
LaCucina di Hampden House
First Course

Chef Miguel’s Selections

Mediterranean Swordfish
Center cut swordfish pan seared and served over sautèed orzo, kalamata olives, capers, grape tomatoes, fresh basil,

garlic, shallots and spinach topped with eggplant caponata 25-

Double Thick Pork Chop
Double bone-in pork chop grilled and accompanied with sweet mashed potatoes mixed with cranberries, sage, pecans and asparagus.

The pork chop is finished with a pancetta-apple brandy cream sauce 22-

Lobster Truffle Mac & Cheese
Lobster knuckle meat, prosciutto di parma, aged white cheddar, ‘trumpet’ pasta, ritz cracker crumb crust,

 truffle oil drizzle  27-

Beef Short Ribs Barolo
“Osso Bucco” style, braised with tomato, celery, carrots, onions and Barolo wine complimented with truffle mac n’ cheese 

29- small plate 15-
 

Grilled Rib-Eye
16 oz. boneless rib-eye served with Yukon Gold garlic mashed, accompanied with sauteèd garlic spinach, finished with a

truffle cream sauce 28-

Rack of Lamb
Dijon and herb encrusted rack of lamb served over our creamy risotto mixed with crimini mushrooms, grape tomatoes, artichokes

and sweet peas; the lamb is finished with a thyme-grape demi glaze 27-

Salad Course
Insalata Mista

Organic mixed greens, fire roasted red peppers, grape tomatoes, kalamata olives, roasted garlic, 
sprinkle of Asiago cheese and our lemon balsamic dressing  lg 8- sm 5.50-

Caesar Salad
Tender romaine hearts, garlic croutons, parmesan cheese and our caesar salad dressing  lg 9 - sm 6.50

Cafè Classic
Organic mixed greens, bacon, tomato salsa, crumbled  gorgonzola cheese, drizzled with balsamic reduction  lg 8- sm 5.50-

Wedge Salad
Chilled wedge of iceberg lettuce with cherry tomatoes, topped with crispy smoked bacon and chunky bleu cheese dressing 7-

Spinach Salad
Baby spinach, stacked with pancetta, blueberries, candied walnuts, crumbled gorgonzola cheese and fried onion bundle,

with a raspberry vinaigrette 9-
Caprese Salad

Layered buffalo mozzarella and beef steak tomatoes topped with basil, E.V.O.O. and balsamic reduction 10-

Calamari Fritti
Fresh calamari, breaded and fried with traditional garlic marinara

or
Spicy cherry peppers, garlic and oil 

or
Sweet and Sour  

9-

Blackened Scallops
Iron skillet blackened sea scallops, fire roasted corn salsa and 

sweet mango sauce 
10-

Fried Camembert
Lightly breaded fried camembert cheese, cranberry chutney and

 spicy dijon mustard  9-

Artichoke Francaise
Baby artichoke hearts, lightly breaded, sauteed with lemon, sweet butter, pinot grigio, 

parmesan cheese  8-

Cajun Popcorn Shrimp
Cajun seasoned rock shrimp fried and served with a honey

horseradish dipping sauce 10-

Eggplant Rollatini
Large slices of breaded eggplant rolled with roasted garlic, prosciutto,

spinach, ricotta and mascarpone cheese topped with san marzano tomato sauce
and mozzarella cheese 11-

Shrimp Cocktail
Marinated, jumbo shrimp; traditional cocktail sauce  2.95 per

P.E.I. Mussels
Fra diavlo style - hot cherry peppers, capers, garlic,

spicy tomato sauce
or

Bianco style - capers, garlic, shallots, lemon; white wine broth 
9-

Eggplant Tower
Layers of fried eggplant, beef steak tomatoes, buffalo mozzarella, 

basil pesto, fresh tomato salsa  9-

Lump Crabcakes
Luscious lump crabmeat - nothing but - seared to golden crisp on a bed of arugula 

citrus salad, roasted red pepper remoulade and 
citrus buerr blanc  10-

Sweet Potato Fries
Roasted garlic and parsley dipping sauce 8-

Arancini di Riso
Risotto balls stuffed with a blend of veal, pork, sweet peas

and romano cheese served on a bed of San Marzano tomato basil 
6 for 8-



Main Course
Miguel’s Lasagna

Layers of ground beef, veal, pork, sausage, ricotta, mozarella, provolone, cottage cheese, fresh herbs and garlic with san marzano tomato sauce 19-

