% TERRACE LUNCH .35

PASTA LUNCH

Y5 41+#& served with a SIDE SALAD

SALAD LUNCH

R—7+18/4+% served with a SOUP + BREAD

~ Aty
SEDY TR HFH
WEEKLY PASTA 1400 AORMET > FYANSEEDY DS THRY 55 |
N 5@ /2% [BEA 1540]
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
Il ARRABBIATA 4/ 1200 TULBEERIY—/F—ZOY 5K Aryarryyyy
HoLT LB FDTIET—4% {812 1320]
3 i ~ -‘W‘-‘. .
BABY SCALLOPS PESTO GENOVESE 1350 Frore
MEDY z /R—F [#t:2 1485] . . ‘. L. PIZZA LUNCH

Y5 4{1E served with a SIDE SALAD

POMODORO WITH PROSCIUTTO, FRUIT TOMATO & MOZZARELLA 1400
ENLETV=Y 2N EYYFPLTIDREF—A [#652 1540]

MARGHERITA 1450
||| H PEPERONCINO WITH BABY SARDINES JJ 1400 NTY)—=2 ) [t 1595]
SWEET GREEN PEPPER & BOTTARGA [BEA 1540] tomato sauce, basil, mozzarella
LoTeHREFEF A7XI0RRAVF—/
MARINARA 1400
1] CARBONARA 1400 <2UFr—-7 [B6A1540]
BABNES T Fr—LDANEKF—F [BEA 1540] tomato sauce, oregano, basil, tomato, dried tomato, garlic
SOY SAUCE BUTTER WiTH SHRIMP & GRILLED MAITAKE 1400 DIAVOLA J 1700
NIEETUNEEOE A Z—/—R 2 15401 F4 7K eats7o)
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
AMATRICIANA WITH GUANCIALE & PECORINO 1450
TPV Fr—LeRAY—/F=RADT7Z M) F¥—F 313 1595] ﬂ;cf;bg_o mggool
VONGOLE BIANCO 1550 bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan
7YYL -ET O [#%:2 1705] QUATTRO FORMAGGI 1750
J7bhR-7ACYIF [B6A1925]
III KUROGE WAGYU & ESEGPLANT BOLOGNESE 1550 gorgonzola, samsoe cheese, gouda cheese, mozzarella
EEMFLmForOr—E [B:2 1705]

I Ir-_il_lAﬁKg‘ilor\)l;%N_Pg_l}:;ngng‘l’_iC/R_EéMY PORCINI SAUCE ml?gg /L ) MAIN DISH LUNCH

PESCATORE BIANCO 1900 bid” i Y54 -3/43% served with a SIDE SALAD + BREAD
RAAF=L-EF7VO [Bt:2 2090]
GRILLED PLATINUM PORK WITH SEASONAL CITRUS 2350
I o S ! SCAMPI 500 E£FRE HEBEO/UN AOMBEFIT wazses
! PhOICa—y—REFREASBEEELL UL
N 0/ ; T CHICKEN CONFIT wiTH HERB TOMATO SAUCE 1550
@) 0:: g'l;y;EN?ZR—EE;EE-I;U;‘-:I—N;a—:*,ill?r)lz!ii(;rys;tlgfg-tﬁt;;nx/ R EETEET, HOPEEFELLIANIAY T4 N—=T V=R 5132 1705]
7 TEIBAAER Y > BRBRSHEFF 0T 74
- 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]
7ava—t TIREFDYTRT—F 2y aRTMRZ

