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CASUAL ITALIAN DINING

COCKTAILS

APERITIFS
w-m — Campari, Martine o550 Sweet Varmeowuth, Cled Soda Fx o0
w and Seda — Campare, Cleed Soda e oo
h"ﬁ‘ﬂr‘ﬂ)v‘ — Gin, Campari, Martin Kosse Sweetl Kad Vermouth Ao e
Ea Ceucina Ballink — Pecrhy .'f.-"fﬂear, S_pcmf'ﬁia);m £5.05
(m;!#l — Prosscco, .'_';:fr.r;;“.,::ﬂrrl;,-‘ Petras F Y
AM:: Soutr — Disarenne Or-'ﬂuﬂr'}. Lemen Sowr £ 2

SUGGESTED WINES

VINO BIANCO

GLARD BaTTLE

] ol =] - V.fm' —  Veneto, Ita) &2 K3z 00
Berdan' Pinct Grg i

Sata d‘fwyfnr;fa Pinct éh:gv'a Va’d’aﬁ? — Veaneto, Italy £900 Fizoo

VINO ROSSO
La Vduﬁm MMWJ’C;W d ‘Jerz.za — Aéreczzl, Idaly £9.00 #Faz.00
Castello Banf Chvati Classice EMR — Tuscany, Italy HFo3s &Kz 00

Artinor Toscana " Villa Artinor”™ — Tiscany, Ztaly Liz.s0 #5200

Feudi di San Greqorio Kubrato Aglianco szsmi — Ztuly - #1900
SPARKLING

Areri Prosecco Bread — Veneto, Ttaly £a4s #3500

|-— — ———— e

VINO CARAFE

La Cucina CHhamti — Classic Tuscan Chianti, Light Italian Ked wine that
{ pars plonderdlly esth all Entree Selections
Glass £5qe
1/2 litre (3-4 Glasses) #16.50
| /itra (¢—2 Glasses) #3100

PLEASE CONSLILT YOUR SERVER FOR OTHER PREMILM BRANDS, i
IF YOU HAVE ANY TYPE OF FOOD ALLERGY, PLEASE ADVISE YOUR SERVER BEFORE ORDERING.




L.a Cucina

CASUAL ITALIAN DINING

FIRST COURSE
APPETIZERS

Pasta e Fcyaﬁ M — Cannallini Baans, L*i-ﬂez‘rz.y’fes, Orecc erta Pasta
Cﬂ";ﬂmlﬂ of” Beef" Tanderi/oin — Parangianc Keqgane, ff':—z:jrxfcz Salad
Fried Calamar — Garlic wreali, Lemen

Tomato and Fresh Mozzarella — Olive O, Basil

Cﬁcfm Mw"ﬁﬂ — Bettter lettuce, H’rz::ﬂ.;e‘fa, .-"::-"_3.:5i Crn'.:';ﬂ,a Fancetta, L/frﬂ.r'n Dfive O/,
Bafsamie Irfr'mia:f}.refa‘e _2‘.!-.-.-.55:'&::«3

Classic. Caesar Salad — Komiine, Parmigianc Reqgans, Garlic Crowtons

C}IO,?,VGO‘ M‘H’ = Fdd"ﬂ'(.‘ﬁ'ﬁ-r'::, f’m.rw'm, 54‘?."’;2#;:', :‘t'rrfr'{?;’?a{"e, Ohvas, Fad Drwesn,
Creasns Lemon V:'ﬂl‘i.r_lﬂreffe

MAIN COURSE
PIZZA

Marghenta — Fresh Mozzarella, Tomate, Basil

Smoked Salmon — Hfrzijfﬁ, Ofive Oif, Kad Onicn

Iﬁxu‘fed C}p'cf’m = Caramelized Onon, Mushrooms, Fresh Mozzarel/a
Pepperom — Casicols, Keasted Peppers

PASTA

Penre ﬁjafe — Yomamade Meaddalls, Fich Tomato Basi! Savce

Cheese Tortellint — Pesto, Pecorine Cleese

SW; Cardonara — Pancetta; Craans, Parsriganc f’t-.-ﬂg.—'mm, Black Pepper
Seafood Fettuccine — Calamari, Shrimp, Mussels, Garlic, Parsley, Lemon, Olive Oif
Farfalle — Tiscan Pomarola Sauce

ENTREES

Ossobuco Gremolala — Creamy Polenta
Kisetto — Shrimp, Porcini Mushreams, Spinach

{ Pm-f‘ Saltimbocca — Prosciutts, Sdge, Groac ki, Marsala Better Srw.:fi)
Chicken Parmesan — Spaghetti, Fresh Mozzarella, Pomarola Sauce
Seared Salmon — Itajion white Baans, Tomats, Olives, Basil Ol Drizzie
Kibeyje Steak Fioremtina — Cosemiry Roasted Potatoes, Sudéed Spinach
Vegetable Lasagna — Grilled Zucehin, Roasted Pappers, Frash Mozzaralla




