
please consult your server for other premium brands.

$10 Cover Charge Applies.
Your check may reflect applicable vat for certain ports or itineraries.

C A S U A L  I T A L I A N  D I N I N G
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Americano — Campari, Martini Rosso Sweet Vermouth, Club Soda	 $7.00

Campari and soda — Campari, Club Soda	 $6.25

Negroni — Gin, Campari, Martini Rosso Sweet Red Vermouth	 $8.75

La Cucina Bellini — Peach Liqueur, Sparkling Wine	 $8.25

Rossini — Prosecco, Strawberry Puree	 $6.25

Amaretto Sour — Disaronno Originale, Lemon Sour	 $6.25

C o c k t a i l s

A p e r i t i f s

V i n o  C a r a f e

La Cucina Chianti —	� Classic Tuscan Chianti, Light Italian Red Wine  
that pairs Wonderfully with all Entrée Selections	   

Glass	 $5.75

1/2 litre	 (3-4 Glasses)	 $16.50 

1 litre	 (6-7 Glasses)	 $31.00

S u g g e s t e d  W i n e s

F i r s t  C o u r s e

A p p e t i z e r s

Pasta e Fagioli Soup — Cannellini Beans, Vegetables, Orecchiette Pasta

Carpaccio of Beef Tenderloin — Parmigiano Reggiano, Arugula Salad

Fried Calamari — Garlic Aioli, Lemon

Tomato and Fresh Mozzarella — Olive Oil, Basil

Cucina Insalata — Butter Lettuce, Arugula, Figs, Crispy Pancetta, Virgin Olive Oil,  
		            Balsamic Vinaigrette Dressing

Classic Caesar Salad — Romaine, Parmigiano Reggiano, Garlic Croutons

Chopped Salad — Radicchio, Romaine, Salami, Artichoke, Olives, Red Onion,  
		          Creamy Lemon Vinaigrette



if you have any type of food allergy, please advise your server before ordering.  
Consuming raw or undercooked meats, seafood, shellfish, eggs,  

milk or poultry may increase your risk of foodborne illness, especially if you have certain medical conditions.

C A S U A L  I T A L I A N  D I N I N G

P a s t a

Penne Rigate — Homemade Meatballs, Rich Tomato Basil Sauce

Cheese Tortellini — Pesto, Pecorino Cheese

Spaghetti Carbonara — Pancetta, Cream, Parmigiano Reggiano, Black Pepper

Seafood Fettuccine — Calamari, Shrimp, Mussels, Garlic, Parsley, Lemon, Olive Oil

Farfalle — Tuscan Pomarola Sauce

e n t r é e s

Ossobuco Gremolata — Creamy Polenta 

Risotto — Shrimp, Porcini Mushrooms, Spinach 

Pork Saltimbocca  — Prosciutto, Sage, Gnocchi, Marsala Butter Sauce

Chicken Parmesan — Spaghetti, Fresh Mozzarella, Pomarola Sauce

Seared Salmon — Italian White Beans, Tomato, Olives, Basil Oil Drizzle

Ribeye Steak Fiorentina — Rosemary Roasted Potatoes, Sautéed Spinach

Vegetable Lasagna — Grilled Zucchini, Roasted Peppers, Fresh Mozzarella

M a i n  C o u r s e

PIZZA   

Margherita — Fresh Mozzarella, Tomato, Basil

Smoked Salmon — Arugula, Olive Oil, Red Onion

Roasted Chicken — �Caramelized Onion, Mushrooms, Fresh Mozzarella

Pepperoni — Capicola, Roasted Peppers 
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C A S U A L  I T A L I A N  D I N I N G

a f t e r  d i n n e r  d r i n k s

Sambuca Romano	 $6.25

Amaretto Disaronno Originale	 $6.25

Frangelico	 $6.25

Limoncello	 $6.25

Galliano	 $6.25

d e s s e r t

Tiramisu — Lady Fingers, Espresso, Mascarpone Cream 
		  La Cucina’s Signature Dessert, Served Family Style

Panna Cotta Tasting — Chocolate, Amaretto, Lemon
Ricotta Cheesecake
Flourless Chocolate Torte — Amaretto Cream
Ice Cream and Sherbet

c o f f e e

Served with crisp Almond Cioccolato Biscotti

Espresso — Espresso Roast, Single or Double	 $1.50/$2.00 
Cappuccino — Espresso Topped with Frothed Milk	 $2.50
Caffe Latte - Espresso Topped with Hot Milk 	 $2.50

Caramel Macchiato — Espresso, Hot Milk Topped        
			          with Fresh Cream and Caramel     $2.75

Caffe Mocha - Espresso, Chocolate, Steamed Milk 	 $2.75

Your check may reflect applicable Vat for certain ports or itineraries.

if you have any type of food allergy, please advise your server before ordering. Consuming raw or undercooked meats, seafood,  
shellfish, eggs, milk or poultry may increase your risk of food borne illness, especially if you have certain medical conditions.
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at NORWEGIAN CRUISE LINE, we PROUDLY SERVE LAVAZZA, for our espresso-based beverages, the best selling coffee in italy.


