% TERRACE LUNCH .35

PASTA LUNCH

45 4{1% served with a SIDE SALAD

SALAD LUNCH

R=715{1E served with a SOUP + BREAD

/SRR KERY Large +250 2 275) WEEKLY CHEF’S SALAD $B0Yxz7X- 454 1250
WEEKLY PASTA 1400 AOEMZ>SWVANZBEDLYOL 2 7HRY T4 [$ii2 1375]
W SBa/2% [9ei2 1540) HOUSE-MADE TUNA CONFIT COBB SALAD cobb dressing 1450
BREYFAY74DA7Y 5K a7FLyyvs [#t:2 1595]
JIl ARRABBIATA 2 1200
PosRRiThoTTET P1ZZA 1. UNCH
DS gy 10 CENOVESE A #544{% served with a SIDE SALAD
. . ] I MARGHERITA QLT =R 1450
PEPERONCINO with whitebait, manganji chili & bottarga j 1400 tomato sauce, basil, mozzarella [86:A 1595]
VSREPFEFEEFORRAVYF—/, hFRAIHIT [#t32 1540]
MARINARA  wUF-35 _ 1400
SAKURA SHRIMP & WATERCRESS PASTA with rosemary butter sauce 1450 fomato sauce, oregano, basil, tomato, dried tomato, garlic (ae0l
¥iBELAAIZLY yOO—XTY —n"E—Y—X (B3 1595] DIAVOLA F4T7HRS ) 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#2:21870]
CARBONARA 1450 MACELLAIO TFIIAF 1700
III 51;9\%59]3&71-\'74 I"?“/:/_’L}l/—!.\o)jj)lﬁj':ﬂ'—ﬁ [#2 1595] bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#:A1870]
. . . QUATTRO FORMAGGI s7Ftm-7a="YyoF 1750
gS\L‘IL\Ot%%L_I?‘/VKIQ ﬁ'g)sgitﬁgg‘_gyiﬁrg_ato [m141'559?] gorgonzola, samsoe cheese, gouda cheese, mozzarella [$ti21925]
BISMARCK with Asparagus 2BDT RA/INZHADER=ZIV Y 2000
AMATRICIANA with guanciale & Pecorino 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [#ti22200]
7*7~/§ y—LéRay—y ?—Z‘?DT"? FYFv—F [Bi32 1595] prosciutto, Parmigiano-Reggiano, black pepper
VONGOLE BIANCO 1550
THIOT AL ET YA MAIN DISH LUNCH
ji] KUROGE WAGYU & EGGPLANT BOLOGNESE 1550 #3532 served with a SIDE SALAD + BREAD
RENFLAFORAL—H (3 17051 GRILLED PLATINUM PORK with seasonal citrus 2350
SFEE AEF0s UL G0 ZHRAT [#ti2 2585]
HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 o ;;E;;- :/’B_E o %Efmﬁgff un
I“ AEBEDF 5 — RVF—=HU—LY—2R [#1A 2035] S BTN
CHICKEN CONFIT with herb tomato sauce 1550
PESCATORE BIANCO 1900 R h
RRAF=L-EF¥O [#32 2090] . BOPEEFELHRDIAY 74 N—TrTFV—R (B 1705]
- TRIHRAAERNYEERBERLIEFF 074
I“ CREAMY TOMATO SAUCE with scampi 1900 '
RBRERBEOIMIIV-LY—-R [#t2 2090] SHIHORO KUROGE WAGYU RIB STEAK 3800

with mashed potatoes
TRBFDYTRT—F 2y ¥aRTMRR
gl - TIREDRF 2 FE-T-, EHHINBYTRT—F

[#tiA 4180]

» O GLUTEN-FREE FETTUCINI available for substitution

o 2 s

Z V2 TITY7)— Ty bF—F TRIOAREEINTFYIV—DT7xy hF—REBTEET,

E Wild Rucola #JL/XF 3 150 [#i2 165] Shrimp e 200 [#2220] __ 7z~ LUNCH SOUP oftheDay

g Bacon AN—av 150 [E:2 165] Mozzarella EvY/7L7 200 [t 220] FADTYFR-T BEITNY
= Spinach  IZ3NAE 150 [#:2 165] Prosciutto 7 H<a2—b 300 #2330 e 200 w2 2201 150 iz 165]

LUNCH DRINKS +¥200 w2220

__________________________________

obiginal iced heth zea FIVE ELEMENTS ICED OOLONG TEA 7ARBEER

1 1

1 . 1

v ] .* - ORIGINAL LEMONADE 300 .
FUSFATLYETPAZRN—TF 4= T4 T TLALY e \ 21 ’ .

