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greg waters                    adam pile 
 
                            chef de cuisine                    sous chef 

 

Chicken Milanese 
baby bitter greens, tomato, 
red onion, artichoke hearts, 

mozzerella, fresh lemon, 
aged balsamic, 

parmagiano reggiano 
19 

 

BBQ Salmon Agro Dolce * 
market lettuce, roasted beets, 

toasted pistachios, 
coach farms goat cheese 

18 

Mezzaluna Antipasti Salad 
chicken, cucumber, tomato, 
red onion, roasted peppers, 

olives, green beans, 
crisp pancetta, garbanzo, 
gorgonzola, italian greens, 

red wine vinaigrette 
19 

Chicken Caesar Salad 
grilled chicken breast, romaine, 

parmagiano reggiano, 
ciabatta croutons, 

spanish white anchovy 

18 

Chargrilled Sirloin Burger * 
choice of cheese, 
beefsteak tomato, 

boston lettuce, dill pickle, 
petite salad, tuscan fries 

17 

 

Lucca Soup, Salad & Sandwich 
“nonna style” italian grilled cheese 
panini, roasted tomato basil soup, 

misticanza salad 

19 

Grilled Chicken Panini 
roasted peppers, 

buffalo mozzarella, basil pesto, 
baby arugula, Italian dressing 

18 

Lobster & Shrimp B.L.T. * 
maine lobster and shrimp, 

lemon tarragon aioli, boston bibb, 
heirloom tomato, smokey slab bacon, 

tuscan bread 
26 

 

Grilled Swordfish Sandwich * 
calamata black olive-caper 

remoulade, roasted peppers, 
grilled onions, beefsteak tomato 

arugula, ciabiatta bread 

21 

 Penne Bolognese 
traditional red wine tomato meat 

sauce, parmagiano reggiano 

18 

Gelati or Sorbetti 
ice cream or sorbet 

of the day 
6 

 Tiramisu 
coffee-mascarpone with biscotti 

9 
 

Assorted Biscotti & 
Italian Cookies 

6 
 
 

**** CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE 

ILLNESS. 

 

~ PRICES SUBJECT TO CHANGE WITHOUT NOTICE ~ 

 

LUCCA LUNCH - 01/13/2010 

PLATE SHARE CHARGE 10.00 

 


