PASTA LUNCH

B35 411% served with a SIDE SALAD

INRARZKEEY) Large +25() B2 275]

/ WEEKLY PASTA 1400

S YAV & 4 [BH2 1540]

JIl ARRABBIATA V)] 1200
HhOoZTLAEEIFDOTIET—4 [#t32 1320]
BABY SCALLOPS PESTO GENOVESE 1350
MEDY z /R—F [B2 1485]
YUZU PEPERONCINO with whitebait & kujo leek 4 1450
Y IRENERF. MFORRAVF—/ [#1iA 1595]
HERB SALSICCIA & SAVOY CABBAGE with butter sauce 1450
N=TYNIyF ol bYDAFYRYDNEZ—)—R [#2 1595]

I“ CARBONARA 1450
BAZIREEYYR—avDhIVKRF—F [#3A 1595]
AMATRICIANA with guanciale & pecorino 1450
TPV Fry—LeRaA)—/F—XDT72 ) Fv—7F [#ti2 1595]
SOY-BUTTER SAUCE with salmon & mushroom 1500
gL X/ a0ERNNZ—Y—R [Bi2 1650]
VONGOLE BIANCO 1550
7HYDOTHrITL-EFT O [#52 1705]

I“ KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
BEEMFLmForoxr—¥ [#32 1705]

I“ HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1900
BEBEDT I — KLF—=o)—LY—R [#t52 2090]
PESCATORE BIANCO 1900
RAAP=L-ET7>»O [#t:2 2090]

I“ CREAMY TOMATO SAUCE with scampi 1900
RERBEDOIMIIV—-LY—-X [#t:2 2090]

) ."‘ GLUTEN-FREE FETTUCINI available for substitution

% o TIWTV 7= T2y bF—F IRTOARREEILTY 7V —DT 2y bF—RCEETEET,

E Wild Rucola Z/V/SF3 450 (B2 165] Mozzarella EYYT7LT 2002220

g Bacon N—ar 150 [#ti2 165] Shrimp BE 300 [#2330]

= Spinach I E3NAE 150 1es] Prosciutto 7 H¥a—hk 3002330

okiginal iced heth fea FIVE ELEMENTS
FYSFATVLYRTARN=TF4— TPpA T TLAVY

TY=V 2T RER-RICBENABRTA— ZRK ARN=IV
HIF 7z FNEMA T RRBOBHZTARN=T T4 —,

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED
UJLy b 2R p V74— 7L Fa—k—
ERHLEY T RY—EBDEIHB-ESLFaERLBEZ—LHDL,

ICED OOLONG TEA
ICED JASMINE TEA

HERB TEA N—7T4—
COCA-COLA Ah-3—7
GINGER ALE ¥»¥¥—I—JL

SALAD LUNCH

R—7- 184 % served with a SOUP + BREAD

WEEKLY CHEF’S SALAD BN x7X-434 1250
DOEMEL> SNV ANEBEDY O 7/EHY 54 [82 1375]
MUSHROOM, WATERCRESS & PECORINO CHEESE SALAD 1450
with honey mustard dressing [2i2 1595]

2yal—=LeoLYy RAY=/F=ADYFZ N=—vREZ—FFLy>¥ Vs

PI1ZZA LUNCH

B F41+Z served with a SIDE SALAD

MARGHERITA TLTY—% 1450

tomato sauce, basil, mozzarella [#32 1595]
MARINARA 2VFr—-7 1400
tomato sauce, oregano, basil, tomato, dried tomato, garlic [#::41540]
DIAVOLA F4TH7 ) 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#tiA1870]
MACELLAIO ?FzIAF 1700
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#2:21870]
QUATTRO FORMAGGI 27tR-7A%yJF* 1750
gorgonzola, samsoe cheese, gouda cheese, mozzarella [#3241925]
BISMARCK with prosciutto & selvatica arugula £/ N A ERIVAFIADEZRZILY 2000
tomato sauce, garlic, mozzarella, egg, prosciutto, wild arugula, [#ti22200]

parmigiano, black pepper

MAIN DISH LUNCH

Y54 -/3{1& served with a SIDE SALAD + BREAD

“GRILLED PLATINUM PORK With seasonal citrus 2450
EFEE AEB0IYIL A0HEERAT [#4i2 2695]

