>

- TERRACE LUNCH "5

PASTA LUNCH @ SALAD LUNCH

#54{1#& served with a SIDE SALAD =7 ‘L. R—=7-15/43& served with a SOUP + BREAD

/NRRKERY Large +250 w227 WEEKLY CHEF’'S SALAD 3803z 7X 454 1250
WEEKLY PASTA 1400 ADEMEL>SIWANZBEDLDYO 7R 4] [$iia 1375]
I 2y S ;
M (e 1540] GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
TJYLNBEERQAY—/F—=XDYFX nuyiafrryyrs [#:2 1595]
JI] ARRABBIATA V)] 1200
HBLZILA#EI DT SET—4 [#:2 1320] PIZZ LU C
BABY SCALLOPS PESTO GENOVESE 1350 — .
IMEDY z /R—+ [Hi:2 1485] ) %7 4{+Z served with a SIDE SALAD
SHRIMP & BRUSSELS SPROUTS PASTA with Rosemary Butter Sauce 1400 MARGHERITA. LTy =% [m;1541.5599]
55%(‘:#:\:_\4&\‘/0”:‘_;(7 J} —/i’ﬁz—‘/—z (B 1540] tomato sauce, basil, mozzarella
MARINARA 2VF—-37 1400
PEPERONCINO with Whitebait, Nanohana & Bottarga ) 1400 tomato sauce, oregano, basil, tomato, dried tomato, garlic [#:21540]
SIGREEDEDARRAVF—/ hFRAIHIT [#:2 1540] DIAVOLA F47ES ) 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#521870]
CARBONARA 1450 5
s . — MACELLAIO ?FIAF 1700
III ﬁﬁ?ggﬂtd‘V’f I‘V‘Y’/-'L W—LDANFF—F [Bti2 1595] bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#521870]
OYSTER & HIRATAKE AGLIO E OLIO wiTH YUZU PEPPER 1450 QUATTRO FORMAGGI s7tm-7a=ysF 1750
HiEL FBRYFEE., MIFERO7—YVFF—YF [#E2 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [#i21925]
ORTOLANA with Asparagus 2BDT RINTFTHADER=2ILY 2000
AMATRICIANA WITH GUANCIALE & PECORINO 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [#22200]
TPV Fy—LeRaAY—/)F—=—XDT72 M) F¥—F [#52 1595] prosciutto, Parmigiano-Reggiano, black pepper
VONGOLE BIANCO 1550 MAIN DISH LUNCH
7HYDOTxIL-EFT O [#A 1705] -
Y4841 E served with a SIDE SALAD + BREAD
I“ KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
EEMFLMFOROR—E [#i2 1705] GRILLED PLATINUM PORK wiTH SEASONAL CITRUS 2350
EFEE A€EB0YNL AOWMEERZAT 313 2585]
| HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 PhONYa—Y—HEFREAEREFELCTYN
AEBEDF 5 — FNF—=sU—LY—R [#:2 2035]
CHICKEN CONFIT witH HERB TOMATO SAUCE 1550
PESCATORE BIANCO 1900 ROM/EMELLNOIY 70 N=TF2+Y/—2 s 0s]
RRAF=L-EF7>O [#i3A 2090] TEIHRAALRENY > BRRBERSHEFF DIV 74
7 e
H M
CREAMY TOMATO SAUCE WITH SCAMPI 1900 SHIHORO KUROGE WAGYU RIB STEAK 3800 -'flr . \
i BRERBEOIFIV—-LY—R [8:2 2090] WITH MASHED POTATOES [#:2 4180] I& S ]
TIRBFDOYTRT—% 2y YaRT MR ' R /
Bl HREOBEEE T, BHBINDYTRF—% b S el
) .‘,‘ GLUTEN-FREE FETTUCINI available for substitution
% O INTY7Y— Ty bPF—F $RTONRREILTY 7Y — DTy b F—RICEETELT,
o N . S . P = LUNCH SOUP ofthe R BREAD
N WildRucola £/L/AF3 150 821651  Shrimp & 200 852 220] qm Z'KEaﬁy:H:‘_“;AY = ity
~ Bacon R—av 150 [Bt:2 165] Mozzarella €YY 7L7J 200 [#i2 220] e ) )
®) -l 200 iz 220] 150 w2 165]
= Spinach  IE5NMAE 150 2 165] Prosciutto 7'A<a—b 300 b2 330] -
LUNCH DRINKS +¥200 w20
obiginal iced hetb tea FIVE ELEMENTS ICED OOLONG TEA 74 RERER : g :
FUSFNTLLETARN=TF4= TP T-TLAVY . e \ ?ﬂ ) ORIGINAL LEMONAPE 300 :
TV TFRER—RICBRNAFRTA— KK RN—IV b, ICED JASMINE TEA 7ARZYRIVTA— i o FYSFLLEF—F 82330 !
HIF 72y RN EMR L FREOHETARN—T F4—, o ! \
ERBTEA n—774- | VIRGIN SHANDY GAFF 300
EPHBBFY T R —2BbE3HB-I¥SEeFaazRKLIER—LKbL, GINGERALE vy v —T—JL Lo