P a7 RN R B AAR R A= TR AN E S b ICED JASMINE TEA 74XV +RIVF4— I AU LER—F R0 :

HIF 7V ANEMA L RRBOBHZTAZN=TT4—, N ! !

HERBTEA N=774— : ' VIRGIN SHANDY GAFF 300 :

RIGOLETTO SPECIALTY BLEND COFFEE HOT or ICED COCA-COLA I3 -3—5 ! ST e st gy A0 !

UJLy b 2Ry UF4— 7Ly Fa—k— , ML =D TAHT !

EPHGEYT N —2BbEIHB-ESLFaazBLEZ— LD, GINGER ALE v ¥ —I—JL e

BRAEOE F—H=y I

Q) (I[t/\:§ Organic Sugar

(LR TER (SR E M
ALL N ATU RAL No MSG éLUWTRANS mw RESEL T
on our natural “UMAMI” dishes. Low Transfat Qil

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

Y NAT%';'?_If Natural Salt




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

WEEKLY PASTA 1400 AOEMZ> RJYANTBEDLYDOS 2 7R 4] [#2 1375]
Vin SBDINRR [#32 1540) HOUSE-MADE TUNA CONFIT COBB SALAD cobb dressing 1450
BREYFAY740A7H 5K a7FLyovs [#t5 1595]
JIl ARRABBIATA V)] 1200
HoILE#IT DT FET—4 [#t32 1320] -
Pac s P1ZZA L.UNCH
EGIBJDSCIA/LJQEZS’ PESTO GENOVESE ml?f;g . @ #541+% served with a SIDE SALAD
PEPERONCINO with whitebait, manganji chili & bottarga J 1400 MARGHERITA T =% 1450
omato sauce, basil, mozzarella [#85A4 1595]
SIREPEFIFEEFORRAVF—/, hFAIHIT [#62 1540]
MARINARA - RYF—3 _ 1400
SAKURA SHRIMP & WATERCRESS PASTA with rosemary butter sauce 1450 fomato sauce, oregano, basil, tomato, dried tomato, garlic tarsec]
BEELARILY Y OA—XTY —NE—Y—2R (B3 1595] DIAVOLA FATPHES) 1700
tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan [#:A1870]
CARBONARA 1450 MACELLAIO TFrI4F 1700
“I BABIEFTA bRy a—LDANFF—F [#t2 1595] bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan [#1:A1870]
RS 7 _ .
BISMARCK with Asparagus 2BDT R/INFHRADE RIS 2000
AMATRICIANA with guanciale & Pecorino 1450 cream sauce, anchovy, green asparagus, white asparagus, mozzarella cheese, egg, [$£i22200]
7“)_,‘/9—_‘\_' —LEmaly—y 9-__1*0)-}-,7 '~ YFp—F [#32 1595] prosciutto, Parmigiano-Reggiano, black pepper

