BRUNCH

e APPETIZERS

Crispy Calamari & Rock Shrimp

Crusted Calamari & Rock Shrimp, Cherry
Peppers, Lemon Aioli

Sweet and Savory Bread Basket
Rotating Selection

Natural Yogurt with Granola & Fresh Berries
Fresh Fruit Plate

Smoked Salmon Flatbread
Smoked Salmon, Cream Cheese, Capers, Red Onions

Antipasto Board***

Salumi, Cheeses, Pickled Vegetables, Olives
LuCa Meatballs

Marinara Sauce, Parmesan Cheese, Grilled Bread
Brussel Sprouts**

Peanut Dukkah, Preserved Lemon, Red Onions,
Ricotta Salata

Zucchini Fritto
Lightly Fried & Battered Summer Zucchini,
Pomodoro Sauce
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For two - 26, For four - 38
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Gluten-Free Bread Available Upon Request

e SOUPS & SALADS

LuCa Tomato Soup

Panzanella Salad
Heirloom Tomatoes, Rustic Croutons, Mozzarella

Classic Caesar Salad*
Garlic Croutons & Asiago

Baby Spinach & Arugula SaladSF
Candied Pecans, Dried Cranberries, Goat Cheese,
Sliced Apples & Sherry Vinaigrette

LuCa Chopped Salad ¢
Romaine, Radicchio, Salami, Fresh Mozzarella, Olives,
Tomatoes, Candied Pecans, Pecorino,
Oregano Vinaigrette

Salad Add-Ons
Chicken 7, Shrimp 9, Salmon* 12

cup 6 bowl 9
small 9 full 14

small 9 full 14

small 9 full 15

small 9 full 15

OSTERIA

LuCa

Executive Chef: Billy Ongoro

TRUE ¢ CRAFTED e« ITALIAN

* BREAKFAST SELECTIONS -

Herbed Cheese Omelette 16 Ricotta Toast 15
ghetgse, Fresh Herbs, Tomato and Feta Pesto, Scrambled Eggs
ratin
. Ricotta Toast with Bacon & Tomatoes 17
Eggs in Purgatory 16
Baked Eggs, Tomato, Basil, Oregano, Meatball Parmigiana Sandwich 15
Parmigiano Reggiano Melted Mozzarella, Provolone & Parmesan Cheese with
ltalian Sausage Scramble 17 Pomodoro Sauce, Served on Toasted Ciabatta
Eggs, ltalian Sausage, Bell Peppers & Onions, Spinach, Grilled Five Cheese with Tomato Soup 15
Parmesan Mozzarella, Provolone, Fontina, Pecorino & Parmesan
T Hash Cheese, Served on Country Italian Bread with a Cup of
uscan Fas 17 Tomato Soup
Bacon, Sausage, Potatoes, Peppers, Onions )
Add Fried Egg - 3 Brioche French Toast 16
. Fresh Berries, Whipped Cream
Asparagus, Leek & Mushroom Parmesan Frittata 16
. . . . Pancakes 16
Prosciutto di Parma, Potato & Fontina Frittata 16 Seasonal Fruit, Local Butter, Maple Syrup
e SIDES -
Creamy Anson Mills Polenta 9 Sausage Links 9
Parmigiano Reggiano
Assorted Seasonal Fruit 9
Applewood Smoked Bacon 9
Lyonnaise Potatoes 9 LuCa Meatballs Each-5

We Cater - Bring The Restaurant Home!

* These menu items may be served raw or under cooked. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food borne illness.

***Gluten-free upon request.

** These menu items contain fish sauce.
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e WOOD FIRED PIZZAS -

RED

Classic Cheese
Blended Mozzarella & Provolone Cheese

Pepperoni
Mozzarella, Parmesan, Hand Crushed Tomatoes

Meat Lovers
Bacon, Soppressata, Fennel Sausage, Mozzarella Cheese

WHITE
Breakfast Pizza

Wild Mushroom & Carmelized Onions
Taleggio, Fontina, Fresh Thyme

Prosciutto di Parma
Arugula, Shaved Parmesan, Fig Spread, Balsamic Glaze

Rock Shrimp & Bacon Pizza

Rock Shrimp, Bacon, Calabrian Chili, Parmesan

e PASTAS =

Rigatoni Alla Vodka

Vodka Cream Sauce, Guanciale, Grana Padano
Add Ricotta - 3

Pappardelle Bolognese**
Pork & Beef Ragu, Parmesan

Cavatelli with Lamb Sausage & Rabe
Lamb Sausage, Broccoli Rabe, Chili Flakes,
Lemon Butter

Spaghetti Nerano
Grilled Chicken, Fried Zucchini, Basil, Zucchini Pesto

Gluten-Free Pasta Available Upon Request

e BRUNCH COCKTAILS =

Luca Royale
Prosecco, Créme de Cassis, Lemon Twist

Strawberry Mojito
White Rum, Strawberries, Mint, Lime Juice, Simple Syrup

Italian Grapevine
Campari, White Grape Juice, Lemon Juice, Simple Syrup
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