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HERB TEA

& _ SALAD LUNCH

A= ’vf1& served with a SOUP + BREAD

PASTA LUNCH

%5 411E served with a SIDE SALAD

; WEEKLY CHEF’S SALAD 1250 DTO/NRRZIF+250FTREY ICHEET,
TAPAS & SALAD : SHDYI7X-H7% [#t:2 1375]
275258 MAIN DISH DESSERT 74—k~ T/ AOBME > FYANIBEDY DYz 7 HRY 54 | IIl ARRABBIATA 4/ 1200
YIZBE)EhYE BEELAY \/ HOZLAENT DT IET—4 [#132 1320]
‘ GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
S ¥l = JRTT IR e Al L S Il) — —_ S48 Ly 3 NSV [#:2 1595]
INEDY L /R—E [#2 1485]
PASTA BN Is -
A. WEEKLY PASTA £iE®D/s2 4% PIZZA LUNCH OYSTER & IWATSU LEEK AGLIO OLIO 1400
5 - HigL B EFREDT—VFFA—=VF [B#:2 1540]
BABY SCALLOPS PESTO GENOVESE MDYz /R—+H P tisisevadwithiabIDESALAD
N N 2TOEH(I+300AT10inchicZEEH K 7. PEPERONCINO WITH BABY SARDINES, SAVOY CABBAGE & BOTTARGA J 1400
VONGOLE ROSSO 7HYU DY #+> L - OyY ° 11T | DD AR INED, SVOY © .
MARGHERITA 1350 LoTeEBYHAXFYANY, AZRIDRRAVF—/ [#2 1540]
OYSTER & IWATSU LEEK AGLIO OLIO HtigL B EDT—UFF—UF QT =R [#32 1485]
tomato sauce, basil, mozzarella SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE 1400
PESCATORE BIANCO XR A F—L - E7 >0 +40015:2 440] IWIEETYNVEEDE RN Z—Y—R (B3 1540]
SHRIMP MARINARA 1550
AMATRICIANA WITH GUANCIALE & PECORINO BREEEIETLrOTUF—7 [B4i21705] CARBONARA 1400
TPvFr—L RO I)—/g-__z“a)j'vh VFv—F tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy “I ﬁﬁ?&gﬂt?’?“/?—v—bo)ﬁ)lx:ﬁﬂ'—a [ 1540]
;ejgg %SQI;CEJE} Eég{gg nglr\l 2H|3M; & GRILLED MAITAKE MACELLAIO 1600
! Bl RFIAF [Peit170s] AMATRICIANA WITH GUANCIALE & PECORINO 1450
PEPERONCINO WITH BABY SARDINES. SAVOY CABBAGE & BOTTARGA ) bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan TPV Fr—LeRAY—/)F—-XDOT7T M) Fv—F [#ti2 1595]
LT ebYDAFYRY, AZRIDODRRAVF—/ DIAVOLA 1600
. _ . T4T7KRZ [B21760] VONGOLE ROSSO 1550
I“ ARRABBIATA 5 ZLAR T FOTFET—X J)) ‘'nduja, chicken, salame, mozzarella, parmesan THIOTF L -AYY [#21705]
wopE s 7V —LDAIKRF—7F QUATTRO FORMAGGI 1650
I“ CARBONARA SABSRE7 77 7 s7ka-7ACYF [BHA1815] I“ KUROGE WAGYU & ESEGPI:ANT BOLOGNESE 1550
JIl KUROGE WAGYU & EGGPLANT BOLOGNESE EEAIELFFOHOF—+ gorgonzola, samsoe cheese, gouda cheese, mozzarella RENFLAT ORAR—E o]
JI] HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE +30012330) BOCCONCINI MARGHERITA 1700 HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
BEBED5 S — RLF—=sU—LY—Z FyaAvF—=-TLEY—% retatsts) Il Bemnss— FLF—=sU—LY—2 [#02.2035)
mozzarella bocconcini, tomato sauce, basil
I“ CREAMY TOMATO SAUCE WITH SCAMPI +400r#:2 440]
RERBEDITII)—LY—R PESCATORE BIANCO 1900
RAAb—=L-EF7>O [#52 2090]
