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PASTA LUNCH

Y5 41+#& served with a SIDE SALAD

SALAD LUNCH

R—7+18/4+% served with a SOUP + BREAD
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WEEKLY PASTA 1400 DOEME > Y ANEEDY Dz 7HEH 54 |
N 5@ /2% [BEA 1540]
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing L1450
Il ARRABBIATA 4/ 1200 FYULBFEERIAY—/F—ZAOY 5K ALyIakLysry
HOT LB DT IET—% [#2 1320]
o \NJ
BABY SCALLOPS PESTO GENOVESE 1350 ,«-*".‘L"",
preskds sy (® 5s? P1ZZA 1. UNCH

Y5 4{1E served with a SIDE SALAD

POMODORO witH PROSCIUTTO, FRUIT TOMATO & MOZZARELLA 1400

ENLETV=Y 2N EYYFPLTIDREF—A [B52 1540] MARGHERITA /L4y —4& 1450
PEPERONCINO WITH BABY SARDlNES)) 1400 tomato sauce, basil, mozzarella [#:2 1595]
” | l | SWEET GREEN PEPPEB & BOTTARGA [B1A 1540] MARINARA <UF—5 1400
L bTaHEE;E?‘ AFRIDRNAYF—/ tomato sauce, oregano, basil, tomato, dried tomato, garlic [#2i21540]
“| CARBONARA 1400
BAZIPEL T TV Fr—LDHNKF—F (832 1540] DIAVOLA 54 7#%5 J 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [$ti21870]
OYSTER & HIRATAKE AGLIO E OLIO wITH YUZU PEPPER 1450
LTERYE . DF7—! -1 [Bti2 1595] =
HIELFERRY TE, MFEROT—YVFF -+ 595 MACELLAIO <F =54+ 1700
AMATRICIANA WITH GUANCIALE & PECORINO 1450 bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#A1870]
TPV Fr—LeRAY—/F=RADT7Z M) F¥—F 3132 1595]
QUATTRO FORMAGGI #7FR-7A% Yy F 1750
VONGOLE BIANCO 1550 gorgonzola, samsoe cheese, gouda cheese, mozzarella [#t21925]
Vg )Ly 7= | VRN g% | [Bi2 1705]
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“| KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 ORTOLANA PIZZA #)V 5 =7 ) ) ngszg
,%%*ﬂq:tfﬁ?@iﬁﬂ*—ﬂ. [#52 1705] mozzarella, eggplant, lotus root, burdock, hiratake mushroom, cherry tomato, basil pesto
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PESCATORE BIANCO 1900 P Y54 -3/43% served with a SIDE SALAD + BREAD
RAAF=L-EF7VO [Bt:2 2090]
GRILLED PLATINUM PORK WITH SEASONAL CITRUS 2350
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N 0/ ; T CHICKEN CONFIT wiTH HERB TOMATO SAUCE 1550
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- WildRucola ~ tJL/3F3 150821651 Shrimp @& 2001852 220]
o Mozzarella 2000332 220]
% - T e EYYTLIF-X SHIHORO KUROGE WAGYU RIB STEAK 3800
= Spinach IESNAE 15002165 Prosciutto 300023301 WITH MASHED POTATOES [32 4180]
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LUNCH TIME DRINKS
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sipinat ioed ket 1s0 FIVE ELEMENT 2 COCA-COLA 3% -3—7 200 IWAI LAGER J4PINTO50 | LUNCH SOUP of the DAY
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RIGOLETTO SPECIALTY BLEND COFFEE HOT orICED 200 : | :
YISy b -ZRY¥YF4— FLvFa—k— B2 220] : 5/ - ORIGINAL LEMONADE 300 | GLASS WINE [Red/White] 760
EOHBEY T AY—EBbEHM-FELF 2 RBLBEL—LTKDL, I vl FYSHIL - LEZ—F W23 sz [#K/AE] [HA836] CHECK OUR A LA CARTE MENU
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. i . VIRGIN SHANDY GAFF 300 « SPARKLING WINE by the GLASS 800 ' = AlD7IHLFEX=2—bTRHBLTEYET,
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BANEDE
j g Natural Salt
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N ATU RAL No MSG A LowTRANSFAT REASREL T
on our natural “UMAMI” dishes. Low Transfat OQil

F—H=y /R ®
(JI[\: @ Oreanic Sugar O
All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERFETIXBABROZMZEAL ALZNICHERINELORERLTEYEEA,




