>

- 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

INZRRZKEEY) Large +250 2 275] WEEKLY CHEF’S SALAD $ BN xz7X-H454 1250
nE =5 8 = iE Yo SRHYF4 | [BE:2 1375]
‘ VA\{EEKLY PASTA 1400 a MaE>SZYANEZBEDLYOS 278 Y 54
TEDNAK (e 15401 GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
JULBFEERAY =/ F—=ZADY 5K A~ryiafLysors [#A 1595]
JI] ARRABBIATA V) 1200
PIZZA LUNCH
BABY SCALLOPS PESTO GENOVESE 1350 — . \
INEDS /I R—E [#:2 1485] : %7 4{+Z served with a SIDE SALAD
SAKURA SHRIMP & CABBAGE PASTA with Rosemary Butter Sauce 1400 :VIAITGHERIIA . I T =% [ml‘}ssgg
ﬁiﬁ%tg:\’—-\v&“jo)n—xvu—/\"52—‘/—;( [Ht32 1540] omato sauce, basil, mozzarella
MARINARA 2VF—-37 1400
PEPERONCINO with Wh,‘teba,'t’ Broccolini & Bottarga ) 1400 tomato sauce, oregano, basil, tomato, dried tomato, garlic [#8:41540]
vR¢7AyaY)——opRRAVF—/, HFXIHIT [#32 1540] DIAVOLA F47ES S 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#2:21870]
CARBONARA 1450 5
III BARIPEFTA b2y a—LDANKRF—F [#EiA 1595] bMaﬁg,EsI;II-aﬁL(,)mortadella, moz.zva?e‘-li]a:,iaiidl,-french fries, garlic, parmesan [i’i;IAng?]
OYSTER & HIRATAKE AGLIO E OLIO WITH YUZU PEPPER 1450 QUATTRO FORMAGGI 77FA-7A%yIF 1750
HiEL FBRYFEE., MIFERO7—YVFF—YF [#52 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [#ti21925]
BISMARCK with Asparagus 2BDT RINTFTHADER=ZILY 2000
AMATRICIANA WITH GUANCIALE & PECORINO 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [#22200]
TPV Fr—LeRAY—/F—XDT72 M) F¥v—F [B4A 1595] prosciutto, Parmigiano-Reggiano, black pepper
VONGOLE BIANCO 1550 MAIN DISH LUNCH
7HUIDOTFaTL-ET O [#:2 1705] "
BZ 4.5 E served with a SIDE SALAD + BREAD
I“ KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
BEMFLMFOFRAR—E [#32 1705] GRILLED PLATINU!VI PORK WITH SE{\S?NAL CITRUS 2350
EFEE A€EB0YNL AOWMEERZAT 9132 2585]
m HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 PhOHL T2 —LEFREASHEFELL7VL
BEBED75— FVF—=sU—LYV—R [#432 2035]
CHICKEN CONFIT witTH HERB TOMATO SAUCE 1550
PESCATORE BIANCO 1900 HoPEBMHELLRDAVY 74 N—T 2 bY/—R [#2 1705]
RIAAF—=L -EF7 O [BE3A 2090] TEIHERAALENY 2L BREERLOHIEFF0aV 74
7 e
- '\‘
CREAMY TOMATO SAUCE WITH SCAMPI 1900 SHIHORO KUROGE WAGYU RIB STEAK 3800 -"IIr . '-I
Il zzgmzorersy—LY—2 [8t2 2090) WITH MASHED POTATOES maseol | SN /
TRBEDVTRT—F 2y yafTHRR \ SRR
I - HIREOBE R Eote, BABINDYTRF—F N
) .‘,‘ GLUTEN-FREE FETTUCINI available for substitution
% O TITVTV— Ty bF—F TRTDNREEINTFY IV —DT7zy bF—RIEBTEET,
- ¢ . . 5 . .y —=. LUNCH SOUP ofthe DAY T BREAD
N WildRucola #/L/SF 150 (#2165 Shrimp B 200 [#:2220] qm AHDS Y F A B 4TSy
= Bacon ~N—av 150 [82 165] Mozzarella EYY7L7 200 B2 220] e ) .
@) ) '\K A 200 2 2201 150 2 165]
= Spinach  IE5NMAE 150 2 165] Prosciutto 70</a—b 300 B2 330] o
LUNCH DRINKS +¥200 w220
obiginal iced hetb tea FIVE ELEMENTS ICED OOLONG TEA 74 RERER : g :
FYSFNT LYK TFARN=TF4= Ty AT ILAVY s | ?—” ) ORIGINAL LEMQNAQE ?;?3 |
TY =V RTFRER—R BRI NVARRT A= TH XA=I b, ICED JASMINE TEA 7ARIV¥RIVTA— | w - FUTFLLER—F BR300 |
HIF 722N EMA - RREDBHZTARN—-TT1—, o ! 1
HERBTEA N—=774— : VIRGIN SHANDY GAFF 300 :
RIGOLETTO SPECIALTY BLEND COFFEE HoOT or IC 5 ! PATE o _sse, . s — e i !
YILy bk RRYpYF4— FLYFa—k— e COCA-COLA =75-3=7 \ WL =Ty espy T T |
EPHGEEYT AN —2BbEIHBESLFaazBLIEZ— LD, GINGER ALE vy —IT—IL e