| MV HA. W 5 L1 X 10inch +300 s 330]
i I“ CREAMY TOMATO SAUCE wITH SCAMPI 1900
MARGHERITA =w/v7Y)—% RBRFERBEOICIIU—LY—R [BE:2 2090]
tomato sauce, basil, mozzarella
BOCC(IZI)NbCINI MARtGHItERITA 'J; 73 YF=Z AT Y =R 4200 w2200 CHICKEN CONFIT WiTH HERB TOMATO SAUCE 1550
mozzarella bocconcini, tomato sauce, pasi = N — Ny [#2 1705]
N = ﬁ@%ﬂ%%‘%‘!ﬂ‘% 5HANA <74 N7hREY=R e 0/ GLUTEN-FREE FETTUCINI available for substitution
SHRIMP MARINARA EL%%E:E ilEIl:(D‘?')ﬂ'—7 Tgt:fi;&/\,f:&/\"')Otﬁlﬂliibﬁ‘t?':\'—‘/a):‘/74 U "’ 7’»?‘?7”-‘71‘7 Fa’._* FRTDNREEINTF Y IV—D Ty b F—RICEETEET,
tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy Z Z
R e Y ; 2001#
QUATTRO FORMAGGI 77 kbR 7Ry ~ WildRucola  EJL/XFO 150082 165] l\:go/zz/a;elﬂaa s B2 220]
gorgonzola, samsoe cheese, gouda cheese, mozzarella p_‘ B R—Ty 150082 165]
BEEF RIB ROAST STEAK WiTH MASHED POTATOES 2550 acon Prosciutto 300023301
DIAVOLA T4THRZ Y7A—RRT—F 2y ¥aRT MR i 28051 O Shrimp HgE 200042 220] A< a—Fk
nduja, chicken, salame, mozzarella, parmesan ShAF 1y L E o7 TO—RDRF — %, Pl
MACELLAIO =F 74 #
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan
MAIN DISH LUNCH TIME DRINKS  [CEDOOLONGTEAPAzRiE 200 IWAI LAGER 12PINT680 LUNCH SOUP of the DAY
CHICKEN CONFIT WITH HERB TOMATO SAUCE +300 3301 IO ., (g - ‘ & 7? :
‘ FARS RIS T — BREWERY ittt ) ! ‘. BD7vF2—
BOPEEM/ELEHDIAY 74 N—=T F2 V=R obiginat btand 12 ICED FIVE ELEMENTS 200 leaD BN E NS e AR il R o v BL Ry 72T,
AUSFNT LY KPART 4= 7747 CILAVY [#:A 220] - . 200 w2 2201
BEEF RIB ROAST STEAK WITH MASHED POTATOES +1100 tea 12101 ARG AU e s RGNS SO e ead  WHITE WINE by the GLASS 760 |
U7A—RRTF—F 2y LaRkT MR _ 25294 B weasss] |
RIGOLETTO SPECIALTY BLEND COFFEE HoTorceD 200 COCA-COLA 37-3=3 e
CHOOSE YOUR DRINK YTLy b RRSPYTFA— TLYFI—E— st 2201 RED WINE by the GLASS 760 !
EOHEEY T AY—EBOEIHB-IEEEFaIEBLUBEX— LIk, GINGERALE ¥> <y —T—)L 200 55274y (assel
[#iA 220] 1
@ oiiat s o ICED FIVE ELEVENTS ICEDOOLONGTEA 74 ZISHER 2" ORIGINAL LEMONADE 300  SPARKLING WINE by the GLASS 780 |
(TR 1T TAAT e AT VAT ICEDJASMINETEA ~ PARS+RIVF4— T AusenLER—g mESN 5R74 RSy maasse

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED
UJLyb-ZROvUF4— 7L Fa—k—
EPHPLFY T AY—2RBbEIHB-IFELFaa2BLIEEZ— LKL,

COCA-COLA
GINGERALE

% WE’RE ON INSTAGRAM
: @RIGOLETTO_MARUNOUCHI
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No MSG B 5 ZIEHRE )
ALL NA URAL m on%urnatural “UMAMI” dishes. TRANS FAT Low7TransEflat [o}{ L~ Rl Natural Salt Ry Organic Sugar -
L)

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERAETIZIEABROEZEMZERL CENICERIN-LORERALTEY EEA,




