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la cucina
Sapore ltaliano

Weekend All-You-Can-Eat Dinner

Antipasto misto

Today's salad, Carpaccio of today’s fish, Milano salami, Caprese

Antipasto
All you can eat from below.
Soup of the day Pork salsiccia
Mixed olives Arancini, tomato, Parmesan
Pickled vegetables Zeppoline, whitebait, seaweed
Carpaccio of today’s fish Stewed trippa alla mode

Smoked salmon Parmigiano Reggiano

Caprese, tomatoes, mozzarella cheese Gorgonzola
Dry-cured ham “Hamon Minakami” Bread

Milano salami

Pizza, pasta and risotto
All you can eat from below.

Pizza "Margherita"
Chef's recommended pizza
Linguine piccole, vongole bianco
Spaghetti, classic Bolognese
Chef's recommended pasta

Chef's recommended risotto

Main
Fish & Beef Combination

Grilled fish of the day, scampi

black olive and anchovy tapenade

Grilled Wagyu beef tenderloin

marsala sauce

Dolce
Italian dolce plate

Coffee or tea

For children includes appetizers, pizza, pasta, risotto and dessert.

la cucina serves carnaroli rice from ltaly.
To reduce food waste, we request that our guests please order responsibly.



la cucina

Free-flow beverage package

Sparkling Wine
Comte de Neufchatel Brut France

White Wine
Baron Philippe de Rothchild Varietal Chardonnay France

Red Wine
Baron Philippe de Rothchild Varietal Cabernet Sauvignon France

Bottled Beer
Kirin Heartland

Whisky
Dewar’s White Label

Italian Liqueur

Campari, Amaretto, Cinzano

Soft Drinks
Oolong tea, Orange juice, Peach juice, Coca-Cola, Ginger Ale

(2 hours)

Sparkling wine can be upgraded to Champagne with an additional

Champagne
G.H.Mumm Brut Cordon Rouge



