% TERRACE LUNCH .35

PASTA LUNCH

SALAD LUNCH

A= s{1E served with a SOUP + BREAD

%5 411E served with a SIDE SALAD

INZRKERY) Large +250 ez 275] WEEKLY CHEF’S SALAD $B®D>z7X- Y54 1250

DEM &> K BEDYO 2 7/HRYFH | Bid
WEEKLY PASTA 1400 a9 Meto> JVANTBEDYOY 2 7RHRHYF4X [#432 1375]
W S@nx24% 1862 1540] LYONNAISE SALAD 1450
with Bacon & aged “May Queen” Potato mustard dressing B2 1595]
I“ ARRABBIATA 44 1200 B AR=—aVEREA—040DY)IAR—ZAYFX v RE4—FFLy¥ s
LT LEEIN DT IET—% [Bt:2 1320]
BABY SCALLOPS PESTO GENOVESE 1350 PIZZA LUNCH
MDYz /N—¥ (3 1485) #5514# served with a SIDE SALAD
PEPERONCINO with whitebait, manganji chili & bottarga j 1400 MARGHERITA 2HY—& 1450
STREPBEFEEFORRAVF—/, hFRAIHIT [#iia 1540] tomato sauce, basil, mozzarella [Btid 1595]
. MARINARA 2YFr—37 1400
HERB SALSICCIA & BROCCOLINI with butter sauce 1450 tomato sauce, oregano, basil, tomato, dried tomato, garlic [##:21540]
N=THNLyFrE&7AyaY—DNEZ—=Y—X [#432 1595] B .
DIAVOLA F47HS) 700
, 'nduja, chicken, sal s lla, [#t:21870]
III CARBONARA 1450 tomato sauce, 'n uja, chicken, salame, mozzarella, parmesan
BAZIELEYYR—aYDHNKRF—F #ti2 1595] MACELLAIO RFTAF 1700
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#:A1870]
AGLIO E OLIO with prosciutto & fruit tomato 1450 QUATTRO FORMAGGI #7tm-7awy s+ 1750
EEAA& 7= |~7 FG)T— U F*— U #x [#32 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [#541925]
AMATRICIANA with quanciale & Pecorno Jaso e Ao, s e eeyn, i vin ol haess, 033,

prosciutto, Parmigiano-Reggiano, black pepper

st = @@ MAIN DISH LUNCH

JIj KYROGE WAGYU & EGGPLANT BOLOGNESE 1550 o YFH-/5f1E served with a SIDE SALAD + BREAD
B4 D Frax—+ [#t52 1705]
RERF LT 7 GRILLED PLATINUM PORK with seasonal citrus 2350
LL B Al K 5 [#t5A 2585]
HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 BFRE AEBOTUL AOMEERIT
m BEBED7 55— RLF—=s Y=LV =R [#132 2035] PhOMTa—v—BEFEEASBREEELL UL
PESCATORE BIANCO 1900 CHICKEN CONFIT with herb tomato sauce 1550
RAAL=L-ET>3 (82 20901 BOPEBR/ELHHANIAY 74 N—T P2 FY/—2R [8:2 1705)
\ THEIHRAALRSY > EBRRESHEF L DAL T 4
I“ CREAMY TOMATO SAUCE with scampi 1900 :
RFRBEOITEIV—LY -2 (3 20501 SHIHORO KUROGE WAGYU RIB STEAK 3800
with mashed potatoes [Bti2 4180]
TREBFDYTRT—F 2y ¥aRTMRR
il - ot BBBINBYT AT~
» K GLUTEN-FREE FETTUCINI available for substitution EE LREORFLRE ST, BABINDYTAT—%
% V2 INTFYIY— Ty bF—F TRTONZREEINTY 7Y =BT 2y b F—HEBTELT,
E Wild Rucola £JL/XF 3 150 [#ti2 165] Shrimp e 200 [#t2220] __ 7=, LUNCH SOUP oftneDaY
g Bacon KR—av 150 [#32 165] Mozzarella EYY7LJ 200 B2 220] @ AEHDFVFR=T BEE =TV
—
= Spinach  IE3NAE 150 (82 165] Prosciutto ZHA<a2—pF 300 [#52330] 200 w2 220] 150 2 165]

LUNCH DRINKS +¥200 w2220

__________________________________

odiginal iced hetb tea FIVE ELEMENTS ICED OOLONG TEA 7A4REHER S
FYSFNTLLETARN—TTF4— TPA T ILAVY e ?" ) ORIG!NAL LEMQNAPE m;;?g
FY—YITFRER—RICBRNAKRTA— BR ARN—IV b, ICED JASMINE TEA 7ARZ¥YRIVTA— s FYSFIL-LER—F | 1