ItiEdE - TIREORF & E-7-, EHHINDYTRT—F

LUNCH TIME DRINKS

1
1
1
1 —
sipinat ioed ket 1s0 FIVE ELEMENT 2 COCA-COLA 3% -3—7 200 IWAI LAGER J4PINTO50 | LUNCH SOUP of the DAY
FYTFNTLUF 4::—7' - 774 7'-131/;(‘ % wazg(? [ 494 -5H— A 1045] 1 @ FHOFVFR—T
7‘0/—‘/77‘-;’&1—212‘1;-%\113{1517‘-4—\‘Z*,/«”{f—i‘/I~\ : : GINGERALE 2> ¥ % —T—)k 200 S ide i e | BLCRRRYTET,
HIHF. 72 FNEMR T FRBOB S TAAN—T 71—, Ly S nor g s heat ag e | 200 iz 2201
e . .
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
1 N 1 KL 1
ICED OOLONG TEA 74 RBEEF 200 I FOR MORE!
[#52 220] ! ! | 5 — 3 = s}
. i . VIRGIN SHANDY GAFF 300 « SPARKLING WINE by the GLASS 800 ' = AlD7IHLFEX=2—bTRHBLTEYET,
-2, S S0 o - . 8 1 OV R SR P
ICED JASMINE TEA 7ARIYRIVTA [wazzgoo] E A 2 %2 v [#2i2330] E 55274y RIS—H YL Y [#2 880] ! YA RAZ2—BEICESZ,
HERBTEA /N—774— 200 I I .
[BH2 220] fm T T T T TS T TS T T T TS TS o s mm-—e . |

BANEDE
j g Natural Salt

SRR (SR ERM
N ATU RAL No MSG A LowTRANSFAT REASREL T
on our natural “UMAMI” dishes. Low Transfat OQil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERFETIXBABROZMZEAL ALZNICHERINELORERLTEYEEA, .




