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SALAD LUNCH

A= ’vf1& served with a SOUP + BREAD

%5 411E served with a SIDE SALAD

PASTA LUNCH

P - WEEKLY CHEF’S SALAD 1250 DTO/NRRZIF+250FTREY ICHEET,
TAPAS & SALAD S SHEDY 7R Y4 5 13751
£/3R518& MAIN DISH DESSERT FH—F~ ™ ADEH &> FYANBEDY 0L 7HHY 54 WEEKLY PASTA 1350
YIXE)ELE BhER > \/ Nl 5@D/ 2% [Bti2 1485]
‘ GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
CHOOSE 1 MAIN DISH. 4> O#REBETiR&LYI>ERUCEEL TYNVERERAY—/F=ZADOYFF rvyiakrysvy (15921 JIl ARRABBIATA 4 1200
BT LEEI DT IET—4R [B5A 1320]
2N V.l /R & AERY Large +250 [#2275] SV
y = 35 PI1ZZA 1. UNCH BABY SCALLOPS PESTO GENOVESE 1350
N o . F ¥ S —
In WEEKLY PASTA <380/ % o #54(4% served with a SIDE SALAD
BABY SCALLOPS PESTO GENOVESE /MDDy z /R—+¥ WHELK & GRILLED LEEK AGLIO OLIO 1400
2TOEH(I+300ATL0inchicZEH kK 7, DRBEETUNEDT—=VFF—DF [#2 1540]
VONGOLE BIANCO 7H VDY +>IL-EF7 >0 MARGHERITA 1350
. . 2T —4& [Bi 1485] |||| | PEPERONCINO WITH BABY SARDINES, STEM BROCCOLI & BOTTARGA J 1400
WHELK & GRILLED LEEK AGLIO OLIO D 3B UNBOT—VFAF—1)F tomato sauce, basil, mozzarella Lode&7Ly&, AFRIDRRAVF—/ [Bi2 1540]
PESCATORE BIANCO ~2 71k =1+ £772/3 +4000ea 4401 SHRIMP MARINARA 1550 SOY SAUCE BUTTER WiTH SHRIMP & GRILLED MAITAKE 1400
AMATRICIANA WITH GUANCIALE & PECORINO BREBEEIETEDOTUF—7 [#A1705] INTEE T YNEBEDOERNZ—Y—X [B6:2 1540]
TP Fe—LeRAY—/)F DT M) F¥—F tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy
VEGAN BOLOGNESE 1400
SOY SAUCE BUTTER WITH SHRIMP & GRILLED MAITAKE MACELLAIO 1600 Ja4—HrRax—€ELIZINAED I/ —R [Bt: 1540]
INBEBETILVEEOERNNZ2—V—R IFIAF [B1iA1760]
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan CARBONARA 1400
PEPERONCINO WITH BABY SARDINES, STEM BROCCOLI & BOTTARGA J W gismmme 7y Fr—Loprfs—3 2 15401
LETETL YR, HFRIDRRAYF —/ DIAVOLA 1600
VEGAN BOLOGNESE F4THRS [§21760] A!VIATRICIANA W!TH GUANCIA!TE & PECORINO 1450
Ja—AHrFraxr—ERELEIFINAEDI2F/—R 'nduja, chicken, salame, mozzarella, parmesan IJTPVvFr—LeRAY—/F—=ADT72 M) Fv—F [#A 1595]
I“ ARRABBIATA %5 Z LA M FOTSET—% L)) QUATTRO FORMAGGI 1650 VONGOLE BlANCO 1550
s7ka-7zaovyo# [#ti21815] 7HUDOT+TL-ET O [BEA 1705]
CARBONARA BAZERE S TV Fv—LDHIVERF—F la, h ,gouda ch , I
III *ﬁ gﬁ gorgonzola, samsoe cheese, gouda cheese, mozzarella III KUROGE WAGYU § EgGPI:ANT BOLOGNESE 1550
IIl KUROGE WAGYU & EGGPLANT BOLOGNESE BEF/I4 L fiFOHRO:— PROSCIUTTO & TARTUFATA BISMARCK 1800 RBAFLIT OFAZ—E e
