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3lst December 2023 Lo L

~ INRESTAURANT LA CUCINA

COLD BUFFEE

ANTIPASTO. Crudo ham, solaml cherry tomato, artichoke, olives, pesto, grissini
.,CARPACCIO DI SALMONE: Salmon fillet, arugula, parmesan, olive oil, lemon aioli
. CARPACCIO: Beef tenderloin, arugula, parmesan, olive oil, balsamic cream
*.* ‘BRUSCHETTE al POMODORO: Toasted olive bread, tomato, olive oil and fresh basil
_MELANZANE GRIGLIANTE AL BASILICO E PREZZEMOLO: Grilled eggplant with herbs and garlic
' PIATTO di FORMAGGI VARI: A selection of Italian cheeses
INSALATA alla CESARE: Romaine lettuce, cherry tomato, basil, croutons, parmesan, sauce
- - and a selection of grilled chicken fillet and shrlmp
CAPRESE con PESTO: Mozzarella, tomato slices, pesto, pine nuts
INSALATA DI MARE (ltalian style seafood sqlad) Seafood, asparagus, olive oil, lemon

PIZZA BUFFET

'MARGHERITA': Tomato sauce, mozzarella, cherry tomdtoes, fresh basil DA
DIAVOLA: Tomato sauce, mozzarella, spicy salami, oregano, chiliflakes - - ey Sl

TONNO: Tomato sauce, mozzarellg, tuna, red onion, cabers_ " s / X _"'
HOT BUFFET o Ay ‘}
PPETTO D'ANATRA (duck breast fillet) -+« = 1 3 "2 !
ENTRECOTE: Beef tenderloin, wine'sauce J s el \ S
FILETTO di SALMONE (Salmon Fillet) " < Na,

RISOTTO Al FUNGHI PORCINI: Boletus, onion, truffle oil, parmesan, mushroem
VERDURE GRIGLIANTE: Grilled vegetables, olive oil, herbs
PATATE DOLCI FRITE: Sweet potato with truffle sauce

PATATE FRITTE: French fries, colddip = = - ¢
DESSERT BUFFET .  « . .=
TORTA DI RICOTTA Al LIMONE CON MANDORLE: Lemon- rlcotto Cake Wlth Glm'bndéi'
Tiramisu it

Fruit selectlon

= KREUTZWALD."-'-. .

- HOTEL TALLINN - BY UNIQUE HOTELS. .



