LUNCH COURSE 2200vEN

[B42 2420]

SALAD LUNCH

A= ’vf1& served with a SOUP + BREAD

PASTA LUNCH

%5 411E served with a SIDE SALAD

WEEKLY CHEF’S SALAD 1250 - ETO/NRRZ(F+250FTKREEY ICHEKET,

TAEAS 8 AL RO MK'I DISH | ‘ ; Zfl 5)*{5”5\15 BEDYDL  7HRY K| - WEEKLY PASTA 1400
RINR5TE& T Ty g (R TR = Px7FRYIX]
YILBEYEDHE BHELAY DESSERT 77—t : /l SBEDISRE B3 1540]
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
CHOOSE 1 MAIN DISH. 4> O#REBETiR&LYI>ERUCEEL TYNERERAY—/F—ADYFH ¥ iakryyry (15921 JIl ARRABBIATA 4 1200
J— HOZ LB bDT7IET—4 [#52 1320]
PASTA EaZE&y:UREFCEyEINED! __ e
/1l WEEKLY PASTA S380)/82% L ‘0‘- ] P1ZZA LUNCH DS g o0 CENOVESE o
i WEEKL TRONZ Nz, #544% served with a SIDE SALAD
BABY SCALLOPS PESTO GENOVESE /MDDy z /R—+¥ POMODORO WiTH FRUIT TOMATO & MOZZARELLA 1400
. . MARGHERITA 1450 ZL—=Y 2 bEEYYFLIDOREF—A [B3A 1540]
VONGOLE BIANCO 7HVUD74»aL -7 2ILTY—%& [#2 1595]
tomato sauce, basil, mozzarella ”” | PEPERONCINO wiTH BABY SARDINES )) 1400
POMODORO WITH FRUIT TOMATO & MOZZARELLA SWEET GREEN PEPPER & BOTTARGA [#5 1540]
TV—Y 2 bEEYYFLIDRER—A MARINARA 1400 LT e HREEF HF7RI0RRAVF—/
PESCATORE BIANCO RRXAH+—L - E7 >3 +4001#:2 440] <UFr—37 [#i21540]
tomato sauce, oregano, basil, tomato, dried tomato, garlic SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE 1400
AMATRICIANA wiITH GUANCIALE & PECORINO INTEETVIEHFEOERNZ—Y—X [BE:2 1540]
ITT7vFr—LeRa)—/F-AOF72 M) Fr¥—F MACELLAIO 1700
SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE TFTIAF el A N ss s 1400
'J\lﬁ%tﬁ U)l«ﬁﬁ@ H]/\ﬁ ——2 bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan '74_j3 ‘/ﬂ'\ﬂ%'—‘bﬁlt ﬁ')n/"iw l~7 |~‘/—Z B2 1540]
PEPERONCINO WITH BABY SARDINES, SWEET GREEN PEPPER & BOTTARGA DIAVOLA 1700 CARBONARA = 1400
LoTLHREFF A7RIORRAVF—/ = FATHRS [#:21870] L BABILT TV Fr—LDANFEF—F 382 1540]
VEGANBOLOGNESE e, ehicken, salame, mozzarela, parmesan AMATRICIANA WITH GUANCIALE & PECORINO 1450
Ja—HrFRAZF—ERLIFINARD I/ —X QUATTRO FORMAGGI 1750 ITPVvFr—LeRAY =/ F=XDOT7 2 ) F ¥ —F [BtiA 1595]
Il ARRABBIATA 552 LE#I FOFSET—% L) 77tR-7RZyIF e VONGOLE BIANCO 1550
gorgonzola, samsoe cheese, gouda cheese, mozzarella T'U' ] 0),7«2‘,/:“/ EFTYa [BE:2 1705]
RAZIE STV Fr—LOANVEF—F