: 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,




e 2@ sz LUNCH COURS] ¥24

Y F44+Z served with a SIDE SALAD -‘.‘,?4‘!; ‘1\ Z2—715{1F% served with a SOUP + BREAD
o . WEEKLY C..HEF’S SALAD S EDYz7X- Y54 1250 . '. & =g
INR L + [#4iA 275] " ! -
FREY Large +250 HAORHER>FYANTEEDY OV 7HRY 5 X | S N2 : : ; NLJ
WEEKLY PASTA 1400 . = " ‘
I S@n/z% 8132 1540) COBB SALAD cobb dressing [3!1:1?92] NI Soup TAPAS & SALAD MAIN DISH + DESSERT ; DRINK
ATHIX ATFLyvvy non—y [F| srxsmeroumnabe [F| smsnrty [F| oot & Fyoy
ARRABBIATA 4 1200
III HOTLBEM DT SET—4 [#t:2 1320] e PIZZ ! LUNCH PASTA INZARKEEY Large +250 st 275]
BABY SCALLOPS PESTO GENOVESE 1350 7 BC L - : il WEEKLY PASTA 45BD/S2 %
IMEDS 2 SRt (5433 1485] i £ B F41+% served with a SIDE SALAD
?P{?Y SCA/LLOP-g PESTO GENOVESE
1) — IMEDS T /R—
SAKURA SHRIMP & CABBAGE PASTA with Rosemary Butter Sauce 1400 MARGHERITA Ty =% 450
ﬁfﬁ%t%*-\‘”{‘yo)n—Z’?U—/\"9—‘/—1 (B2 1540] tomato sauce, basil, mozzarella VONGOLF BlANCO
MARINARA 2YF—3 1400 THI0T+»IAL - ET X3
PEPERONCINO with Whitebait, Broccolini & Bottarga ) 1400 tomato sauce, oregano, basil, tomato, dried tomato, garlic [#3A1540] SAKURA SHRIMP & CABBAGE PASTA with Rosemary Butter Sauce
YSRETAYAY—ZDORRAVF—/, HFZAIHF (852 1540] DIAVOLA F47HS ) 1700 KBELEF+ARYDA—XTY —1R"E—Y—R
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#::A1870]
PESCATORE BIANCO
CARBONARA 1450 5
. R — MACELLAIO ?FIAF 1700 3 —L -7 B
“I BAZIIERTA =y ab—LDAHIKF—F [#ti2 1595] bacon, salame, mortadella, mozzarelfla:, basil, french fries, garlic, parmesan [$ti21870] RAAE—L -T2 +400m2 0
OYSTER & HIRATAKE AGLIO E OLIO WITH YUZU PEPPER 1450 QUATTRO FORMAGGI 77 +R-70%y Y% 1750 R e F
!Fijﬁ):_ ;E‘B% i) qzﬁ‘ M?Eﬁt,ﬂ@‘}—'_ UFxF—UF [#3A 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [BiA1925] J J ad
ORTOLANA with Asparagus 2EBDT R/INFHADE RV Y 2000 OYSTER & HIRATAKE AGLIO E OLIO with Yuzu pepper
AMATRICIANA WITH GUANCIALE & PECORINO 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [$i:22200] HIEL BEYEE., MFHAROT—YUAF =) F
SPUFr—LEROY—/ F—=ZXDT2hF JFr—F [BE5A 1595] prosciutto, Parmigiano-Reggiano, black pepper

