% 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,




