
I�������                                          
C���������� 8.50
Mushrooms, carrots, salami, mozzarella, 
anchovies, roasted peppers, radishes, 
mixed greens, tomato and artichoke 
S���’ A����� 8.50
Arugula, mushrooms, celery, toasted pignoli 
nuts, and imported Parmigiano cheese with 
lemon and extra virgin olive oil dessing 
S������ B�����������  8.50
Baby Spinach with Beets, goat cheese and 
walnuts mixed with a balsamic vinaigre� e 
R������� ��� P��������� � F�������� 7.95
Large tubular pasta, prosciu� o, asiago cheese, 
tomato, basil, black olives, tossed in extra virgin olive 
oil, with a hint of garlic, served over mixed greens
S������ ��� R����� � F�������� �� C���� 10.50
Smoked Salmon on toast points with goat cheese, 
over arugula with capers and red onions, 
with a lemon and olive oil dressing
P���� �� C����           8.50
Chicken salad with curry, green and red peppers, golden 
raisins and mango chutney, served over arugula 
M���� ��� P���� 8.95
Warm Milanese-style diced chicken breast 
with marinated tomato over mixed greens 
C������ �� S������� 7.50
Fresh mozzarella, tomato and basil over mixed greens
F����� �� M��� 11.50
Calamari, conch, octopus and celery with extra 
virgin olive oil and lemon served over arugula
C����� 8.00
Ceasar’s salad prepared Cucina style 
...with grilled chicken breast *4.00 additional charge
M���� V���� ��  4.50
Mixed greens, tomato, carrots, celery and radishes    �� 6.50 
with extra virgin olive oil and Balsamic vinegar     
R����� ��� S��������� �� P���� 8.50
Grilled chicken with arugula, roasted peppers, fresh 
herbs, white wine vinegar and extra virgin olive oil 
I������� �� T���� 8.50
Tuna, celery, onions, carrots, capers and 
low fat mayonaise over mixed greens 
M���� ��� S�������� 8.50
Mixed greens with grilled Italian 
sausage, goat cheese and diced tomato
Z���� ��� G����� 6.50
Two soups prepared daily
F������� � Z���� � I������� M���� 7.50
Combination of any two: warm Cucina Fri� ata,
mixed green salad or soup of the day 
Z���� ��� I������� M���� 7.25
Cucina Soup of the Day and mixed green salad  

P�����                                              
C�������  7.00
Our own fresh mozzarella, tomato, and basil, lightly 
brushed with extra virgin olive oil and Balsamic vinegar 
P������� 8.00
Imported Brie, ham, tomato and 
mixed greens with honey mustard
B��������� 8.50
Smoked turkey with pancetta, tomato, avocado and mayonaisse
P���� ��� P���� 8.50
Grilled chicken with a basil pesto sauce, 
parmigiano cheese and pignoli nuts
P���� 8.00
Eggplant, mozzarella, roasted peppers and Prosciu� o
M����� 8.50
Grilled panini with Milanese style chicken 
breast, tomato sauce and mozzarella 
S�������� 8.00
Italian sausage with red and green peppers, 
onions and a plum tomato sauce
V������ 7.50
Grilled vegetables and goat cheese
T���� 8.50
Tuna melt with provolone cheese
P��������� � S������ 8.00
Portobello mushroom with steamed 
spinach, brie cheese and truffl  e oil
M������� 8.50
Pork meatballs in a spicy ragu with parmigiano cheese
S������ 9.00
Smoked salmon, mascarpone cheese, tomato and red onion

P����                                                 
P���� ��� P������� � B������� 11.50
Quill shaped pasta with tomato and basil 
R������ ���� P��������� 12.00
Pasta stuff ed with rico� a & spinach 
with tomato sauce and a touch of cream
K���� P���� P�������� 13.50
Whole wheat penne with fresh vegetables and shallots
L������� ���� V������ 15.00
Linguine with red or white clam sauce
M���� R������� ��� P������� 13.50
Short rigatoni with pork meatballs in a spicy tomato ragu
M�������� R�������� 12.00
Rolled eggplant stuff ed with rico� a, 
imported Parmigiano and our own fresh 
mozzarella in a plum tomato sauce
S�������� R������ 13.00
Spaghe� i with Bolognese sauce, peas, 
mushrooms and a splash of cream
F������� ���� C���� 12.50
Bow tie shaped pasta prepared with broccoli, 
sweet Italian sausage and Parmigiano cheese
L������ B�������� 12.50
Lasagne prepared with a Bolognese style meat sauce
M�������� ��� P�������  12.50
Large tubular pasta stuff ed with rico� a 
cheese, prepared in a plum tomato sauce

P����                                                
P���� F��������� 13.50
Breast of chicken in a lemon 
and bu� er sauce over spinach
P���� ���� M������� 13.50
Breast of chicken in seasoned 
bread crumbs and fried golden 
P���� ���� P��������� 13.50
Breast of chicken with tomato and mozzarella 
P���� V��������� 16.00
Breast of chicken stuff ed with prosciu� o and 
mozzarella prepared in a wine sauce with shallots 
P���� A�������� 13.50
Chicken fi lets sauteed with sausage and potoatoes 
with spicy peppers, garlic and olive oil 
G������� A�������� 14.00
Roasted Cornish Hen with rosemary

V������                                            
S��������� �� V������ M������ 19.50
Veal scaloppine sauteed with seasonal 
mushrooms, in a Marsala wine sauce
S��������� �� V������ S������ 19.50
Veal scaloppine dredged in Parmigiano cheese 
and prepared in a lemon and white wine sauce
S��������� �� V������ P������  19.50
Veal scaloppine prepared in a white 
wine and lemon sauce with capers

P����                                                
G��������� F�� D������ 17.50
Tender shrimp in a spicy tomato 
sauce over a twist of linguine
F������ �� S������� �� L�����   19.50
Filet of sole in lemon and bu� er sauce 
C����� O�������� 19.50
Grouper fi let baked with seasoned 
breadcrumbs, in a white wine sauce 
S������ �� F���� 19.00
Baked Atlantic salmon served with a mustard sauce