Il CARBONARA BARREY 7> 7 v ~L OPNAT =7 PROSCIUTTO & TARTUFATA BISMARCK 1900 11 KUROGEWAGYU & EGGPLANT BOLOGNESE 1550
Il KUROGE WAGYU & EGGPLANT BOLOGNESE BEf14 & fiFDHAF—+ ENLERE ST 7—RDERZNT B _ [#a2050] BEMGLFHFOROI—E resa 1705]
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper
I“ HAKKlNTON PORK RAGOUT & CREAMY PORCINI SAUCE +300#:2 330] I“ HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
BEBDZ I — KLF—=I)—LY—R M a IN DISH LUNCH BEBDTI— FNF—=sU—LY—R [B:2 2035]
I“ CREAMY TOMATO SAUCE WITH SCAMPI +4001z:2 440] PESCATORE BIANCO 1900
RERBEOITF IV -LY—X Y5454t % served with a SIDE SALAD + BREAD NRZAR—L - ETYO {842 2090]
GRILLED PLATINUM PORK WITH SEASONAL CITRUS 2350 Il SEaNY TOMATO SAUCE W SCAMPI 900
MARGHERITA LT Y—=2 EFEE AEE0IUNL GoOMEZRAT [#ti2 2585] !
tomato sauce, basil, mozzarella PhoI Sy — AR EFEERSBESIELL S YL
PRO_SClUTTO & TARTUFATA BISMARCK EE_/_\L\E: 7)_11 FyZ77—2DEZR=2ILY +300 52330 w NI e R T e betitut
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper CHICKEN CONFIT WITH HERB TOMATO SAUCE 1550 U :’, 7’)1«7‘-‘/7-')— il |~9‘-—#«a-‘;-lil—:n/\"iygjgifglt)lff;‘mbf—*t:xi—esit
MARINARA 7Y7F—3 _ _ HOBBERELLROIL 74 N—T L FY—2 2 1705) 7
tomato sauce, oregano, basil, tomato, dried tomato, garlic TEIHSAERSY > BRIESHEFFLOIAY T4 - Wild Rucola )N F2 1501#t:2 165] Shrimp ,ﬁ%‘ 20002 220]
UATTRO FORMAGGI 47 bR -70%y Y - . ~ - , Mozzarell 2000822201
g?orgonzola, samsoe cheese, gou}da cheese, mozz/aélla m Bacon ~—av 15002 165] f?;f/a;»e[/aﬁa'-—z’
e e KUROGE\WA(;:-YU T_OP BLADE W|T|': MA?HFD POTATOES 3800 O Soinach ESNAE 15001651 Prosciutto 30008523301
DIAVOLA 74 73 BENFIRVDRAT—F Ty Y2 kT MR (32 4120 Spinac ? D
nduja, chicken, salame, mozzarella, parmesan B OHBEREDSHAEDE . BERE T RS DRF — %,
MACELLAIO =Fx54# RERTyVaRTPE—RICES T
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan
COCA-COLA A -a—7 200 IWAILAGER 1/2PINT 680
MAIN DISH LUNCH TIME DRINKS wano [N (74 55— i
S —T— ATl SaAUsHrenzs— 1 BasEn
CHICKEN CONFIT WITH HERB TOMATO SAUCE +300 523301 obiginat iced het tea FIVE ELEMENTS 200 R e (A [mzzgg LAY ‘/?9':1‘:1:][-:‘7}7[:2_&59~ CorvED LUNC_I'[ Soup ?f s 2
BOPESMELLRDIAL 74 N—T b2 b/—2 FYSFNT LR TPARN=T 74— TP AT TLALY B2 220] f el . S e FHOTYFR—7

