La Cucina

STARTERS

ANTIPASTO & INSALATA

Bruschetta

Caesar Salad

Fried Calamari

Beef Carpaccio®

Insalata Caprese

Insalata Fresca

Minestrone Gran Farro e Fagioli

Salsiccia e Pancetta — Mozzarella, Italian 5

Bolognese

Peperoncino — Mozzarell:

Capricciosa

Tiramisl

Rhubarb Panna Cotta — Honey, Pe

Affogato —

DESSERT

Mozzarella, Ro:

scarpone Cream

Lady Fingers, Espres

Var
topped with Espresso

$15 Cover charge applies. If you have any type of food allergy. pl

“These items are served raw or undercooked, or contain (or may c

Consuming raw or undercooked

foodbarne illness, espaci

-k Olives
Grilled Zucchini, Roasted Bell

and Grape Chutney

la, Chocolate or Macadamia Nut lce Cre

ENTREES

Ribeye Steak* 140z — Pol F Garlic Butter

h Mozzare
arola Sauc

Chicken Parmesan

Seared Salmon*

Scallopini Marsala

Ossobuco Gremolata ‘eal Shank

Lobs

Shrimp — Risotto, Green Asg

Carbonara

Meatballs

Italian Sausage Al'Olio Olive O,

Flakes

nd Basil Sauce

Marinara

Cherry Tomatoes, Creamy Pesto Sauce

ng!

Pesto Alla Crema

Vegetarian Lasagne Al Forno
Peppers, Mozzarella

ognese, Parmigiano Reggiano,

Beef Lasagne Al Forno — Beef Bol
|a, Cream Sauce

Lemon Curd Ricotta Cheesecake — Milk Chocolate Reduction

Chocolate Tart, Fresh Raspberries,

Torta Di Cioccolata -
Pistachio and Vaniglia Sauce

sarver before ordering

loase advise your

ontain] raw or undercooked ingredients
{ik or poulicy may increase yourrisk of
medical conditions.

maats, seafaod, shallfish, eggs. m
fally if you have certal




