la_cucina_LunchWeekday202505-

la cucina
— Prefix lunch — — Eary Summer Promotion —
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Grilled grunt carpaccio
Verde Bianco Rosso wasabi-flavored sour cream, Parmesan, baby leaf
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Grilled Jinnai Wagyu Aka beef sirloin
Coffee or tea Dolce Second piatto basil-flavored tomato sauce
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Coffee or tea Dolce
. L Coconut panna cotta
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melon and basil sorbet, lime
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a la carte
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Dry-cured ham salad, balsamic dressing Spaghettini, puttanesca Acqua pazza of the day Tiramisu
parmesan, seasonal fruits tuna tail, olive, capers, tomato sauce tomatoes, basil, olive, capers T4 7R
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Caprese Spaghetti, seasonal vegetable peperoncino Grilled fish of the day \ g
tomatoes, mozzarella pancaet}a, liamboo shoots,jaspal:agous, snap peas bagna ca}lda sauce ango yogurt semifreddo
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Genovese marinated shrimp clam, bottarga
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Risotto of the day Fr) b=l SAFITY—% — 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 Italy.
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