PASTA LUNCH

Y F41+% served with a SIDE SALAD

SALAD LUNCH

A—=7 {1 E served with a SOUP + BREAD

STONRRIGH250MHTAEY ICHKET, WEEKLY CHEF’S SALAD 1250

SHEDYI7X-Y5% [B6iA 1375]
WEEKLY PASTA 1400 7
N . ) o . - L84S 4
458D/ 2% [82 1540] AORMET SUANARDIOS 7 HRY 55 LUNCH SOUP of the DAY BREAD
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450 XEDFVFR—T HETY
IIl ARRABBIATA A 1200 FUNBRERTY—/ F—ZOHFH ALHIAFLy Sy 2 1551 , ‘
5’9&. Lﬁﬁ I‘vl"a)77t7_9 [#852 1320] 200 82 220] 150 [BE5A 165]
BABY SCALLOPS PESTO GENOVESE 1350 . : PIZZ A Ll ] NCH
IMNEDT /)R- (B2 1485] S = — -
: j Y7 413% served with a SIDE SALAD TAPAS
POMODORO WiTH PROSCIUTTTO, FRUIT TOMATO & MOZZARELLA 1400
ENLETL—Y IR EYY7LIOREF—A (982 1540] MA[,R/,?SEELTA ml‘}gg
<) —
|| | | | PEPERONCINO WITH BABY SARDINES JJ 1400 tomato sauce, basil, mozzarella I;E;\ZASEySEIFQIJEE SIGC):ILIS‘N RLAES m;;gg
SWEET GREEN PEPPEB & BOTTARGA [#42 1540] MARINARA 1400 v J v VAR QIS
LoTeHREEF HhF7XIORRAVF—/ 2 F—5 arsa
SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE 1400 tomato sauce, oregano, basil, tomato, dried tomato, garlic HOM E-.IY-I-ADE.-EI(.,:KDLES [ﬂi;gg
7 PHS [$i21870]
“I CARBONARA . 1400 tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
BABINE S TV Fr—LDAHNKF—F [ 1540] STRACCIATELLA WITH CAPONATA 800
MACELLA|0 1700 Zl‘?“/;"\";“‘/at jjﬂ':ﬂ'—ﬁ [#:2880]
AMATRICIANA WiTH GUANCIALE & PECORINO 1450 TFrIAT e
FPvFe—LeRal)—)F—=ZXDT T N Fv—F [B5A 1595] bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan
QUATTRO FORMAGGI 1750 PEACH & ITALIAN BURRATA CAPRESE 1800
VONGOLE BIANCO 1550 s7kn-70vydF [BiA1925] BEALVTETY7—2DATL—F [$121980]
THIDTATL-ET 3 [82 1705] gorgonzola, samsoe cheese, gouda cheese, mozzarella
KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 PROSCIUTTO &TARTUFA“TA BISMARCK 1900 TERUEL JAMON SERRANO 18 MONTHS S 1100 R ?700
[ REMFLMFOFROR—E [t 1705] ENLERIVEYT7—RDERZIVY [$522090] 184 BB ARAY FIVIIVE [121210] [$521870]
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper NEY-2TF7—/
I“ HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 e
F9— BWVF—=oY—LY— i
BERO77— FAF—27U—LY—2 2028 =2\ MAIN DISH LUNCH SPANISH GARLIC & SHRIMP AJILLO s 650 [ 950
A iy s . ARAVE [BA715] [$5A1045]
AR B Py w900 — #354/51% served with a SIDE SALAD + BREAD S e e
fI] CREAMY TOMATO SAUCE W SCAMPI 1900 e Sttt o CITRUS 2350 OKUKUJI EGG TORTILLA 750
¥ Dr2 —LY/—=R [#t2 2090] T~ L g = s [$t:2825]
! PhOI Y-y —LEFREASBEFIELLSUL BAZID M TA—T %
9} (0 GLUTEN-FREE FETTUCINI available for substituti CHICKEN CONFIT wiTH HERB TOMATO SAUCE 1550
(D 0:” INFYI7Y— Tz b F—% nm,\ezi‘gf;ﬁffafg;;';'_ﬁ?zmzﬁ, BEOMES(FELLANDIAY T4 N—T 2V —X [#5A 1705] EISJA:NIE ;I;IF};E'\{V;[NGS Smgzg] [;Wgoig
Z, . ‘ \ ‘ TRIHRAALR Y > BRRESHET+> DI 74 LT TRLIAL
-, WildRucola  JL/NF1 150182 165] Shrimp e 200182 220]
= -
By Bacon A 1500 es] Mozarella  Ev77L7  200maz20 SHIHORO KUROGE WAGYU RIB STEAK 3800 PARMESAN GARLIC TOAST 650
O Spinach IF5hAE 150081 1651 Prosciutto ~ 7H¥a—F  300m330 wiTH MASHED POTATOES (a2 4180] ISIVAYFY - H—Yy s b =R} (aTIs]
= HREEDOYT A7 —% vy aFF MR
s - - = BHHS AT —
B TREORFER L, BABINDYTAT % AGED “MAY QUEEN” POTATO FRITTO 950
WITH ROSEMARY BUTTER [Bi21045]
----------------------------- IWAI LAGER 1/2 PINT 680 BRA—74D7Y)y b A—ZXY—"%—
LUNCH DRINKS +¥200 w220 1cenooioneTen 712 iz WAl LAGE!

B#AVSFIELRF—IBEEEFND
VIFI-REFyTEERL B/ FPIED
EIBFYHIEFONICRELONZXLOBHZTH—

. ;‘g’/ - ORIGINAL LEMONADE 300

ICED JASMINE TEA 7ARI4RIVTA— ) ! NADE s
. FUSFNLER—F 230

1

:

1

otiginal iced hetb zea FIVE ELEMENTS |
FYSFANTLYRPARN=TT4— TPA T TLAVY N !
ZY YR TFREER—RIBRNARRT 4 — KK, RNA—I Vb, HERBTEA /N—77414— !
1

1

1

1

1

1

| GLASS WINE [Red/White] 760

HIF 7z RNEMZA T RIRBDBHDTARN=TT1—, _ y5274% [#/8] [BiA836]
RIGOLETTO SPECIALTY BLEND COFFEE COCA-COLA O -a—F a4 VIRGIN SHANDY GAFF 300 RIGOLETTO
Ly b A e U5 e Lo Ko b T ICED s R A2 e e Pt SPARKLING WINE by the GLASS 800
BOHGEY TARY—EBOLB B ELF 2 TEBLUBE A~ Kby, GINGERALE Y»¥y—T—V . P5RTAY RIN— G YT 92 880]