VONGOLEBIANCO ~m @z MAIN DISH LUNCH

Y4811 & served with a SIDE SALAD + BREAD

I KUROGE WAGYU & EGGPLANT BOLOGNESE 1550
RENFLHFOFAL—Y (e 17051 GRILLED PLATINM PORK with seasonalcius 2350
EFEE A€Fos UL g0 iR [#ti2 2585]
m HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850 fbbﬁ‘</:’.— —ta?k—ﬁﬁﬁi;ggi L'io U
BEBDZ5— FLF—=sU—-LY—R [t 2035]
PESCATORE BIANCO 1900 CHICKEN CONFIT with herb tomato sauce 1550
RABr=L -EF7»O [#E2 2090] HoPEFMHEHLLADIY 74 N—T 2 b/—R [##2 1705]
TRICHRAALZENY 2 EBRIEROHIBFF0a 74
m CREAMY TOMATO SAUCE with scampi 1900 )
BRERBZOITIIV—-LY—X [#t32 2090] SHIHORO KUROGE WAGYU RIB STEAK 3800
with mashed potatoes [Bi2 4180]
TREBFDYTRT—F vy PaRTMRR
il - TIREDEF 2E-7. EAHINBVTRT—F
) .‘,‘ GLUTEN-FREE FETTUCINI available for substitution
% Ot TNTFY7Y— Ty FF—R $RTDAREEILTFL 7Y =07y FF—RCEBTEET,
E Wild Rucola £JL/NF I 150 [#2 1651 Shrimp BE 200 B2 220] . 77—\ LUNCH SOUP cfthepa s~
g Bacon =g 150 [#ii2 165] Mozzarella EYY7L7 200 [#:2220] w FRADFFR-T7 BEELTNY
= Spinach  IE)NAE 150 [ 165] Prosciutto ZAXa—b 300 #i2330] \/ 200 2 2201 150 w2 165]

[#t:2 2640]

LUNCH COUR;

LUNCH DRINKS +¥200 w20

__________________________________

obiginal iced heth tea FIVE ELEMENTS ICED OOLONG TEA 7M1 REHER Wi
FYSFATLYETARN=T 54— TPA T -TLAVY o e — >;§'4 ] ORIG!NAL LEMQNAD,E ,,i;;gt?
FY—VIFRER—RI BRNAERTA— KK ARN—IV b, ICED JASMINE TEA T7ARI¥RAIVT4— ~ - FUSFN-LER—F ! !

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 3% -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 éLDWTRANS T RS T
on our natural “UMAMI” dishes. Low Transfat Oil

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

MINI SOUP TAPAS & SALAD
AADR—F alfzsii&b‘iﬁﬁl)ébt

MAIN DISH

ESSERT DRINK
BIFEhAAY FH—F FU/?

PASTA INZLKEEL) Large +250 2 275]

|4y WEEKLY PASTA $3B0/¥2%

BABY SCALLOPS PESTO GENOVESE
IMNEDTz /R—F

VONGOLE BIANCO
T7HIDTHTL-ETF O

SAKURA SHRIMP & WATERCRESS PASTA with rosemary butter sauce
BEELAAIZLY vy OA—XTY —NE—Y—2

PESCATORE BIANCO

RABI—L - E7 T +400m:2 440]

AMATRICIANA with guanciale & pecorino
TPy Fr—LeRAY—/F—XOT7Z I F¥—F

AGLIO E OLIO with prosciutto & fruit tomato
ENLETL—=Y 2 FOT—=UFH—UF

PEPERONCINO with whitebait, manganji chili & bottarga
VIREFEFEEFORROAVF—/, hFRIHP

JIl ARRABBIATA V) ‘
HOZLEEITLDOTSET—4&
m CARBONARA
BABEIEFRIA My al—LDANEF—F

in KUROGE WAGYU & EGGPLANT BOLOGNESE
BEMFLAMFOFRASR—

I“ HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE
BEBDT I — FIF—=o =LY —X +3000#:2330]

“I CREAMY TOMATO SAUCE with Scampi
BRERBEDOITFZY—LY—Z+400mt2440]

PIZZA

MARGHERITA QLT =R

tomato sauce, basil, mozzarella

MARINARA 2Yr—-7

tomato sauce, oregano, basil, tomato, dried tomato, garlic
DIAVOLA j TA4THRZ

tomato sauce, 'nduja, chicken, salame, mozzarella, parmesan
MACELLAIO 2?FzIFAF

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

QUATTRO FORMAGGI Z/7hkmo-7a=wy¥

gorgonzola, samsoe cheese, gouda cheese, mozzarella

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

MAIN DISH

CHICKEN CONFIT with Herb Tomato Sauce
BoHPHEFEHHADIAY T4 N—F b2 bV —X +300mt2330]

GRILLED PLATINUM PORK with Seasonal Citrus
EFEE ASBEO S VI A0OEE TR AT +1000 2 1100]

SHIHORO KUROGE WAGYU RIB STEAK with Mashed Potatoes
TIREBGDYTRT—F 2y aRT MRZ +2200 2 2420)




