L.a Cucina

CASUAL ITALIAN DINING

COCKTAILS
APERITIFS
4/)731‘/‘6@/70 — Campari, Mardini Kosso Sceet Vermouwth, Club Soda B2.00
Campari and soda — Carpari, Club Soda £ 625
M%I‘Oh; — 6/‘/7, Cdm/d}-/‘, Mardin Fosso Sweet Ked Vermowth £s.75
Ea Cucina Bellim — Peach L/‘faear, Spar(///ng Wine £s.25
( oSS — Prosecco, Sz‘rawéerry Puree b .25
4»762/‘6&0 SO&(I‘ — Disaronno Orfgl'na/e, Lerron Sowur B ¢.25
SUGGESTED WINES
VINO CARAFE
La Cucina Chianti — Classic Tuscan Chiarts, Light Tdalian Ked tWine
2hat parrs ét)ona/er/’a//y with all Entrée Selections
Glass #'s.75
1/2 litre (3-4 Glasses) £16.50

| litre (¢-7 Glasses)
L

PLEASE CONSULT YOUR SERVER FOR OTHER PREMIUM BRANDS.

FIRST COURSE
APPETIZERS

wﬁ‘zlf—o’j

Pasta e Fa @;O/; SOL(P — Cannellini Beans, \/egefaé/eé , Orecchiette Pasta
Carpac:cjo o Beef’ Tender/oin — Parrugano Ke eqg ano, :4ra3a/a Salad
Fl:;ed Ca/amari — Garlic 4/0/{, Lenrion

72”7@0 M F;‘e\SA Mozzare//a — Olive 0/'/, Basi/

Cucina Insalata — Butter Lettuce, 4ra3a/a, F@s, Crispy Panceta, l//rgin Olive Oi/,

Balsarvc \//na/'ﬁrez‘ e Dress /nﬁ
C/Q\SS;C, Caﬁsaf Sa/ad — K omaine, parmlgfano £ eﬁgz‘dno, Garlic Crowtons

CAOPPGJ Salad — % adicchio, Romane, Salami, Ardichoke, Olives, Ked Onion,

Creamy Lermon \/inafﬁrez‘z‘e

S10 COVER CHARGE APPLIES.
YOUR CHECK MAY REFLECT APPLICABLE VAT FOR CERTAIN PORTS OR ITINERARIES.
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L.a Cucina

CASUAL ITALIAN DINING

MAIN COURSE
PIZZA

Malﬂ/lel‘;fd — Fresh Mozzarella, Tomato, Basi/
Smoked Salmon — Arugula, Olive Oil, Ked Onion
( oasted C/Il‘deh — Caramelized Onion, Mushrooms, Fresh Mozzarella

Pepperom‘ — Capicola, Koasted Peppers

PASTA

Perne ﬁgaz‘e — Yomemade Meatballs, Kich Tomalo Basil Sauce

Cheese Tortellini — Pesto, Pecorino Cheese

5}&3/732%; Carbonara — Pancetta, Cream, Parsigiano Keqgiano, Black Pepper
Seafood Felduccine — Calarmar, Shrimp, Mussels, Garlic, Parsley, Leson, Olive Oi/

Farfalle — Tuscan Pomarola Sauce

ENTREES

Ossobuco Gremolata — Crearny Polenta

'6\502%0 — Shrimp, Porcini Mushrooms, Spinach

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

C/?icéen Parmesan — S/)Qg/]ez‘z‘}, Fresh Mozzarella, Pomarola Sauce
Seared SG/MOH — Idalian tWhite Beans ) T'OMCZZ‘O, O/ives ) Basi! Oi/ Drizzle
6&6}/& Stea,é Fforenz‘ina — & osemary Koasted Potatoes, Sacutéed Spinach

\/egez‘aﬁ/e Lc&Sagna — Grilled Zucchini, Koasted Peppers, Fresh Mozzarella

[F 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.
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L.a Cucina —

CASUAL ITALIAN DINING

DESSERT

Tirarnse — Lady ﬁngers, Espresso, Mascarpone Cream
la Cucina's Sfﬁnaz‘are Dessert, Served Family Style

Parna Cotta Tasting — Chocolate, Amaretto, Lemon
Kicotta Cheesecake

Flowurless Chocolate Torte — Amaretto Cream
Zce Cream and Sherébet

COFFEE
Served a)/Z‘/? CI‘/S/ /4 / prond Cloccol alo Biscolds

55//‘2550 — Espresso Koast, 6//73/.9 or Dowble £1.50/62.00
qufacc/no — Espresso %pped with Frothed Milk £2.50
Caffe latde - €spresso %pped with Kt Milk £ 2.50

Carame! Macchialo — Espresso, ot Milk Topped

with Fresh Cream and Carare!/ b2.2s

Caffe Mocha — Espresso, Chocolate, Steamed Milk £2.25

LavA11n

ITALY’S FAVOURITE COFFEE

AT NORWEGIAN CRUISE LINE, WE PROUDLY SERVE LAVAZZA, FOR OUR ESPRESSO-BASED BEVERAGES, THE BEST SELLING COFFEE IN ITALY.

AFTER DINNER DRINKS

Sambuca Romano £6.25
Amaretto Disaronno Originale £6.25
Flzafge//co £¢.25
Limoncello £6.25
Galliano £6.25

YOUR CHECK MAY REFLECT APPLICABLE VAT FOR CERTAIN PORTS OR ITINERARIES.

[FYOU HAVE ANY TYPE OF FOOD ALLERGY, PLEASE ADVISE YOUR SERVER BEFORE ORDERING. CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOQD,
SHELLFISH, EGGS, MILK OR POULTRY MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

e
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