: WERE ON INSTAGRAM
2 @RIGOLETTO_MARUNOUCHI

{3 RREIRER B EE R iy EAREDE
No MSG LOWTRANSFAT REASEEETT Ml . NATURAL
ALL NATURAL m on‘:)urnatural“UMAMI"dishes. Low7Transfat0iI NECSTE T (1) Natural Salt

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERNFAETIIEABREOHZE M 2FERAL LZHICHERINHLORERALTEY EEA,




PASTA LUNCH @ SALAD LUNCH

LUNCH COURSE ¥2400

Y F44+Z served with a SIDE SALAD -‘.,,f*!; ‘1\ Z2—715{1F% served with a SOUP + BREAD o 2000
. . WEEKLY CHEF'S SALAD S0 z7X- %54 1250
2z b L + [#32 275]
ARG Large +250 ORI ET > FYARIARDY O = 7 HRY 54 | I
m Vl‘EEKLY PASTA .140? GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450 e _F,,f;
SBO/IRR D FUNBRERDY—/ F—XDFFZ AL¥3aFLysvy »
) R 7 < R (B 1595 ’»NI SO—‘ TAPAS &_SALAD MAIN DISﬂ+ ESSERT DRINK—‘
I“ ARRABBIATA 4/ 1200 ARHDZR— &/\ZSE&#??@U‘S‘#)‘E BIFERAAL FH¥—=F T FUvs
HoTLBE#EI DT FET—% {832 1320]
AR . Y DERE FE&! SEUKEE L
- “’ & _ PIZZA LUNCH CHOOSE 1 MAIN DISH. X1~ DERIBEZTRLVIDERUVLIESL
RS gy o0 CENOVESE v o) #5414# served with a SIDE SALAD PASTA /szsxaY Large +250 mazrs
A\ o
. MARGHERITA TAHEY =& 1450 i WEEKLY PASTA 580)/¥2%
T S e T with Rosomary Butter Sauce . 1400 tomato sauce, basil, mozzarella 132 15951 BABY SCALLOPS PESTO GENOVESE
MARINARA <2V)F—-3 1400 MMEDT /) R—F
PEPERONCINO with Whitebait, Nanohana & Bottarga j 1400 tomato sauce, oregano, basil, tomato, dried tomato, garlic [#a1540] VONIGOLE BIANCO .
FREEDIEDODRRAVF—/ AFRAIDIT [#52 1540] DIAVOLA 7—_4-7'-1{5) 1700 F7HYOT+aL 7O
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#:21870] SHRIMP & BRUSSELS SPROUTS PASTA with Rosemary Butter Sauce
BELEXYRYOO—-XT) —/"2—Y—R
Il GAREONARA . = 1450 MACELLAIO 2 Fr54F 1700 BELFH Y I
%ﬁ%ﬁﬂt:}:?»{ 1"7“/ YaA=LDANKF =T [#ti2 1595] bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#1:21870] PESCATORE BIANCO
- RZHB =L - ET7 >3O +4000m2 4401
OYSTER & HIRATAKE AGLIO E OLIO WITH YUZU PEPPER 1450 QUATTRO FORMAGGI 77 FR-7RTyF 1750 ' _ _
HiEL FBEYFEE. MFHAROT7—=VAF—1F [BA 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [$1i21925] AMATRICIANA with Guanciale & P*ecorlno
o e . ITPFr—LeRAY—/F—=RDT72 M) F¥—F
ORTOLANA with Asparagus 2EBDT R/INFHZADE RIS 2000
AMATRICIANA WITH GUANCIALE & PECORINO 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [$E:22200] OYSTER & HIRATAKE AGLIO E OLIO with Yuzu pepper
PV Fy—LERAY—/)F—=ZXDTr ) F¥—F [#32 1595] prosciutto, Parmigiano-Reggiano, black pepper HiELFBEYEE., MFHROT7—VFF—UF

PEPERONCINO with Whitebait, Nanohana & Bottarga
VSREEDEDRRAVF—/ HFRAINIT)