HFF 7z RNEMR S RRBOBETARN—T 74—, .
HERBTEA /N—7T74—
»* _ VIRGIN SHANDY GAFF 300

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED . T e aSe, s a,= . ge— [BA
YTLy b ZRY ¥ YF4— FLvFa—k— COCA-COLA 3% -3—73 ML R=Py e vay T sz TR
EONLEY T ARY—EBbEIHB oS L FaEBLELZ— LMD, GINGER ALE v v—I—JL

__________________________________

F—H=y I8
“ |l \:§ Organic Sugar

LSRR ER BB EMN R
I No MSG LOWTRANSFAT REASEEE T Ml . NATURAL
ALL NA URAL m on‘:)urnatural“UMAMl"dishes. Low7Transfat0i| LS (1 ) Natural Salt

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERNFETIIEABREDOHZ M EFERAL LZHICHERINHLORERALTEY EEA,




PASTA LUNCH

B F41+% served with a SIDE SALAD

SALAD LUNCH

A—7 - 5{1 & served with a SOUP + BREAD

/N2 KERY) Large +250 ez 275) WEEKLY CHEF'S SALAD $BNDYxz7X-¥474% 1250

nE f=o & 7=38 Yooz 7%8Y 74 B2
WEEKLY PASTA 1400 a MEE>SIVANEBEDYOY 2 7RHH/Y 4 [#1i2 1375]
I $Bor2s (8632 1540] LYONNAISE SALAD 1450
with Bacon & aged “May Queen” Potato mustard dressing [B2 1595]
m ARRABBIATA 1200 B R=—AVEeRE A=A DYAR—ZAYFH ZR2—FFLyy s
HhOZTLEEIN DT IET—4 [Bt32 1320]
BABY QCALLOP§ PESTO GENOVESE 1350 PIZZA LUNCH
MEQT x /N—F a2 1455] Y541% served with a SIDE SALAD
PEPERONCINO with whitebait, manganiji chili & bottarga j 1400 MARGHERITA 2Ty —4 1450
SSREPFEFEEFORRAVYF—/, HFXIHT [#5:2 1540] tomato sauce, basil, mozzarella [#32 1595]
. MARINARA 2VFr—37 14
HERB SALSICCIA & BROCCOLINI with butter sauce 1450 tomato sauce, oregano, basil, tomaJtoj,-driZd tomato, garlic mwg?]
N=THNTyFrE7AyAY—ZDNE—Y—2R [#3 1595] ) ’
DIAVOLA F47H5) 700
m Lt ja, chi , , , [$i:21870]
“I CARBONARA 1450 tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
BARIREEYYR—arDhiKRF—7 [#32 1595] MACELLAIO RFIAF 1700
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#2:21870]
AGLIO E OLIC‘)‘ with pros_c’iutto & fruit tomato 1450 QUATTRO FORMAGGI #7hkno-7Ovyd#F 1750
ﬂEI\L‘t 7= |~7 l‘ OF=YFF—=UF [#ti2 1595] gorgonzola, samsoe cheese, gouda cheese, mozzarella [#341925]
AMATRICIANA wit quancide & Pecorino, Jas0 B e stass vl nsess o35, oason

prosciutto, Parmigiano-Reggiano, black pepper

voNsoLEBIANCO <% @@ MAIN DISH LUNCH

JI] KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 &P Y3%-/5v1% served with a SIDE SALAD + BREAD
BEEMFLMmForOr—+ [#32 1705]
Megems GRILLED PLATINUM PORK with seasonal citrus 2350
L 1=] * 1 S [##A 2585]
HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 AFRE AERO7YV GOMBEHRZT
I“ BEBENDS S — FILF—=HU—LY—R [#A 2035] PhohTa—Y—LEFREASREFELLIUL
PESCATORE BIANCO 1900 CHICKEN CONFIT with herb tomato sauce 1550
RRAb=L-ET¥3 [#ti2 2090) BOPEB[FELHANIAY T4 N—T PRIV —2R 1822 1705]
TRICHRALRAY > BRBESHEFFL DAL T4
I“ CREAMY TOMATO SAUCE with scampi 1900 S ¢
RERBEOITEIY—LY =R L SHIHORO KUROGE WAGYU RIB STEAK 3800
with mashed potatoes [B:2 4180]
TREFDVTRT—F 2y aRThMRA
- = . — il HIREOREEE T, EABINBYTRTF—F
" GLUTEN-FREE FETTUCINI available for substitution
% Of TWNTFY 7Y =71y FF—F TRTOAREEILTFY7V—DT7 2y FF—FIEETELT,
E Wild Rucola £JL/NF I 150 [#2 1651 Shrimp BE 200 B2 220] _ ?;)\ LUNCH SOUP ofthe DAY
g Bacon = 150 [#12 165] Mozzarella EvY7L35 200 [#i2220] i@"’/J EADFVFR—7 JEE-TINY
[ Spinach  IZ5NAE 15021651  Prosciutto ZH>a—Fk 300 2 30] \/ 200 220 150 21651

