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APPETIZER
TITTI | FRITTURA MISTA DI PESCE br
Fried Shrimp, Squid and Octopus

PUGLIA | PIZZA vec
Crushed Tomato, Mozzarella

FESTA DEI BARESI | SALAD VeG - GF
Mixed Greens, Fennel, Pecorino, Apple, Seed, Lemon Juice

SGUINCIO | TAGLIERE DI SALUMI GF - bF
Meat Plate with Prosciutto Crudo San Daniele, Italian Ham, Mortadella, Salame

FOCARA VEG - GF
Red & Gold Beets, Burrata, Mint, Lemon Juice

PASTA & MAIN COURSE
MARTA | LASAGNA
Classic fresh Lasagna with Ground Beef, Tomato Sauce and Mozzarella

ROSA | SAN GIUANNID vec
Capunti with-wood fired Tomato, Pecorino, Bread crumbs, Oregano and Caper

LETIZIA | COSTATINE DI MANZO BRASATE cr
Braised Beef Short Ribs with Creamy Mashed Potatoes & Berry Umami Reduction

NICOLA | BRANZINO IN CROSTA DI ZUCCHINE br
Baked Branzino fillet with minced Zucchini, Bread crumb topping

LEONE | SCAMPI ARRAGANATI pr
Langoustines with Garlic, Parsley, Bread Crumbs, Black Pepper, Mixed Greens, Cucumber and Pomegranate
DESSERT

LACAPAGIRA | TIRAMISU
Italian Chantilly Cream, Lady Fingers, Coffee, Cacao

L’ANIMA GEMELLA | MILLEFOGLIE
Layers of delicate pastry with Italian Chantilly Cream and Blackberries

$95 p.p. (20% banquet fee, drinks & taxes not included)

V = Vegan * VEG = Vegetarian + GF = Gluten Free « DF = Dairy Free
Made at LA Puglia with 100% ORGANIC Flour, Milk, Eggs, Fruit, Produce & Extra Virgin Olive Oil

LA PUGLIA - 1621 WILSHIRE BLVD « SANTA MONICA, CA + (424) 229.5902 + US@LAPUGLIA.US