, ENLERNE 5T 7—RDERTILVY [Bei21930] HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
I“ ggnglg;%N_ng’lfll(a—_R_Agglle_s‘z\(‘:/R_E;MY PORCINI SAUCE +300r#2 3301 prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper “I Eﬁ}ﬁio)ﬁﬁ’— 7]%’)[,9‘-—_:7 =LY —R [#5A 2035]
CREAMY TOMATO SAUCE WITH SCAMPI +400r:#:2 440] PESCATORE BIANCO 1900
Wl mzsmeotsts)-us— MAIN DISH LUNCH
a Py . 547« 75 i + CREAMY TOMATO SAUCE wITH SCAMPI 1900
| N VA A 5 LY 14X 10inch +300 23301 Y74 -84 & served with a SIDE SALAD BREA 1 HEEEED b S L 52 20501
MARGHERITA </L5Y) —4%
tomato sauce, basil, mozzarella CHICKEN CONFIT witH HERB TOMATO SAUCE i,i:|5550 .
. . BOHPESHEL RN 74 N—TFory—2r T 4/ GLUTEN-FREE FETTUCINI available for substitution
NLERIV T—RDERZIVT + 82 330] o =< oo oSty T I e et
z'BgEggHIL%tgIﬁﬁlﬁnﬁﬂégggm’:‘g?p};ﬁgianotreggiarlro?st}h crtgm, black pep;ir 300 * TRIERAALENY > BRRELSHBFF DAV T4 czn vz e e A i il
SHRIMP MARINARA EBEBE IETEDYF—5F . - WildRucola  ®JL/SF3 150082 165] Shrimp & 20002 220]
tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy & B R 1500882 165] Mozzarella 200182 220]
acon - =N
QUATTRO FORMAGGI 77 R -7a7 v BEEF RIB ROAST STEAK WITH MASHED POTATOES 2550 ) BYYTLIFX
gorgonzola, samsoe cheese, gouda cheese, mozzarella ] 7‘|:| —ZARTF—% Y :/171':7_' I.i?]%i [##:A 2805] F Spinach IF5ShAE 150[#2 165] Pros?iutto 3001#:2 330]
DIAVOLA 4 7HS5 EWAFaveiEE 7Y TA—RDRT—F, 7Ava—t
'nduja, chicken, salame, mozzarella, parmesan
MACELLAIO =F 74 # ) ) _
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan LUNCH TIME DRINKS COCA-COLA A4 -a—5 200 IWAI LAGER 1/2 PINT 680
[Biid 220] wIWAL I '74I “IH— [Hi32 748]
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CHICKEN CONFIT WiITH HERB TOMATO SAUCE +300 2 3301
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H5F 7V RNEMA T RRBEDBHETARN—T T4 —, . i 2 ) ORIGINAL LEMONADE 300 ! WHITE WINE by the GLASS ve0 . 200 #2220
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ICED OOLONG TEA 74 REHER 200 | " YIRTAY meassel |
mazo | GREEN SMOOTHIE 400 | !
Py, ctiinat e et s FIVE ELEMENTS ICEDOOLONGTEA 74 RBHE% ICED JASMINE TEA 74 RJ¥RIVT4— W20 Ep e J“’M‘“’ | SPARKLING WINE by the GLASS 780
AW HUIINTLYKTARN=T T4~ SILAVY — ' S B IR s | 52045 I masss] |
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HERB TEA
COCA-COLA
GINGERALE
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on our natural “UMAMI” dishes. Low Transfat Oil

