Weekend Lunch Set
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Antipasto mist
Today's salad, Carpaccio of today’s fish, Milano salami, Caprese
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Pizza, pasta, and risotto
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la cucina
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choice of pizza, pasta, or risotto
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Pizza Margherita
tomato sauce, mozzarella, basil, olive oil
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Spaghettini, whitebait peperoncino
semi-dried tomatoes, spring cabbage
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Spaghetti, classic Bolognese
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Chef's recommended pasta
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Chef's recommended risotto
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Coffee or tea
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la cucina serves carnaroli rice from Italy.

Spring Promotion
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Primavera
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Herb marinated Tasmania salmon
white asparagus, bagna cauda sauce
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Spaghetti, lemon cream sauce Amalfi style
shrimp, small scallop, limoncello
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Wagyu beef polpetta
wasabi-flavored salsa verde, green asparagus
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Basil almond cake
marinated strawberry and fresh mint, olive oil ice cream
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Coffee or tea
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