RISTORANTE ITALIANO

ANTIPASTI

WAGYU MEATBALLS
San Marzano Marinara, Basil, Parmigiano-Reggiano

18

WAGYU BEEF CARPACCIO* GF
Baby Arugula, Capers, Aioli, Parmigiano-Reggiano

19

LONG STEM ARTICHOKE HEARTS
Guanciale, Lemon Butter, Parmigiano-Reggiano

16

CHARCUTERIE & CHEESE BOARD
Assortment of Cured Meats, Artisanal Cheeses

19

FRIED GOAT CHEESE
Saba Glaze, Truffle Honey
156

BONE MARROW
with Beef Tartare and Pico de Gallo

24

SUSHI GRADE AHI TUNA TARTAR* MGF

Yuzu Ginger Soy, Avocado, Cucumber

20

CRISPY CALAMARI & ZUCCHINI
Sweet Peppers, Jalapenos, Garlic Aioli

16

FRIED OYSTERS ROCKEFELLER (8)
Spinach, Bacon, Hollandaise

18

SHRIMP OREGANATA
Garlic White Wine, Butter, Bread Crumbs
18

LUPPE

LOBSTER BISQUE
Creamy soup with fresh lobster chunks

14

LUCI’S SALAD

Chopped Lettuce, Tomatoes, Cucumbers, Chickpeas,
Hearts of Palm, Feta Cheese, Eggs, Red Onions,
Balsamic Vinaigrette

12

CAESAR*
Baby Romaine, White Anchovy Dressing, Garlic Crumbs

9

| INSALATE

SOUP OF THE DAY

Seasonal Soup Made From the Freshest
Ingredients

12

THE WEDGE

Buttermilk Ranch, Bacon, Tomatoes, Eggs, Red
Onions, May Tag Blue Cheese Crumbles

CAPRESE

Mozzarella Di Buffala, Beefsteak Tomato, Aged
Balsamic Reduction, Fresh Basil, E.V.0.0.

13

PASTA

RIGATONI SALSICCIA

Italian Sausage, Roasted Peppers, Tomato Sauce
Fresh Mozzarella

28

LOBSTER RAVIOLI
Vodka Cream Sauce

36

LINGUINE CARBONARA
Onions, Guanciale, Egg, Parmigiano Reggiano

24

LASAGNA

San Marzano Marinara, Bechamel, Parmigiano
Reggiano

24

RAVIOLI AL FUNGHI
Baked in Alfredo Sauce, Breadcrumbs

24

SPAGHETTI & MEATBALLS

Pomodoro, Fresh Basil, Parmigiano-Reggiano Fresh

Mozzarella

24

LINGUINE SHRIMP & LOBSTER FRA DIAVOLO

Tomatoes, Garlic, Basil, Chilies, a Touch of Cream

38

GNOCCHI

Prosciutto San Danielle, Breadcrumbs, Gorgonzola

24



