
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.   
Our menus are sample menus and are subject to change. All prices are in GBP. All prices include VAT at the current rateand a discretionary service charge of 13.5% will be added to your bill.  | v - vegetarian  vg - vegan

I T A L I A N  D I N I N G  &  B A K E R YI T A L I A N  D I N I N G  &  B A K E R Y

PA S TA  A N D  R I S O T T O 

SPAGHETTI AI GAMBERI 28 
Spaghetti, tiger prawn, datterini tomatoes 

TAGLIATELLE AL RAGÚ 16 
Slow-cooked Bolognese sauce, Grana Padano

RAVIOLI TARTUFO E FUNGHI  | v 19.5 
Three-milk ricotta ravioli, wild mushrooms, black truffle 

RIGATONI ALLA AMATRICIANA 16 
Guanciale “cured pork cheek”, tomato sauce,  
pecorino cheese

RISOTTO ALLA VENEZIANA 21 
Viaone Nano risotto, baby cuttlefish, black ink, bottarga 

GNOCCHI 25 
Grana Padano, Winter Truffle

M A I N  C O U R S E
LUCI PORCHETTA 24 
Rolled pork belly, green beans, borretane onion

SEA BASS CARTOCCIO  23 
Seabass fillet, braised leek, potato 

MEZZO POLLO 25 
Half-roasted organic chicken, lemon & smoked  
chilli marinade

PUNTA DI MANZO 32 
Slow-cooked rib of beef, radicchio, Montepulciano sauce   

S I D E S
ROCKET SALAD WITH BALSAMIC VINEGAR | vg 6

ITALIAN TOMATO SALAD | vg 7

PATATE ARROSTO WITH ROSEMARY  | vg 6

ZUCCHINI FRITTI & MINT  | v 8

WHITE WINE (125ml) 

2020 Grillo Colline Delle Rose, Terre Di Vita, Sicily 8

2021 Soave, Corte Del Sole, Monte Tondo, Veneto 9.5

2022 Gavi Di Gavi Guido Matteo, Bosio, Piedmont 11

ROSÉ WINE (125ml) 

2020 ‘R’ Rosato, Alpha Zeta, Veneto 9

RED WINE (125ml) 

2021 Montepulciano D’abruzzo, Rube, Chieti, Abruzzo 8

2021 Valpolicella, Cantina Di Castelnuovo Del Garda, Veneto 9.5

2019 Chianti Superiore, Poggiotondo, Tuscany 11

W I N E

BURRATA PUGLIESE  | v 14 
Delica pumpkin, pumpkin seed pesto  
— VEGAN OPTION ALSO AVAILABLE — 

FRITTO MISTO 15 
Tiger prawns, baby squid, whitebait,  
garlic mayo

POLENTA FRITTA  | v 12 
Crispy polenta, gorgonzola sauce,  
shaved black truffle 

POLPETTE AL SUGO 12 
Pork & beef meatballs, tomato sauce,  
Datterini tomatoe§§s  

CARCIOFO ALLA ROMANA  | vg 12 
Crispy artichoke heart, salsa verde 

CARPACCIO DI BRANZINO 15 
Seabass carpaccio, pomegranate, bergamot 

LOBSTER CROSTINO  13 
LUCi focaccia, lobster butter, anchovies  

TAGLIERE MISTO DI SALUMI  15 
Speck Alto Adige, coppa Tanara,  
Tuscan finocchiona

GOLDEN BEETROOT SALAD  | v  10 
Pecorino Calcagno, pickled wild blackberries 

 CICCHETTI
Cicchetti are small, flavorful dishes. These bite-sized 

plates offer a taste of Italian flavour’s. For two people, 
we recommend 3-4 different cicchetti to experience a 

variety of tastes that’s perfect for sharing.

 
BREAD BASKET

Homemade sourdough & focaccia 
with balsamic and olive oil  

6 BASIL SPRITZ  |  16 
Patrón Reposado, Amaro Santoni, Basil Syrup,  

Supasawa, Fever-Tree Mediterrenean Tonic

TWINKLE SPRITZ  |  14 
Bombay Sapphire Gin, Prosecco,  
Elderflower Infused Dill Cordial 

SHAKERATO HIGHBALL  |  14 
Campari, Italicus, Two Keys Grapefruit Soda 

CHINOTTO  |  16 
Bacardi 8 Rum, Muju Chinotto, 

 Peach Nectar, Orange, Macadamia Syrup

ROSSO DI SERA MARGARITA  |  15 
Patrón Silver, Strawberry Infused Aperol,  

Lime Juice, Agave Syrup 

LUCI SGROPPINO  |  17 
Grey Goose Vodka, Lemon Juice, Sugar,  

Prosecco, Lemon Sorbet

TIRAMISU ESPRESSO MARTINI  |  15 
42 Below Vodka, Khalua Coffee Liq,  

Espresso Coffee, Tiramisu Syrup

RUM CHOCOLATE NEGRONI  |  15 
Java Mur Cacao, Martini Rosso, Campari

NO-APERITIVO SPRITZ  |  10 
Everleaf Mountain, Blood Orange Syrup,  

Supasawa, Fever-Tree Soda Water

A TRIP TO VENICE  |  10 
Everleaf Forest, Fever-Tree  

Raspberry & Orange Soda Water, Lime Juice,  
Apple Cider Vinegar, Sugar Syrup

AMORE MIO  |  10 
Everleaf Mountain, Raspberry Syrup,  

Lime Juice, Foamer, Raspberry & Orange Soda

UNDER THE SEA  |  10 
Everleaf Marine, Pomegranate Cordial,  

Olive Brine, White Grape & Apricot Soda

BASILICO  |  10 
Everleaf Mountain, Supasawa, Basil, Parsley Syrup

N O N - A L C O H O L I C

  C O C K TA I L S  

H O T  D R I N K S

English Breakfast 3.75
Earl Grey 3.75
Camomile 3.75
Fresh Mint 3.75
Green Tea 3.75

COFFEE

TEA

Americano 3.5
Cappuccino 3.75
Latte 3.75
Espresso 2.75
Double Espresso 3.5
Macchiato 3
Double Macchiato 3.75
Flat White 3.75
Mocha 3.75
Hot Chocolate 3.75




