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la cucina

Marcello’s family style lunch

Chef Marcello’s family style menus featuring authentic ltalian dishes
(available for table of two or more)
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Sample menu (please note that your actual menu will be changed every week)
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Antipasti
Italian antipasto misto
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Pasta and risotto
Linguine pasta, clams, tomato sauce
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Risotto, mushrooms, pancetta
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Main course
Pan-fried fish of the day, green asparagus, pickled fennel
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Grilled pork loin, spring vegetables, herb sauce
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Dolce
Italian dolce platter
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¥3,900 F5— AftK/per person

Beverage

Sparkling wine, campari, blood orange juice, oolong tea
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(Free drinks / 2 hours)

+¥2,000 F5— Afk/per person

la cucina serves carnaroli rice from ltaly.
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All prices are subject to consumption tax and a 10% service charge.
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