la cucina_Lunch Weekday Mar-Apr2025

la cucina
— Prefix lunch — — Spring Promotion —
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Please choose from the a la carte menu Primavera
FRT IANE A= 2=k ) BAE BEHIE BRI E S VeV ==
Herb marinated Tasmania salmon
Verde Bianco Rosso white asparagus insalata, blood orange dressing
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Grilled Ajiwaibudou beef sirloin
Coffee or tea Dolce Second piatto wasabi flavor salsa verde
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Coffee or tea Dolce
. . o Mascarpone cheesecake
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strawberry sorbet, rosemary oil
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a la carte
Antipasto 7v 744z b Primo piatto 7V =<e7 v b Second piatto ®=av Fe7 v b Dolce Frs =
Dry-cured ham salad, balsamic dressing Spaghettini, sakura shrimp peperonccino Acqua pazza of the day Tiramisu
parmesan, seasonal fruits semi-dried tomatoes, spring cabbage tomatoes, basil, olive, capers TA4T7IR
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SOURF Y EDT A — IFJA b=t HBFrxy F=b NUL FY =T Fyo— Amor polenta
corn flour cake, orange marmalade
Caprese Spaghetti, fresh tomato sauce Crilled fish of the day TE—NL KL VX
tomatoes, mozzarella mozozaqalla,—basil i white bai‘t and br?ccoli sauce tvEmavhor—% FLvyv—wL—F
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. , Spaghetti, classic bolognese Carne
Carpa§C|o of tpday s fish beef, pork, tomato sauce, Parmesan Roasted chicken thigh with herb bread crumbs
new onion dressing, h:—:rbs ART T4 Iy rRaLr—¥ black olive and anchovy sauce
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) Linguine piccole, vongole bianco
Grgen mu;tard marinated seafood . clam, field mustard, bottarga Grilled Ajiwaibudou beef sirloin
s‘hnmp, squLd, octopus, cherry tomatoes, °|'}’e Vyv74rEvyalL Kyaverva cherry tomato and olive checca sauce
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Risotto of the day — You can enjoy all menu in a la carte —
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Antipasto misto will be provided for groups of 8 or more people. la cucina serves carnaroli rice from ltaly.
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