JY =V T RER—RI SRR NARRT 4 — LK, RN—IV b, HLAIRZYTET,

1 1 1
. HIF 72V ZNEMR = RRBEDHBTARN—T T4 —, R S [ . BA

GRILLED PLATINUM PORK wrT+ SEASONAL CITRUS +1000 ez 11001 L e gl?JIGIr;ﬁI; LEI\L%NAiE ) | \WHITE WINE by the GLASS 60 | 200 w2201
EFRE REROTYL AOHBERAT RIGOLETTO SPECIALTY BLEND COFFEE HoToricep 200 | " yRTAY B sl |
YLy k- ZRRSYYF4— LY Fa—E— ma2200 l !
KUROGE WAGYU TOP BLADE WITH MASHED POTATOES +2200 tsia 24201 EOHEEY T AY BB USHB 5L F 2T EBUBE ALY, . VIRGIN SHANDY GAFF 300 .
BEMFIRVRT—F 2y vafiTMRR : N=Sy - xvFadi7 #2301 REDWINE by the GLASS m'g?g :
ICED OOLONG TEA 71 RBEER 200 ! L U5RIAY |
CHOOSE YOUR DRINK i wazo | GREEN SMOOTHIE 400 | !
ICED JASMINE TEA PARS¥RIVT 200 ' TY)—v RL—S— aaa0l | |
otiginal iced hets %ea FIVE ELEMENTS ICED OOLONG TEA TA RBRER [#:2 220] i =N F5SNAE £OY ISALA. Y, : SP_ARKI-‘ING V\!INE ?y,the GLASS [angg I
g;f.;%g) FUSFNT UK TARN—TF A= TP AT LAY (CED JASMINE TEA A 2554235 HERBTEA /N—7F4— 200 ! ALY S NFFNAZTG =R NV Fa—R ! TSR RIS—F Yy !
BX ) -~ 5 e <RI BN AT A — TR AN IV b, L2 2 [ :

HIF 7z VRN EMZ T RRBOBZTARN=TT4—,

HERB TEA N=TT4—

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED COCA-COLA ca—3 T m LS mERTER B3 B Ml
- o — e LOWTRANS FAT RR:NeZd:::]
UJdLyb-ZRY % Y74— T Fa—k— R AL L NA U RAL on our natural “UMAMI” dishes. Lowzr:ansfat 0oil

BRREOE WE’RE ON INSTAGRAM

¢ @RIGOLETTO_MARUNOUCHI

EOHBBEY T ARY—2BbEIHB-IEE L Faa2BLEEL— LD, GINGER ALE

—H=y o ®
Natural Salt MSITI\: @ Organic Sugar O
All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERETIZBHABAEROEMZERL CEZNICHERIN-LORERALTEY EEA.
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= TERRACE LUNCH &3

SALAD LUNCH

R—71841% served with a SOUP + BREAD

WEEKLY CHEF’S SALAD

PASTA LUNCH

Y541+ served with a SIDE SALAD

1250 LTONRRRIZ+250FTREY ICHEKET,
SHEDOYI 7R Y55 {82 1375]
ADEMEE>SJVANEBEDYOY 2 75HY F4] WEEKLY PASTA 1400
I @D/ 22 [#tid 1540]
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
TUNBRERA)—/F—RAOYFX ~ryarLyyvy [pes2 1595 JIl ARRABBIATA V) 1200
. HOT LB FDTIET—% [#2 1320]
L p——
- c }.‘= PIZZA Ll ] NCH BABY SCALLOPS PESTO GENOVESE 1350
s ¥ >
> — i IMNEDT z /R—F [B2 1485]
R Y75 4fF% served with a SIDE SALAD
POMODORO WIiTH FRUIT TOMATO & MOZZARELLA 1400
MARGHERITA 1450 TI—Y 2 eEYYFLIDREF—A [#:2 1540]
2Ty —4& [B5A 1595]
tomato sauce, basil, mozzarella ||| | | PEPERONCINO WITH BABY SARDINES JJ 1400
SWEET GREEN PEPPER & BOTTARGA [#52 1540]
MARINARA 1400 LoTeHREEF h7RI0RRAVF—/
2YFr—-3 [#i21540]
tomato sauce, oregano, basil, tomato, dried tomato, garlic SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE 1400
IMNTEETYNEEDOER/NNZ—Y—R [#62 1540]
MACELLAIO 1700
2Fr54F [#5A1870] VFGAN BOOLONGNE§E . n 1400
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan l74—j7 “/"kl:lzv—tﬁltﬁ?n/\,ﬁa) |~7 |~‘/—Z [ 1540]
DIAVOLA 1700 CARBONAF\:A . 1400
7'“4 77175 [#:21870] III ﬂ?\?@?ﬂt? TV?V_I/UJjJ)UﬂTﬂ'—a [#EA 1540]
'nduja, chicken, salame, mozzarella, parmesan AMATRICIANA WITH GUANCIALE & PECORINO 1450
QUATTRO FORMAGGI 1750 TP Fr—LeRAY—/F=RAOT7 M) Fr—F [Bt:A 1595]
s7ba-7aTYOF fhezs) VONGOLE BIANCO 1550
gorgonzola, samsoe cheese, gouda cheese, mozzarella 7HY 0),72‘_7:“/ EFPYva [ 1705]
PROSCIUTTO & TARTUFATA BISMARCK 1900 i1 KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
ENLEZRNVIYT7—RDERTILY [#522090] BEEMEFEHTOROF—F [B1i2 1705]
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper
“I HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
MAIN DISH LUNCH RERRT I AT TR
E PESCATORE BIANCO 1900
Y54 -5/41E served with a SIDE SALAD + BREAD RZAF—=L-EFTVI [H52 2090]
GRILLED PLATINUM PORK WITH SEASONAL CITRUS 2350 Il SE R OMATO SAUCE WTH SCAMPI 900
EFEE BBV GoEEERAT [#ti2 2585] !
PhohPa—Y—LhEFREASREFIEILLIIL
9] 0 ! . —
CHICKEN CONFIT WITH HERB TOMATO SAUCE 1550 6 B SR my e Teto A AL s a5 AREETREY,
BOPH/EMELHADIAL 74 N=TITIY/—R (32 1705] 7 " ‘ _ ’ .
TRISHRALR Y > L BRERSDIEF DAY 74 pum— E WildRucola  #2/L/SF3 150082165) Shrimp 8% 20022201
- g a1 \ Ay  Bacon R=3¥ 150w es] iy DA 2000220
KUROGE WAGYU TOP BLADEWITH MASHED POTATOES 3800 ey & o o . ‘
BEMEIRVORT—F Ty vaRF MR wacen | SR [ Sench  EORAR dsomaen  Beedee, soomssa
YL OHBLFREDESH MY, BEMF IR ORT—F, N
mELETy Y aRTrE—RICESZE!
LUNCH TIME DRINKS ~ Cccotaana=> o0 B wauce  wmosso |
VLN (714 -5H— BEA 1 —

