L.a Cucina

CASUAL ITALIAN DINING

COCKTAILS
APERITIFS
Americano — Campari, Martin Rosso Sweet Vermouth, Club Soda 4300
Campari and soda — Campari, Club Soda £6.25
A/eﬂrohf — Giny Campari, Martini Kosso Sweet Ked Vermouth £s.25
| La Cutcina Bellini — Peach Ligueur, Sparkling tine #5.25
Rossini — Prosecco, Strawberry Puree £ .25
Amaretto Sour — Disaronno Originale, Lemon Sour £ .25

SUGGESTED WINES

VINO BIANCO

GLASS BOTTLE

Berdam Pinct 6)-/:3;0 “Velwite” — Veneto, Téaly 4275 #32.00
Sawnta ng/zeriz‘a Pilnot 6}‘1:9;0 \/a/c/ac/l:ge — Veneto, Ialy £9.00 £372.00

VINO ROSSO
La l/a/enz‘ina MOhZ‘efd/c;aho d ’45)‘41220 — Abrezzi, Italy £9.00 £372.00
Castello Bari! Chianti Classico 663/1«2 — 72(5cany, IZaly £10.25 B 42.00

Antinori Toscana ' Villa Amtinor” — Tuscany, Italy #12.50 #52.00

Feud; di San Greqorio Kubrato Aglianco szsmL — Ttal - #19.00
SPARKLING

4/731-; Prosecco Brut — Veneto, Ialy b1.75 £35.00

r VINO CARAFE

La Cucina Chianti — Classic Tuscan Chianti, Light Tialian Ked tine that
/a/"rS ﬂ)onderfa//y with all Entree Selections

Glass fs.2s
/2 litre (3-4 Glasses) H16.50
| /itre (6-7 Glasses) #31.00

L

PLEASE CONSULT YOUR SERVER FOR OTHER PREMIUM BRANDS.
IF YOU HAVE ANY TYPE OF FOOD ALLERGY, PLEASE ADVISE YOUR SERVER BEFORE ORDERING.
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L.a Cucina

CASUAL ITALIAN DINING

FIRST COURSE
APPETIZERS

Pasta e Fagioli Soup — Carnellini Beans, Vegetables, Orecchictte Pasta
Carpaccio of Beetf’ Tender/oin — Parsiganc Keqgaro, Arugula Salad
Fried Calamari — Garlic Aioli, Lemon

Tomato and Fresh Mozzarella — Olive Oi/, Basi/

Cucina Insalata — Butter Lettuce, 4ra3a/a, ﬁgs, Crispy Panceta, L/irgin O/ive Oil,
Balsaric \/ina/'grez‘z‘e Dressinj

Classic Caesar Salad — % orane, Parrigano Ke eqgano, Garlic Crowtons
CAOPPQCI Salad — <. adicchio, Romane, Salari, Artichoke, Olives, Ked Onion,

Creamy Lerron \/ina/'grez‘z‘e

MAIN COURSE
PIZZA

Mw:g/yeriz:‘a — Fresh Mozzarella, Tomdato, Basi/

Smoked Salmon — Arugula, Olive Oil, Ked Onion

Roasted C/‘I/céen — Caramelized Onion, Mushrooms, Fresh Mozzarella
Pepperon — Capicola, Koasted Peppers

PASTA

Penne Zgaz:‘e — Yomenmade Meatballs, Kich Tomdado Basil Sauce

Cheese Tortellim — Pesto, Pecorino Cheese

Spaghetti Carbonara — Pancetta, Cream, Parmigarc Keqgarc, Black Pepper
Seafood Fettuccine — Calamari, Shrimp, Mussels, Garlic, Parsley, Lemon, Olive Oil
Far-falle — Tiuscan Pomarola Savce

ENTREES

Ossobuco Gremolata — Crearny Polenta
’650#0 — Shrimp, Porcini Mushroorts, Spinach

l Por,é Saltimbocca — Prosciutto, Sage, Gnocchi, Marsala Butter Sauce

Chicken Parmesan — Spaghetti, Fresh Mozzarella, Pomarola Sauce
Seared Salmon — Itdlian thite Beans, Tomato, Olives, Basi! Oil Drizzle
@Aeye Steak Fioresmtina — Kosemary Koasted Potlaloes, Sautéed Spinach
\/egez‘aé/e La;fagha — Grilled Zucchin, Koasted Peppers, Fresh Mozzarella

(OVER CHARGE APPLIES
IF YOU HAVE ANY TYPE OF FOOD ALLERGY, PLEASE ADVISE YOUR SERVER BEFORE ORDERING.



