
La Cucina Presents:
A Night of Opera and Food - March 28th 2006

Antipasto
Torta di Cavolfiore con salsa cruda

Barley crusted cauliflower tart served with a tomato concasse

Zuppa
Paniscia di Novara

A traditional soup of beans, rice and potatoes flavoured with pancetta and sausage, 
set in a tomato broth

Primo
Mezzelune di Funghi

Elegantly wrapped pasta filled with a variety of mushrooms,  each drizzled with  
distinctive oils of anchovy, parsley and truffle 

Secondo
Costoletta di Maiale brasato con Cavolo rosso 

Braised pork chop served atop a bed of red cabbage, accompanied with 
a sweet apple and horseradish jus

Dolce
Pere in Crosta con Cioccolata

Fresh pear served in a warm pastry crust alongside a duet of zabaglione 
and rich chocolate sauce

For Reservations Please Contact:

519.836.3031
25 Macdonnell Street 2nd Floor

Guelph Ontario 
www.cucina25.ca


