LuCiarloj

Italian Ristorante
& Lounge

Potato Leek Bisque 10.95

Primo
Pear & Mesclun Green Salad
English cucumbers, red cherry tomatoes, candied pecans in a sherry vinaigrette /3.95

Shrimp Cocktail
Served with traditional cocktail sauce and horseradish sauce 18.95
Meatballs ala Luciano
Homemade meatballs topped with Parmigiano Reggiano, tomato sauce, and fresh basil 15.95
: Caprese Mozzarella Napoleon :
i Fresh Mozzarella, beefsteak red and yellow tomato, roasted red peppers, drizzled with basil oil and 10yr aged
: balsamlc vinegar 14.95

Secondo

Penne a la Vodka
Filets of fresh tomatoes and basil with a touch of cream 22.95

With chicken: 26.95 With Shrimp: 30.95
Rigatoni Bolognese topped with Ricotta Cheese 26.95

Terzo
Pan Seared Chilean Seabass
Over a crabmeat and spinach risotto with a Prosecco lemon sauce 49.95
Pan Roasted Skin-On North Atlantic Salmon

Served over fingerling potatoes, julienne vegetables in a saffron lime sauce 34.95

Sicilian Braised Short Ribs

Smooth puree made from sweet potato, string beans, finished in
A Maderia plum tomato sauce 39.95

16.0z Grilled Ribeye Steak

Served with truffle parmesan whipped potato, asparagus, finished in a Barolo red wine sauce 44.95
Grilled 16.0z Pork Chop
Served with whipped potato, broccoli rabe, and wild mushroom port wine sauce 38.95

Chicken Luciano’s :
Sauteed chicken breast topped with artichoke hearts, asparagus, roasted peppers, fresh mozzarella, ﬁmshed
in a Pinot Grigio herb wine sauce 28.95

A transaction fee of 3.99% 1s applied to all card charges

......
.o
.



