
A N T I P A S T I  &  I N S A L A T E

S P A G H E T T I  D I  Z U C C H I N E  A L  P E S T O  A | C | E | G | H | I

Fresh, sliced courgettes marinated in pesto
with tomatoes, mozzarella,  
Parma ham and croutons 14.50 € 

T A G L I A T A  D I  P O L L O 
C O N  S A L S A  T O N N A T A  A | C | D | G | I | J | 2 | 3 | 4  
Juicy LUCIA chicken breast finely sliced 
with tuna lime sauce tuna-lime sauce 
and baked capers 14.50 €  

T A R T A R A  D I  M A N Z O  L U C I A  A | C | F  
Beef tartare with pance carasatu  
and lime mayo 16.00 € 

T A G L I E R E  M I S T O 
D I  F O R M A G G I  E  S A L U M I  A | C | G | H | I | N | 1 | 3 | 4 | 5 | 6 | 7  
Parma ham, salame salamella tipo napoli,  
pancetta affumicata, coppa, Pecorino,  
mozzarella, Asiago, Italico Eridano,  
marinated tomatoes, fig walnut chutney,  
olives (ideal for 4 people) 36.00 €

I N S A L A T A  M I S T A  G | F | I | J | 1 | 3  
Green salad with sweetcorn, mozzarella, 
marinated tomatoes, cucumber, 
raspberry-balsamic dressing 12.00 €

I N S A L A T A  V E R D U R E  G | F | I | J | 1 | 3  
Green salad with grilled vegetables, olives, 
sweetcorn, mozzarella, marinated tomatoes, 
cucumber, raspberry-balsamic dressing 14.50 €

I N S A L A T A  L U C I A  G | F | I | J | 1 | 3

Green salad with LUCIA chicken breast, 
Parma ham, sweetcorn, mozzarella, 
marinated tomatoes, cucumber, 
raspberry-balsamic dressing  17.50 €

I L  M E N U

P A N I N O  O  F O C A C C I A
P A N I N O  L U C I A  A | F | C | I | J

Toast with rocket, Lucia chicken breast, 
fried egg, grilled aubergine and 
marinated tomatoes 14.50 €

P I Z Z A  F O C A C C I A  C O N  P R O S C I U T T O ,  
M O Z Z A R E L L A ,  R U C O L A  E  G R A N A  P A D A N O  A | C | G | I  
Pizza Focaccia with Parma ham, 
mozzarella, rocket and Grana Padano 15.50 €

D O L C I

T A R T U F O  L I M O N C E L L O  A | C | G | H

Lemon ice cream with a lemon cream filling, 
covered with lemon meringue 7.50 €

T I R A M I S Ù  A | C | G | F | I | J | 1 | 2 | 3 
Sponge cake with mascarpone, 
coffee and cocoa, served in a glass 7.50 €

T O R TA  A L  C I O C C O L AT O  C O N  G E L AT O  
A L L A  V A N I G L I A  A | C | G | N | H | 1 1 
Lukewarm chocolate cake, 
vanilla ice cream and cherry jelly 8.50 €

P O L L O  L U C I A
W H O L E  C H I C K E N  A  15.50 €  

No ordinary chicken, but one from controlled and 
sustainable sustainable breeding, rubbed with our own 
spice mixture and gently cooked over a charcoal grill.
It tastes juicy and tender with a light Mediterranean 
flavour! Served with:

P A T A T I N E  F R I T T E  
Deep-fried potato sticks 5.00 € 

V E R D U R E  D I  S T A G I O N E  
Italian fried seasonal vegetables 6.00 €

P A T A T I N E  F R I T T E  & 
V E R D U R E  D I  S T A G I O N E
Deep-fried potato sticks and Italian 
fried seasonal vegetables 10.00 €

S A L S A  L U C I A  I | J | F   
LUCIA salsa 1.50 €

MENU

P A S T A
M A C C H E R O N I  C O N  S A L S A  
A L  P O M O D O R O  E  B A S I L I C O  A | C | G | I | N   
Maccheroni with tomato-basil sauce 16.50 €

M A C C H E R O N I  C O N  P E S T O  
A L L A  G E N O V E S E  A | C | G | I | N 

Maccheroni with Pesto alla Genovese 17.50 €