GINGERALE ¥y —T—Jb 200 BREWERY [P s B LUNCH SOUP of the DAY
otiginal iced het tea FIVE ELEMENTS 200 (982 220) Sl 57 AFy7EERL. /R0 = @ AADSYFR—F
FUSFNTLY R PARN=TF4— T AT T A [B2 220] e e e e e e e o . LIBFYHIEDONICRELONDZFLOBHBTH— 0 °
ff!;‘/f;ﬁ»}_ﬁ:{%ﬁgéﬂgf}}jﬂe&f”_iV'"‘ : 1 1 HLCER2y7%T,

FF. 7R 7N TARN=TT4—, - ! ! ‘
. <A gﬁjggﬁt LEI:IE(;Nf[;E mi?g i WHITE WINE by the GLASS 760 : 200 w21
RIGOLETTO SPECIALTY BLEND COFFEE HoToriCED 200 ! e ' /5274 B Medssel |
YILy b -ZRY v YF4— FLFa—k— [Bti2 220] . . I
B Y T Y — %] o BER—BIEbLS, i VIRGIN SHANDY GAFF 300 | '

EOHEEY T AY—EBDUSHRo S L F 3 TR MLBLE— LD : N—Yy.swyFasiy7 B0 REDWINE bythe GLASS m;;(a;g : CHECK OURA LA CAIIQTE MENU
ICED OOLONG TEA 74 RBHER 200 | L YRV : FOR MORE!

[#t2 220] | GREEN SMOOTHIE 400 | BT SAHLIAZ2a—HTHELTEYET,
ICED JASMINE TEA FARZ%RIVTA— 200 TY—2 RL—F— A4 SPARKLING WINE by the GLASS 780 HARAZ2—REIESZ,

[#A 220] i FL ESNAE A£OY (CA LAY, ! _ . TS B2 858] !
HERBTEA N—7F4— 200 ! AP SFF YRR Sy van L TIRTAY RN=TY 7 )

B2 220] S a |

BANEDE
g Natural Salt

S HERAER (IR E R
N ATU RAL No MSG A LowTRANSFAT REASREL T
on our natural “UMAMI” dishes. Low Transfat OQil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERFETIXBARBROZMZEAL AZNICERINEZLORFERLTEYEEA,