PEPERONCINO with Whitebait, Broccolini & Bottarga
SRETAYAY—ZDRRAVF =/, HFR I

JIl ARRABBIATA V)]
HOLILEEITIOTIET—%

VONGOLE BIANCO wm @8 MAIN DISH LUNCH

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

I“ KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 : CARBONARA
FAax—+ i —
REMFEMFORAL—E e GRILLED PLATINUM PORK T SEASONAL CITRUS 2350 W mxgmes7steyvan—ronitr—3
=1 YL R [Bii2 2585]

I“ HAKKINTON PQRK RAGOUT & CREAMY PORCINI SAUCE 1850 fi;?/?—ﬁﬂg—(?yiﬁgegﬁg*gfi; L KUROGE WAGYU & EGGPLANT BOLOGNESE

HEBRDZ 75— KLF—=sY—LV—R [83A 2035] = i BEMELHFOREOR—+

PESCATORE BIANCO 1900 CHICKEN CONFIT witH HERB TOMATO SAUCE 1550 HAKKIN'[O[‘I PQRK RA_GOUT & CREAMY PQRCINI SAUCE

RZAP=L-ETVI rata 20901 HOPBEMELLAOIAY 74 N=TTLY/—2 [aa 1705} W emnss— frF—=7)—Ly~2 +300msm0

BICHHAAL RS 5 SHAEFEL DI
TRICHRAALZENY 2 EBRIEEROHIBFFr0aV 74 CREAMY TOMATO SAUCE with Scampi

1y SREAMY TOMATO SAUCE WITh SCAMPI 1900 Yo Wl s Emea by by —x +400m s

RFERBEDOIZIIY—LY—X [#32 2090] SHIHORO KUROGE WAGYU RIB STEAK 3800 / < 4 L

WITH MASHED POTATOES s | j PIZZA
TIRBFDOVTRT—F 2y aRlTMRR \ MARGHERITA 2Ty —4%
w .", ey ST dtiEE - TIREDEF 2E-T-. EAHINBVTRTF—F tomato sauce, basil, mozzarella _
(D (5t TITFY 7= Ty hF—3F TRTONREEILTFY I —D7zy FF—FICEETEET, MARINARA <UFr—7
Z tomato sauce, oregano, basil, tomato, dried tomato, garlic
- . Ny i
o Wild Rucola ZJL/3F 3 150 [#2 165] Shrimp BE 200 [t 220] "'» LUNCH SOUP of the DAY i BREAD DIAVOLA J — s
% S TATHRZ
g Bacon =4 150 [#ti2 165] Mozzarella €YY 7L7Z 200 [#:2220] o FHOTYFR-T B fTNY tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
= Spinach  [E5NAE 150021651  Prosciutto ZHAa—Fk 300 @:2330] g 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
FUSFAVT LY ETARN=TTFa— T AT T A o5 S, = 7 ! S S : #2330
G TP RER—RI I NARRT A= KK, A= TV b, ICED JASMINE TEA FARIYRIVT4— - FUSFIL - LER—F 230 MAIN DISH

HIF 72V RNEMRA T RIRBDHETARN—T T4 —,

HERBTEA N—7F4—

VIRGIN SHANDY GAFF 300 CHICKEN CONFIT with Herb Tomato Sauce

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED - D e LI < . . . .
YSLyb-RRYPYF4— LY Fa—k— > COCA-COLA 3% -3—3 UL N=Py - oprTaf7 B0 HBOHMEFMFELHADIL 74 N—T b b/ —Z +300m2330
EPHLEE) T AY—2BOEIHBEFEFaEBLBER— LMD, GINGER ALE v+ —IT—L

““““““““““““““““““ GRILLED PLATINUM PORK with Seasonal Citrus
EFEE ASEO I VI GOMEE T Z T +1000 @2 1100]

SHIHORO KUROGE WAGYU RIB STEAK with Mashed Potatoes
TIREF DY TRT—F 2y aRT MEZA 42200 52 2420)

LSRR AR GRER N G e
A I No MSG LOWTRANSFAT RETERES T L] NATURAL
LL NA URAL m on%urnatural“UMAMI"dishes. Low Transfat Oil Sk Natural Salt

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