JII ARRABBIATA V) ‘
oI LB FOTIET—4

<% @8 MAIN DISH LUNCH

Y4 -/811& served with a SIDE SALAD + BREAD

I“ KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 - CARBONARA
FAx—+ BiA F—
REATLMT ORAR—E R 7o) GR;LL;D Ig;ATINUI\:I PORg w;; 11§£A30NAL CITRUS 2350 Il GAsmsRe k4 by o2 aD AL —5
= y12 iy
I“ HAKKINTO[‘I PQRK RAGOUT & CREAMY PORCINI SAUCE 1850 fb:;;\< Yoy szf:%iﬁﬁﬁﬂ;&él:L(; U KUROGE WAGYU & EGGPLANT BOLOGNESE
HEBDT Z— FNF—=5)—hY—2 (ot 2035 Wl =za4emroros—
PESCATORE BIANCO 1900 CHICKEN CONFIT witTH HERB TOMATO SAUCE 1550 HAKKlN'l_'O[‘l PQRK RA_GOUT & S.:REAMY PQRCINI SAUCE
RZAL—L-ET>I (3 2050] HOBBBMFELLHOIL 74 N—TFTFY—2 (3 1705] W e2m057— s -2y - 172 +300m 0
TBIHRAALERNY > EBRBERLOIEFF0IAV T4 ) “I CREAMY TOMATO SAUCE with Scampi
I“ CREAMY TOMATO SAUCE WiTH SCAMPI 1900 y g BRFERBEDOIZ Y —LY—Z+40012 440]
RFERBEDOIZIIY—LY—X [#2i2 2090] SHIHORO KUROGE WAGYU RIB STEAK 3800 / < 4 W
WITH MASHED POTATOES s | j PIZZA
TIRBFDOVTRT—F 2y aRlTMRR \ MARGHERITA 2Ty —4%
w 00 ey ST dtiEE - TIREDEF 2E-T-. EAHINBVTRTF—F tomato sauce, basil, mozzarella
(D 0:: TITFY 7= Ty hF—3F TRTONREEILTFY I —D7zy FF—FICEETEET, MARINARA <UFr—7
Z tomato sauce, oregano, basil, tomato, dried tomato, garlic
et . N .
o Wild Rucola ZJL/3F 3 150 [#2 165] Shrimp BE 200 [t 220] "» LUNCH SOUP of the DAY i BREAD DIAVOLA J 747K
g Bacon =4 150 [#ti2 165] Mozzarella €YY 7L7Z 200 [#:2220] i FHOTYFR-T B fTNY tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
= Spinach  [E5NAE 150021651  Prosciutto ZHAa—Fk 300 @:2330] — 200 2 2201 150 2 1651 MACELLAIO TFrIA4%
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan

QUATTRO FORMAGGI Z/7hkmo-7R=y¥

gorgonzola, samsoe cheese, gouda cheese, mozzarella
LUNCH DRINKS + ¥200 [Btd 220] ORTOLANA with Asparagus 2BDT Z/INFHADE XY

__________________________________ cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg,
prosciutto, Parmigiano-Reggiano, black pepper
obiginal iced hetb tea FIVE ELEMENTS ICED OOLONG TEA 7MREHEXR e ORIGINAL LEMONADE 300
FVIFANTLYETAZN=TF4= T4 T TLAVY .t ~, = P s S s [#A330] MAIN DISH
Y R FRER—RIC BRNARRTA— TR RA—I b, ICED JASMINE TEA 7ARIYRIVTA— w < FUYSFIL-LER—F

HIF TV RNEMAT RRBOBETARN=T T4, o
HERBTEA /N—774—

: CHICKEN CONFIT with Herb Tomato Sauce
VIRGIN SHANDY GAFF 300 |

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED R P e asen s ge— [HA330] BOPEEFELLADIAY T4 N—T 2 by —R +300@2330]
UTLy b ZRY Y F4— FLYFIA—k— COCA-COLA 37 -3—7 R A S e
EPHLFY T RY—2BbEsHB ¥ L Faa%2BLEER—LKDL, GINGERALE vy —IT— GRILLED PLATINUM PORK with Seasonal Citrus

__________________________________

EFEE AEBEDO S VI BOMEEFAT 1000 w2 100

SHIHORO KUROGE WAGYU RIB STEAK with Mashed Potatoes
TIREBFDVTRT—F 2y aRiT MEA 42200 52 2420]

BRANEDIE
jf Natural Salt

7 F—-H=v IR
(5I[e/\:§ Organic Sugar

{CEmsERER {535 FE e %ol
ALL N ATU R AL No MSG ‘LUWTRANS T RS
on our natural “UMAMI” dishes. Low Transfat Oil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERAETIIBABROFEMEERAL EENICHERIN-LDIERALTEYERA,




