
White Liver Mousse Served with Melba Toast

RKBDEBDI NyFa BLHLLLOINCKLTRAY —RD T4 47 Ly R 1,280

Today’s Fresh Fish Carpaccio served with Grained Mustard Vinaigrette Sauce and Grated Ginger

KeSinFORREBRRS -2 TV =)y DFBER I X — R — A 1,380
Homemade Marinated Salmon with Grilled Eggplant Served with
Japanese Style Garlic Mayonnaise with Dill Herb

E—SVRTMI7F RELBLI 7T DALy DER—< )1 2R &bt 980

Assortment of Jellyfish and Steamed Chicken Marinated with Orange Vinegar and Century Egg Potato Salad

BADTE—Ta (REERIYy7L)TERVELES) 1,380
Today’ s Seafood Ajillo

SHRIEE AR THETT, FERBEERI O NIET,

The above are excluding tax rates shown all.
Consumption tax will be charged separately.



A=) 72 )T
Garlic Shrimp

KFE794 Na7H £ — 7%
Fried Potato with Truffle Salt or Herbal Salt

RBEIED SUHDEF—T7 VS LIEEITSILIILY —R
Oven Baked Shrimp with Shibazuke Tartar Sauce

BIIVQFEDOT )N FAATNA My —2TH—X
Octopus and Seasonal Vegetables Fritter with Dry Tomato and Spicy Mayonnaise

Lo BRAEFALADE—IL E DL
Beef Shank Slowly Stewed with Beer

28y = AT YT
Spicy Spare Ribs

1,180

880

1,380

1,280

1,380

1,180

SOUP z2—»

SOV YNV S

880
Mushroom Soup
TNV T T T — 980
Manhattan Clam Chowder
RKEBDA—T (NEEATy7LNTRRVELES) 980
Today’ s Soup
SIDE MENU  #41kx=2—
7=V 7 b= Ab
Garlic Toast 480
/N7 b 300
Baguette
RBDO/ VDR G 700
Today’s Assorted Bread
AADF—ZADRNEHE 1,480
Today’s Assorted Cheese
v I AF v 600

Mixed Nuts




SALAD  #35

N—a Y BREURLyI T DY—F—HF5 CREE+ ¥100) 980

Caesar Salad with Bacon and Homemade Dressing

B R DN— = )7 — 1,280

Bagna Cauda with Seasonal Vegetables

ZLoUVIADY T ARAAYNDIVD IS — 1,280
Lettuce Salad with Thai Gapao Sauce with Minced Meat and Basil

BRBUO—ZAN =7 BNE BT EZDY 78 A8 my L43iaoRbys w7 1,480

Seasonal Vegetable Salad with Homemade Roast Beef Served with Soy Sauce and Balsamic Dressing

PI/ZA e
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Pizza Margherita

1,480

By 77ba7x)l<wyra (13b4—>+ ¥100)

Pizza Quattro Formaggi

Lo - Fz)—h<wh - LEARFDOEY Y5 1,580
Whitebait, Cherry Tomato, and Leek Pizza

1,580

EoYr EZ2ILT (b w9ial—0 - By 7LT7F—2 - BE) 1,680
Pizza Bismarck (Raw Ham, Mushroom, Mozzarella Cheese and Soft Boiled Egg)

PASTA <zs NZERBNZTEES, + ¥300
Oil Pasta  #11-525 Tomato Pasta  tehszs
BRENVF 208 - oSBT RDANT YT+ YBYDLEYY 7T - IXDIVDIT N — AR Ty T4
Homemade Pancetta and Vegetable Spaghetti 1,480 Basil and Mozzarella Cheese Tomato Sauce Spaghetti 1,580
FTIVF—=F - F)—r2b - )LyTTDA T4 TINF—=F - Tx7TTDNTN/—R 237 (BRD/25)
Porcini, Cherry Tomato, Arugula Spaghetti 1,580 Porcini, and Foie Gras Tomato Sauce Paccheri Pasta 1 7))
YT - ToFaE - XX - TTFF—ADA Ty T RXUXRT IET —4 1480
Squid, Anchovy, Cabbage, and Grana Padano 1.580 Penne Arrabbiata /
Spaghetti !

Cream Pasta VYN ¥4

BRE Y Fzvd - N2ZBARDHILRF—F 1,780

Homemade Pancetta Carbonara with Truffle Flavor

R TEDRNT N )— 2 =77V Fr—= (7)ILIKRD/IZF) 1,880

Tomato Cream Mafaldine Pasta with Spot Prawn

Other

CoMBRAERILVF — B R DRt —+ 1,580

Bolognese with Porcini Flavor

BNED 10 EF R FRIE (RAVE) DRy T71 1,980
10 kinds of Seasonal Colored Vegetables and Langoustine Spaghetti




RICE 71z

TxT T T7ERZX/ADFaRT )= L) vk 1,980
Mushroom Cream Risotto topped with Foie Gras
WERLBADHNVEEEADH I — L) vk 1,880
Seasonal Vegetable and Red Sea Bream Cream Risotto
RKBDL— 1,200
Today’s Curry
7AA
Rice 300
MAIN DISH = x>
RKBDOEER T - 213;1?{@777/\0‘7‘77 2100 ~
Today’s Fresh Fish, Clams, and Vegetable Acqua Pazza
USE 77977 VA G—AAT —F 7y - Bl - FIVDY/—R 2,600
Sauteed American Black Angus Beef with Red Wine, Japanese Pepper and Honey Sauce
ERABBNSLEAYILTLH R4 —T S 2,100

Oven Baked Japanese Miou Bone-in Chicken with Vegetables

BAGUS BAR

shibaura island

T = RN—ZHRTA T K

RIS BRRETHE TS, FIRHBEEMRG HONES,
23 B IRIR R Fr—VETRBRRLBYET,

The above are excluding tax rates shown all.
Consumption tax will be charged separately.

There is an extra charge added your bill after 11 PM.

Lunch Time: 11:30 ~ 14:00
Cafe Time : 14:00 ~ 17:30

Dinner & Bar Time : 17:30 ~ 24:00
( Fri & Sat : 17:30 ~# 2:00 )