Pistachio Encrusted Salmon
Salmon encrusted with pistachios served over a bed of baby arugula tossed with shaved red onion, gorgonzola cheese, crispy bacon, grape tomatoes and

roasted butternut drizzled with lemon truffle vinaigrette 24-

Scallops & Gnocchi
Large succulent sea scallops sautèed with crimini mushrooms, sweet peas, roasted red peppers, sage and sweet Italian sausage with madeira cream

sauce tossed with gnocchi pasta and topped with romano cheese 23-

Veal Chop Arrizo
Pan seared veal chop served over our creamy risotto mixed with toasted pine nuts, raddichio, oyster mushrooms, sage and asiago cheese

finished with a truffle cream sauce 29-

Fettucini Perugia
Sautèed shrimp, sausage, julienne chicken, spinach, rosemary and garlic with a san marzano marsala cream sauce tossed with egg fettucini 21-

Veal Scallopini
Thinly pounded veal sautèed with crushed grape tomatoes, breaded eggplant, basil, spinach & garlic covered with a brandy cream sauce

finished with smoke mozzarella served over rosemary roasted potatoes 22-
Scallops  sorrento

Pan seared sea scallops served over a saute of shaved cauliflower, butternut, pancetta, red onion, grape tomatoes and spinach
finished with a sweet roasted red pepper coulis 25-

Veal “Osso Bucco” Milanese
Slow. . . slow. . .slow braised veal shank simmered with roasted winter vegetables over saffron risotto (Available only on Friday & Saturday nights) 26-

Tuscan Sea Bass
Pan seared; atop spinach, Tuscan white beans, garbanzo beans, pancetta, grape tomatoes, garlic, Blood Orange balsamic reduction 27-

Grilled Filet Mignon
Lobster and asparagus mashed potatoes, Bordelaise demi-glaze 28-

Lobster Risotto
Lobster knuckle meat, prosciutto, sweet peas, basil, mascarpone cheese risotto 24-    small plate 16-

Seared Scallops with Pumpkin Ravioli
Walnut sage cream reduction 21-   small plate 12-

Crazy Alfredo
Chicken, sweet sausage, sopressatta salami, roasted red peppers, spicy alfredo, fettuccini  19-    small plate  12-

Penne Bolognese
A classic meat sauce of ground veal, beef, pork and sausage sauteèd with onions, garlic and basil in a San Marzano tomato sauce tossed with penne pasta 19-   small plate 13-

Shrimp Gorgonzola
Large shrimp, sun-dried tomatoes, arugula, roasted garlic, gorgonzola cream sauce, ‘Trumpet’ pasta  21-   small plate  15-

Penne DiGiorgio
Pancetta, peas, shallots, parmagiano cream sauce  17-   small plate  11-

Veal Milanese
Breaded cutlet, parmesan, parsley, lemon zest,  topped with dressed mixed greens  20-

Francaise
Cod 19-     Chicken 17-     Veal  20-

Lemon, parsley, capers and white wine, Yukon Gold garlic mashed  
Parmesan

Chicken  17-       Veal  20- 
Lightly breaded, parmesan, penne marinara and mozzarella  

Marsala
Filet 28-       Veal  20-     Chicken  17-

Crimini, oyster and field mushrooms, prosciutto, parsley, sweet Marsala wine sauce, Yukon Gold garlic mashed 

		  Side Dishes									        CHILDREN’S MENU
		  Garlic Spinach								        SPAGHETTI & MEATBALLS
		  Parmesan Risotto							       PASTA & BUTTER
		  Yukon Gold Garlic Mashed						      CHICKEN TENDERS
		  French Fries								        FETTUCCINI ALFREDO
		  Vegetable Du Jour

413-566-8324  •  Fax 413-566-0069
1 Allen Street  •  Hampden, Massachusetts 01036

LaCucinaHampden.com

Quality takes time, please be patient as your food is being prepared to order.

PERSONAL SIZE ~ BRICK OVEN PIZZA
Cheese Pizza – 10.00
Pepperoni – 10.75
D’Amato  – 10.50
Eggplant Romano – 10.75
White Pie – 10.50
Chicken Tender – 11.50
Hawaiian –  11.50
Mexican Fajita – 11.50
Gorgonzola Cheeseburg – 12.00

Veggie Variety – 11.50
Cafe Combo – 12.50
Chicken, Sausage and Roasted Red Pepper  – 12.50
Greek – 11.50
Carbonara – 12.00
Chicken Pesto – 12.00

Create Your Own – Add any of the following to a cheese pizza: Chicken, hamburg, 
pepperoni, sausage, anchovies, olives, caramelized onions, eggplant, mushrooms, 
roasted red peppers, fresh tomatoes and extra cheese .....Each Item: 10” – .75


