PRIMI PASTA

AGNOLLOTI DI MANZO 259

hememade sausage ngnutlall served with mushroom
cream sauce drizzled with demi glaze
Upsize 12 pleces 19.9

PACCHERI ALLA POMODORO
E BURRATA(V) 24.9

tubse shaped pasta tossed in tomato sauce, basil,
grana padana, topped with creamy burrata cheese

LINGUINE ALLE COZZE 25.9

fresh Buchat mussels in garlic cream sauce with
grated lime zest
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LINGUINE PESCATORA 28.9
fresh Buchot mudsels, little neck clams, medley of
seafood in light lomato sauce

add squid ink sauce 3.9 change pasta to
squid ink chitarra 1.9

CASERECCIALLA BOSCAIOLA
CON MANZO 259

sirloin beef strips with button mushroom in veal
pus auceE

GRANCHIO AL NERO 26.9
squid ink chitamra pasia AOR, '|.I'|,r|-e wrilh fredh
crabimeat, cherry tomato & topped with citrus 2est

BEEF LASAGNA 20.9
layers of pasta sheet with beef bolognese,
bechamel, mozrarella, grana padana
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RISOTTO DM AMALFI 26.9
carnafoll risotto cooked in shellfish broth, served
with poached Buchot mussels, clams, scallop,
cherry tomato

GNOCCHIAL TARTUFO
E FUNGHI 259
homemads potato dumplings with button

mushroom, black truffie cream sawce topped
with fresh black trufle

SPINACI TAGLIATELLE CON
GAMBERI ZAFFERANO 25.9

spdmach ribbon pasta sauteed with prawn In creamy
saffron sauce topped with fresh recket salad & cherry
smalo

RISYTTO D AMALFI

GNOCCHTALLEA GORGONZOLA 249

homemade potate dumplings with gorgonrola
cheeie sauce topped with caramelised walnut

RAVIOLI RICOTTA E SPINACI(V) 249
ravioll stuffed ricotta & spinach cooked in sage
butter sauce topped with fresh truffie

LA KUCINA CLASSICS
Carbonara 229

Bologness 19.9

Granchio 23.9

Arrablista 17

Aglic Oiio Pepperoncing 15

all served with spaghetti

*tax and service charges apply
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Kucina

KID’S MENU 12.90

comes with a juice and a gelato
(For kids 10 years old and below only)

TOMATO MEATBALL PASTA

Spaghetti with beef meatball in
tomato sauce

Choice of Juice

Orange
Apple
Mango
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- Chocolate
POLLO MILANESE WITH FRIES

Breaded chicken with fries S -




WHOLE CAKES FOR SPECIAL OCCASIONS

all cakes must be pre-ordered 3 days in advance

CHOCOLATE OLIVE OIL CARE

6" serves 6-8B pax 38
8" serves 8-10 pax 52

HAZELNUT PRALINE MOUSSE CAKE

6" serves 6-8 pax 55
8" serves B-10 pax 75

STRAWBERRY PISTACHIO CHANTILLY

6" serves 6-8 pax 45
8" serves B-10 pax 65

PROFITEROLE TOWER

Small 3-4 pax 42
Large 10-15 pax 68

TIRAMISU

6" serves 6-8 pax 40
8" serves 8-10 pax 65

\FFLE TART

*tax and service charges apply
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PIZ7ZA

LA BARCA FUNGHI E TARTUFO 28.9
cream, truffle pate, button mushrooms, mozzareila,
smioked scamofga

POLLO BIANCA 25.9

cream, mazzanelia, grilled chicken, bocooncinl, cherry
tormiato, rocket salad, grana padana & anchovy sioll

MARGHERITA DI BOCCONCINI 20.9

tomato, mozzareila, basil, cherry tomato, mini
mazrarclia balls

POLLO BIANCA
KUCINA 229
armabblata sauce, mozrarella, beel salami, turkey bacon,
jalaperio

PIZZ20TTO 219
tommatn, mogzranella, Iurh,-y bacon, lurkey ham,
button mushiooms, g

CAPONATA (V) 23.9

tomato, morzarells, caponata, pinenuts, ricotta cheese

MARE NERO 27.9

wquid ink base, morzarella, prawns, squid, litthe meck —— e
clams, Buchot musseks, crabmeat, cherry tomato LA BARCAY FUNGHI ETARTLFO

QUATTRO FORMAGGI (V) 25.9
cream, mozrarella, grana padano, gorgonzola,
wmoked scamorza

TONNO E CIPPOLLA 22.9
tomate, morzanella, tuna flakes, red onkon,
capers, olive, chilli

CARNIVORA 23.9
hamemade sauiage, turkey baton, turkey ham,
beel salami, tomato, mozrmarella

MARE NERO

*tax and service charges apply




ANTIPASTI (APPETISER)

KUCINAANTIPASTO 23.9
assortment of cold cuts, grilled vrg:l.lh'.ﬂ. aftic hioke,
alives, caper berry, stuffed capsicum

INSALATA DI POLPO 20.9

citrus marinated grifled octopus tentades with juicy
cherry tomato, crunchy rocket salad

INSALATA MISTA 119

mesclun salad, carrol, cebery, olive, shallol, boiled &gg,
served in balsamic dressing

add grilled chicken 4

add tuna ake 2
no charge if change 1o Caesar dressing

INSALATA I POLFO

BURRATINA 199
125g silky & creamy burrata cheese, crunchy rocket
salad, tamato medley, ollves, caped benty, basll pesto

DUO KUCIZZINO
BRUSCHETTA 14.9
[comes with 2 toppings)

st toppings - julcy cherry tomato, fresh ricotta, black
olive, shallol, drizzled with balsamic reduction

second loppings - homemade Sicllian caponata,
straccistelis cheete, pinenuls, drizsled with badiamic
reduction
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DO KUCTEZINGD BRUSCHETTA BURRATINA

FRITTI (FRIED)

TRUFFLE FRIES 15.9
straight-cut fries smothered in aromatic white truffie
oil, grana padano, iopped with black trulfle pate

ARANCINT 119

breaded saffron rice balls stulfed with rich beef ragu,
stretehy mozrarella, grana padano & served with
arrabblata sauce

ZUPPA (SOUP)

SOUP OF THE DAY 9

* sdditional arrabbiata, black olive tapenade sauce
1.50 per serving

FRITTO MISTO 19.9

mix of deep red tender calaman, sitverfith, prawn,

served with arrabbiata sauce & anchovy aioli

POLPETTE 14.9

deep fred homemade wagyu meatballs in arrabblata

savce & gratinated with smoked scamorza

PANE (BREAD)
BREAD BASKET 8.9

homemade KEuclzning bread, baguette, breadsticks

served with arrabbista & olive taponade tauce

*tax and service charges apply