LUNCH DRINKS +¥200 w20

__________________________________

obiginal icod hetb tea FIVE ELEMENTS ICED OOLONG TEA 74 RBEEZR e <
FVIFANTLYETAZN=TF4= T4 T TLAVY s ~, = ?é" } ORIG!NAL LEMQNAD.E u;f;g?
U RER—R I R NA KR A= TR AT b ICED JASMINE TEA 7ARS¥RIVTA— o FUSHFIL - LER—F BR300

HIF 7z FNEMATRIRBOBETARN=TT14—, R
HERB TEA /N—T7 74—
VIRGIN SHANDY GAFF 300

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED . ca—5 fop ¥ RO N STANIT SAIT s
YLy b ZRRY¥YF4— FLYFa—k— COCA-COLA 37 -3—7 ML R=Pr ooy TaH 7
BODEEY T ~U—ERDEBHM- S EF a1 ERLBER—BBDLY, GINGER ALE ¥ S v —T—J

__________________________________

BRANEDIE
jj Natural Salt

7 F—H=v IR
(I[e/\:§ Organic Sugar

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

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERAETIIBABROFEMEERAL CENICHERIN-LDOIERALTEYERA,

el ey
MINIEOUP + TAPAS & SALAD + MAIN DISH
XADR—F RINABERY S XY AhE BIFELR ALY

\ "’,jJ
DESSERT , DRINK
+ ’—?*f—b & FU’/:‘

PASTA INZRZKEEY Large +250 2 275]

|41 WEEKLY PASTA 38052 %

BABY SCALLOPS PESTO GENOVESE
MEDY /)R-t

VONGOLE BIANCO
THUIDTFITL-ETF O

HERB SALSICCIA & BROCCOLINI with butter sauce
N=THLTyFre7AYyAY—=DINE—Y—R
PESCATORE BIANCO

RZRAF=L - ET >3 +400mt2440]

AMATRICIANA with guanciale & pecorino
ITT7vFr—LeRA)—/F-XOT7ZM)F¥—F

AGLIO E OLIO with prosciutto & fruit tomato
ENLETN=Y 2 FOT—=YFH—UF

PEPERONCINO with whitebait, manganji chili & bottarga
VSREPFEFEEFORRAVF—/, hFZA I

JIl ARRABBIATA Yl

HOTLEE I DT IET—4R

J11 CARBONARA
BAZIPEEYIYAR—aVDHIVEF—5

i KUROGE WAGYU & EGGPLANT BOLOGNESE
BEMFLMFOFOR—E

I HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE
BEBDT I — RLF—=sU—LY—R +300m:2330]

I“ CREAMY TOMATO SAUCE with Scampi
BRERBEDOIFZY—LY—R+400mt2440]

PIZZA
MARGHERITA T =R
tomato sauce, basil, mozzarella
MARINARA <2VFr—-7
tomato sauce, oregano, basil, tomato, dried tomato, garlic
DIAVOLA j T4THR7
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
MACELLAIO 2?FzIAF

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

QUATTRO FORMAGGI 77hkO-7owy¥

gorgonzola, samsoe cheese, gouda cheese, mozzarella

BISMARCK with Asparagus 2BDT R/INFZHRDERZILY
cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg,
prosciutto, Parmigiano-Reggiano, black pepper

MAIN DISH

CHICKEN CONFIT with Herb Tomato Sauce
HOMEFMHELHLADIL 74 N—=T F /=2 +300m2330

GRILLED PLATINUM PORK with Seasonal Citrus
ESFEE ALBEDO 7 YL G0EEE R AT +1000 m:2 100]

SHIHORO KUROGE WAGYU RIB STEAK with Mashed Potatoes
TIREBEDYTRTF—F 2y aRT MRZA 2200 mi2 2420]