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERETIZBEAREROEZEMZERL CEZNICHERIN-LORERALTEY EEA.




% TERRACE LUNCH .35

SALAD LUNCH

A—=7 - 1841% served with a SOUP + BREAD

PASTA LUNCH

Y5 441E served with a SIDE SALAD

WEEKLY CHEF’S SALAD 1250 £TO/NRRI+250FTREY ICHkET,

SEDY 27X H 54 13751
BAOEME> SNV ANEZBEDY Oz 78V 74| WEEKLY PASTA 1350
S Bl YAV &4 [Bt:2 1485]
GRILLED VEGETABLES & PECORINO SALAD balsamic dressing 1450
TUNBFRERIAY —/F—ADOYFX AryiafrLysys (B2 1595] JIl ARRABBIATA V) 1200
i HOI LI FOTIET—4 [#52 1320]
o q":“ : "At““
# ' < PIZZA Ll ] NCH BABY SCALLOPS PESTO GENOVESE 1350
o] " - " INFEDY T /I R—F [BEA 1485]
e Y5 413& served with a SIDE SALAD
WHELK & GRILLED LEEK AGLIO OLIO 1400
2TOEHF+300MTL0inchicEBEHKE T, DRRETUNBOT—VFF—VF [#t:2 1540]
ﬂ‘fﬂfﬁl ER;:TA [msl?gg ||| | | PEPERONCINO WITH BABY SARDINES, STEM BROCCOLI & BOTTARGA J 1400
tomato sauce, basil, mozzarella Lode7LyR, A RIDRRAVF—/ [#2 1540]
SHRIMP MARINARA 1550 SOoY SAUS:E BUI._TER YVITH SHRIMP & GRILLED MAITAKE 1400
BREEEEIEDZYF—F [#21705] INTEETYNEBEDEMNZ—Y—R [ 1540]
tomato sauce, oregano, basil, cherry tomato, shrimp, garlic, caper, anchovy
VEGAN BOLOGNESE 1400
MACELLAIO 1600 Ja4—HrFrAaxr—ERLIZINAED I/ —R [86A 1540]
TFFAF [#:21760]
bacon, salame, mortadella, mozzarella, basil, french fries, garlic, parmesan III CARBONARA 1400
BAZIPE T T Fry—LDANEF—F [#:2 1540]
DIAVOLA 1600
FATRS [5:21760] AMATRICIANA WITH GUANCIAI:E & PECORINO 1450
'nduja, chicken, salame, mozzarella, parmesan TPV Fr—LeRAY—/)F—ZADT2 M) F¥v—F [BEA 1595]
QUATTRO FORMAGGI 1650 VONGOLE BIANCO 1550
s7ka-7O%ydF [B:21815] FTHYDTr»TL-ET > [#i2 1705]
gorgonzola, samsoe cheese, gouda cheese, mozzarella
“I él;éR;l)]?.:EaV;ngU -j-& EGGI:_!.ANT BOLOGNESE 1550
FoFrAR—+ [Bi2 1705]
PROSCIUTTO & TARTUFATA BISMARCK 1800
ENLEANVE977—2DERILY [Btia1980] 0l HAKKINTON PORK RAGOUT & CREAMY PORCINI SAUCE 1850
prosciutto, tartufata, mushroom, mozzarella, egg, parmigiano reggiano, fresh cream, black pepper BEBDT I — FNF—=IU—LY—R [#ti2 2035]
PESCATORE BIANCO 1900
RABAr=L - -ET7>»O [#432 2090]
“I CREAMY TOMATO SAUCE WITH SCAMPI 1900
BRERBEOIIIU—LY—R [#:2 2090]
CHICKEN CONFIT witTH HERB TOMATO SAUCE 1550
ROBBEBHELLHOIY 74 N—Trzby—x T w ./ GLUTEN-FREE FETTUCINI available for substitution
TEIHAALEENY - & BRRESHEFELDIAL T4 U 0ot IIWNTFY 7YY= Ty b F—F TRTONREEINTFY IV —DTzy bF—HEETEES,
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a Bacon K=y 150082 165] %‘?yz‘z;’:’e[ﬂ; = 200182 220]
BEEF RIB ROAST STEAK WiTH MASHED POTATOES 2550 O ’
Y7A—RRTF—F% 2y aRTMNRA 5232 28051 = Spinach IF5NAE 15002165 l;r,?]sgiuﬂg N 300r#2330]
B2y T T TA—RDRT—F, i
LUNCH TIME DRINKS  cocacoaan-a=7 i TN WAILAGER APNTOSD |
GINGERALE ¥ ¥+ —I—) 200 BREWERY [N s B LUNCH SOUP of the DAY
okiginal iced heth tea FIVE ELEMENTS 200 [t 220] s VSFI—RFyTEEAL, £/ EPTED ! AHDFVFR—T
FUSFNTLY R PARN=TF4— T AT T A 22201 | L o o o ey LIBFYHIEDONICRELONDZFLOBHBTH— 0 (.
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" WE’RE ON INSTAGRAM
i @RIGOLETTO_MARUNOUCHI
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NATU RAL m on our natural “UMAMI” dishes. TRANS FAT Low Transfat Oil ijj Natural Salt Sl Oreanic Sugar

All carefully cooked with Natural ingredients. No Processed ingredients anywhere. [ERFETIXBABROZMZEAL ALZNICHERINELORERLTEYEEA,