BABEDE
j Natural Salt

2tiz o8 WE’RE ON INSTAGRAM
SUGAR @RIGOLETTO_MARUNOUCHI

{LFRsERER B35 FE# thodom
ALL N ATU R AL No MSG é LowTRANSFAT RETSREL 1T
on our natural “UMAMI” dishes. Low Transfat Oil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERFAETIIEABRORZM2FERAL LENICERINLORERALTEYEEA,




LUNCH COURSE

¥2400 w0

MINI SOUP ZAHDZR—7

=+

TAPAS & SALAD
KRB Y F XY EhE

=+

MAIN DISH & X1

CHOOSE 1 MAIN DISH.
A4 OER/BETRLVIOERULESW

4

DESSERT DRINK
FH¥—Fh FU>¥S

PASTA ISR KEEL Large +250 w2 275]

PIZZA

/i1 WEEKLY PASTA $iB0/82%

BABY SCALLOPS PESTO GENOVESE
MEDT z /R—F

VONGOLE BIANCO
FHIDTHYIL - ET A

POMODORO with Prosciutto, Fruit Tomato & Mozzarella
ENLETV—=Y 2N EYY 7L IOREF—A

PESCATORE BIANCO +400r#2440]
RRAP=L-ET7 O

AMATRICIANA with Guanciale & Pecorino
TPV Fr—LeRaAY—/F—=ADT72 M) F¥—F

SOY SAUCE BUTTER with Shrimp & Grilled Maitake
MWTEETYNFGEOERNZ—Y—R

PEPERONCINO with Baby Sardines, jJ
Sweet Green Pepper & Bottarga
LOoTeHREFEF. A7RI0RRAVF—/

JII ARRABBIATA V)] ‘
HoZLEWIIOTIFET—42

| CARBONARA
BABMES T Frv—LDANLEF—F

in KUROGE WAGYU & EGGPLANT BOLOGNESE
BEMFLAMFOFRASR—

I HAKKINTON PORK RAGOUT & +300ust:2330]
CREAMY PORCINI SAUCE
ABEBFDFI— BFNLF—=sUY—LY—R

“| CREAMY TOMATO SAUCE with Scampi +4((Qs:2 4401

BRFERBZOITIIV—LY—R

MARGHERITA
LT =%

tomato sauce, basil, mozzarella

MARINARA
<VFr—-7

tomato sauce, oregano, basil, tomato, dried tomato, garlic
DIAVOLA J

T4THZ

tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan

MACELLAIO
?FIIAF

bacon, salame, mortadella, mozzarella, basil,
french fries, garlic, parmesan

QUATTRO FORMAGGI
s7ko-7avyy

gorgonzola, samsoe cheese, gouda cheese, mozzarella

PROSCIUTTO & TARTUFATA BISMARCK +300 2 3301
ENLEZANVIYT7—RDERTILY

prosciutto, tartufata, mushroom, mozzarella, egg,
parmigiano reggiano, fresh cream, black pepper

MAIN DISH

CHICKEN CONFIT +300 23301

with Herb Tomato Sauce

BOPES([FELLADIAY 74 N—T T/ =X

GRILLED PLATINUM PORK +1000 t#2 11001

with Seasonal Citrus

EFRE BER0S)) OolEERAT

SHIHORO KUROGE WAGYU RIB STEAK +2200 #::2 2420]
with Mashed Potatoes

TRBFDVTRT—F 2y 2R TMRR

HOT or ICED
LUNCH DRINKS RIGOORLETTO SPECIALTY BLEND COFFEE HERB TEA

YILy b AR ¥ UF4— 7LV Fa—k—
EPHLBEYT AV —2BbE3HEB-IESLFaa2RBLIEZ—LkkbL,

otiginal iced hetb 7ea FIVE ELEMENTS

Wgw FYSFNTILYRTARN—TT4— TPA T TLAY

PION ) na N RIC B AR RT A — TR RS T b
HIF 7z RNEMZ T TRREDHDTARN—T T 41—,

ICED OOLONG TEA
ICED JASMINE TEA

COCA-COLA
T4 AGHER

FARSYRIVTA— GINGER ALE




