 BAR LUCY

ANTIPASTO

* cauliflower crust available *

WARM CIABATTA 6
honey ricotta & chopped

hot pepper spreads
FRIED MOZZARELLA 15

crispy hand-breaded wedges,
side of marinara

PASTA FAGIOLI 12

hearty cannellini bean & pasta soup
in rich tomato broth

FRIED CALAMARI /2 18

banana peppers, aioli & marinara

VEAL & BEEF MEATBALLS &2 15
stracciatella mozzarella, basil

TOMATO MOZZARELLA ARANCINI 14
basil mayo & marinara

GRILLED 0CTOPUS 24

grape tomatoes, herbs, red onion,
cannellini beans, lemon

PEI MUSSELS LUCIANO 18

garlic, zucchini, white wine,
touch of red sauce, basil, grilled bread

PlZZETTE THIN AND CRISPY 12" PIES | MADE WITH SAN MARZANO TOMATOES

HOUSE 15

mozzarella, plum tomato sauce
parmesan, basil, olive oil

HOT PEPPERONI 18

mozzarella, pepperoni, plum tomato
sauce, hot honey, fresh oregano

CACIO E PEPE TARTUFO 18

mozzarella, truffle pecorino,
black truffle sauce, EVOO,
basil, black pepper
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* gluten free penne available * ’

GARGANELLI PRIMAVERA 25

mushrooms, peas, asparagus,
broccolini, cherry tomatoes, garlic & oil,
imported ricotta, breadcrumbs

FUSILLI GREGORIO <2 27

sausage, peas, pink sauce, ricotta salata,
breadcrumbs

CHEESE RAVIOLI AL FORNO 25

baked four-cheese ravioli with
marinara & spinach, topped with melted
mozzarella and basil

SPICY RIGATONI <2 25
pink sauce, basil, Grana Padano
LEMON FETTUCCINE 29

shrimp, garlic, grape tomatoes,
asparagus, oregano, lemon, breadcrumbs

36°S PENNE PIZZAIOLA 31

filet mignon tips, mushrooms, garlic,
tomato sauce, oregano, parmesan

RICOTTA CAVATELLI BOLOGNESE <2 29

homemade pasta, veal & beef ragu

LINGUINE VONGOLE 28

manila clams, garlic, lemon,
white wine, EVOO

ADD A PROTEIN: grilled chicken 9 | wild shrimp 10 | salmon 14 | strip steak* 18

SPICY VODKA MARGHERITA 17

spicy pink sauce, mozzarella,
basil, parmesan

UPSIDE DOWN TIE DYE 18

mozzarella on the bottom,
plum tomato sauce, basil pesto,
pink sauce, shaved garlic

MEATBALL 18

veal & beef meatballs, plum
tomato sauce, ricotta, mozzarella, basil

PIATTO

CHICKEN PARM £ 26

crispy all natural cutlets, plum tomato
& mozzarella, with fusilli or small salad

CHICKEN MILANESE 24

crispy all natural cutlets, dressed with
house, Caesar, or Lucy chopped salad +4

VEAL CHOP PARM 2 56

crispy 16 oz cut, plum tomato sauce
& mozzarella, fusilli or small salad

VEAL CHOP MILANESE 51

crispy 16 oz cut, dressed with
house, Caesar, or Lucy chopped salad +4

STEAK FRITES- 38

strip steak, Tuscan fries,
garlic butter & basil aioli

HALF CHICKEN SCARPARIELLO 31

potatoes, sausage,
vinegar peppers sauce

GRILLED HERITAGE PORK CHOP- 34

potatoes, crumbled chorizo, golden
raisins, hot cherry peppers, Lucy butter

GRILLED VEAL CHOP- 51

crispy potatoes, broccolini,
Lucy butter & lemon

CALABRIAN PEPPER HOT WINGS /2

hot honey, ranch, crudité

BAKED STUFFED CLAMS

seasoned garlic breadcrumbs,
lemon, Lucy butter

ANTIPASTI

tower of marinated olives, hand cut
soppressata, chef’s daily cheese selection,
candied hazelnuts, dried fruits, grissini

CRISPY FRIED SHRIMP 18

Peroni-battered Gulf shrimp with
Arrabbiata remoulade

HOUSE 14

romaine, arugula, peppers,
tomatoes, cucumbers, green beans,
basil, red wine vinaigrette

CAESAR & 14

romaine, radicchio, Grana Padano,
garlic croutons

BURRATA CAPRESE 15

vine ripe tomatoes, basil,
EVOO, vincotto

CHOP LUCY, CHOP 17

salami, Pecorino Toscano, olives, tomatoes,
cucumbers, onions, roasted peppers,
radicchio, green beans, red wine vinaigrette

PESCATORE

served with a seasonal vegetable

SHRIMP OREGANATA 29

grape tomatoes, garlic
& lemon pan sauce

WILD SALMON PICCATA- A 32
artichokes, capers, lemon,

white wine

GRILLED BRANZINO FILET 34
spinach, salsa verde, lemon

SEARED RARE TUNA 34

balsamic teriyaki, pepperoni fried
rice, lime crema, spicy mustard oil

BROCCOLINI 9

garlic & oil
with sausage & peppers +3

FRIED BRUSSELS 9

pancetta, cherry mustard

TUSCAN FRIES 9

parsley, sage & rosemary, ‘
sea salt, Grana Padano, basil mayo

OUR SPECIALTY

* This item may be cooked to your liking, Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. If you have a food allergy, please notify us.



