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Menu for June
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CucinaMondo  cood food puts a smile on your face!
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Secondo 


Risotto con asparagi


(risotto rice cooked with green asparagus finished off with creamy white wine  sauce) 














Primo


Insalata Caprese


(layered slices of tomatoes and mozzarella cheese, garnished with basil leaves and olive oil)














Dolce


Zuppa d’Estate 


(seasonal berries served on sponge base, served with vanilla ice cream from one of the best known ice cream makers in Brussels  and red berry coulis)

















30 euros for either menu.  �Persons choose the complete menu they desire











Coffee and biscuits are offered (compliments of the chef)


I will come to visit you to discuss the meal, to check cooking facilities.


I will cook at your home while you relax and enjoy the company of family or friends.�I will clean up and leave the kitchen clear of the evening meal





  





 








  





 








  





 





Dessert 


Dolce da morire


(hot gianduia chocolate fondant pudding, served with vanilla ice cream from one of the best known ice cream makers in Brussels)





Main Dish 


Scaloppine di pollo della mamma


(chicken breast coated in cheese and lemon scented breadcrumbs served with roasted fennel and green salad)











Starter


Fettuccine al limone 


(fettuccine pasta served with a creamy tangy lemon sauce)





















