PhoMdVa—Y—HEFREASBZFELLSIL

CHICKEN CONFIT with herb tomato sauce 1600
RoOPHEFMELLRDIAV T4 N=T 2 bY/—Z 532 1760]
TEICHRAALERNY > EBRARELSHIEFFr0IAV 74

SHIHORO KUROGE WAGYU RIB STEAK 3800
with mashed potatoes [B52 4180]

TMBFDYVTRT—F 2y 2R TMRX
1t - tIREORF ot §HHINBYTRTF—F

=

/7=, LUNCH SOUP o the DAY -
FADFYFR-T BETNY
200 [Bi5A 220] 150 32 1651

__________________________________

-7 2
742 MM ;{ > ORIGINAL LEMONADE 300
TARDGYRIVTA— \‘l‘ FYSFI - LER—F [BR330]

VIRGIN SHANDY GAFF 300
U N=Dypy Ty HRI30

__________________________________

ﬂ'#mlﬁ‘:ﬁ’l‘{iﬁ B8 E VRl Eh
ALL NATURAL b o Rl
nn our natural “UMAMI” dishes. Low Transfat Oil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ENHEBTIIBABEROEMEFERAL CZHICERIN-LOIRERLTEYEEA, QRIA—FhHA= 2 — % ZHERRLZE W

£ NATURAL BANEOE

AN F—H=w oD If you have any food allergies,
< [51[t/\:@ Organic Sugar please scan the QR code to view the menu.

Natural Salt
SALT TULF—2HBHLOHIE,

LUNCH COURSE ¥2400.....

MAIN DISH

MINI SOUP TAPAS & SALAD +
BEFELAY

ARHOR—T 511\"25&&'5'57'%‘)‘3‘10'&

PASTA /sz%K8Y Large +250 w275
I WEEKLY PASTA $38D/52%

DESSERT DRINK
+ TH—F &l")/:‘

BABY SCALLOPS PESTO GENOVESE
MEDY /) R—F

VONGOLE BIANCO
THIDTFITL-ETF O

HERB SALSICCIA & SAVOY CABBAGE with butter sauce
N=TYNI9F o, bYDAFYRYDNZ—)—2R
PESCATORE BIANCO

RZAF—L - ET 0 +400H2440]

AMATRICIANA with guanciale & pecorino
TPy Fr—LeRaAY—/F=XDT72 ) F¥—F

SOY-BUTTER SAUCE with salmon & mushroom
gL x/ 208 MNZ—Y—R
YUZU PEPERONCINO with whitebait & kujo leek
YIRENZRF, MFORRAVF—/)

JIl ARRABBIATA ) )
HoZILBEEILOTFET—4%

m CARBONARA
BAKILEYY R—aAYDHNFRF—TF

in KUROGE WAGYU & EGGPLANT BOLOGNESE
BEMFLHMFOFRAR—E

I“ HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE
BEBDS 5 — RILF—=FU—LY—R +400H:2440]

“I CREAMY TOMATO SAUCE with Scampi
BRERBEDOIT Y —LY—R+400#2440]

MARGHERITA Ty —42

tomato sauce, basil, mozzarella

MARINARA <2)Fr—-37

tomato sauce, oregano, basil, tomato, dried tomato, garlic
DIAVOLA j T4THRT

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

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

QUATTRO FORMAGGI #7tR-7R% v

gorgonzola, samsoe cheese, gouda cheese, mozzarella
BISMARCK with prosciutto & selvatica arugula £/NLAERIVAFIADERZIVY
tomato sauce, garlic, mozzarella, egg, prosciutto, wild arugula, parmigiano, black pepper

CHICKEN CONFIT with Herb Tomato Sauce
HOPHBBHELLADIAL 74 =T b2 bV —R +400 #4401

GRILLED PLATINUM PORK with Seasonal Citrus
EFEE A2EO S AOE%E R T +1100 #1210

SHIHORO KUROGE WAGYU RIB STEAK with Mashed Potatoes
TIREBEF DV TRT—F 2y aRT MRA 42200 [#52 24201




