


LUCi is an Italian restaurant and 
bancone set over two floors in The 
Yards development in Covent Garden. 
A more casual and accessible venture 
from the Aqua restaurant group, the 
site comprises a first-floor restaurant 
presided over by Head Chef Andrea 
Pesenti serving creative and indulgent 
takes on pasta, pizza and other classic 
Italian dishes, and a ground-floor 
bancone counter serving coffee, bread, 
pastries, sandwiches, and gelato to go.

136 Long Acre, London WC2E 9AD
T: 020 3953 6820 |  lucirestaurant 
lucirestaurant.co.uk



OPTIONAL ARRIVAL CHAMPAGNE & CANAPÉS PACKAGES:

A glass of Pommery Brut Royal, Reims & four canapés £40 pp
A glass of Veuve Clicquot ‘Yellow Label’ Brut, Reims & four canapés £65 pp
A glass of Dom Pérignon, Épernay, 2012 & four canapés £100 pp

£32 per person
E V E N T  S E T  M E N U

F O R  T H E  T A B L E 
Garlic focaccia & Cerignola olives

S H A R I N G  S T A R T E R S 
Burrata Pugliese 
Delica pumpkin & seed pesto 

Tagliere Italiano

Bruschetta 
Gorgonzola cheese and walnut

N E A P O L I T A N A  P I Z Z A 
Black truffle and Taleggio cheese

Genovese

Salsiccia e friarel

D E S S E R T 
Luci panettone, pistacchio gelato

Tiramisù

Panna Cotta with spiced salted caramel



F O R  T H E  T A B L E 
Garlic focaccia & Cerignola olives

S H A R I N G  S T A R T E R S 
Burrata Pugliese 
Delica pumpkin & seed pesto 

Aubergine alla Parmigiana

Tuna Prosciutto 
Fennel & orange

Mushroom & Ttruffle arancini 
Gorgonzola sauce

M A I N  C O U R S E 
(select one)

Gnocchi 
Black truffle & Grana padano

Sea bass 
Celeriac & pumpkin caponata

Luci Porchetta 
Green beans, Italian bitter leaves

D E S S E R T 
(select one)

Luci Panettone 
Pistacchio gelato

”Imbriago” cheese 
Cranberry bread, mostarda

Tortino al Cioccolato 
Pumpkin cinnamon sorbet

OPTIONAL ARRIVAL CHAMPAGNE & CANAPÉS PACKAGES:

A glass of Pommery Brut Royal, Reims & four canapés £40 pp
A glass of Veuve Clicquot ‘Yellow Label’ Brut, Reims & four canapés £65 pp
A glass of Dom Pérignon, Épernay, 2012 & four canapés £100 pp

£45 per person
E V E N T  S E T  M E N U





S A M P L E  D R I N K S  M E N U

Please note, all menus included in this pack are sample menus only, therefore details and prices are subject to change. Please contact us for full and up-to-date menus.

W H I T E  W I N E
Grillo Colline delle Rose, Terre di Vita, Sicily 2020
Soave, Corte del Sole, Monte Tondo, Veneto 2021
Gavi di Gavi Guido Matteo, Bosio, Piedmont 2022

R O S É  W I N E
‘R’ Rosato, Alpha Zeta, Veneto 2022

R E D  W I N E
Montepulciano D’Abruzzo, Rube,  2021 
Chieti, Abruzzo
Valpolicella, Cantina di Castelnuovo Veneto 2021 
del Garda, 
Chianti Superiore, Poggiotondo, Tuscany 2019
Syrah, Arbos, Terre Siciliane, Organic,  2022 
Castellani, Sicily

P R O S E C C O
Prosecco Spumante Extra Dry,  NV  
Ca’ di Alte, Veneto
Prosecco Rosé Mionetto, Veneto NV

S P A R K L I N G  W I N E
Bellavista, Alma, Franciacorta Gran NV  
Cuvée Brut, Lombardia

H O U S E  C O C K T A I L S
Bellini
Boiron Peached puree, Prosecco

Americano Cocktail
Campari, 1757 Cinzano Rosso, Fever tree soda

Aperol Spritz
Aperol Spritz, Prosecco, Fever tree soda water

Cynar Spritz
Cynar, Prosecco, Fever tree soda water

Negroni
Tanqueray Gin, Campari,1757 Cinzano Rosso

Espresso Martini
Ketel one vodka, Espresso, Frangelico, Monin sugar syrup

Limoncello Spritz
Limoncello, Lemon juice, Prosecco, Fever tree soda water







F L O O R  P L A N  &  C A PA C I T Y
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First Floor 200 70
Exclusive Hire 550 100

EVENTS  
020 3011 3231
events@aqua-london.com



Our gift  to you!
We are delighted to invite you to join our exclusive group booking loyalty scheme.  

As a token of our appreciation, we have hand-picked a selection of great rewards for you to enjoy across our Aqua Restaurant Group venues, when booking a group event

How it works: Each group booking confirmed within the year will be counted towards one of our rewards.  
Let us know once your eligible bookings have taken place and then the prize is yours to redeem! 

Upon booking 5 group events or when spending £10k or more   |     Receive a complimentary brunch, lunch or Champagne afternoon tea for two
Upon booking 10 group events or when spending £15k or more   |     Receive a complimentary lunch or dinner for four
Upon booking 15 group events or when spending £20k or more   |     Receive a complimentary luxury dining experience for you and five guests

Please see website for terms and conditions.



AQUA SHARD & HUTONG
Events 020 3011 3234 | Private Dining 020 3011 3231 | shardevents@aqua-london.com

AQUA KYOTO & AQUA NUEVA
Events 020 7478 0542 | events@aqua-london.com

SHIRO
Events 020 3011 3231 | events@aqua-london.com

LUCI
Events 020 3011 3231 | events@aqua-london.com

AZZURRA
Events 020 3011 3230 | events@aqua-london.com

aqua-london.com   |   @aquaeventslondon


