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(v) - Vegetarian 
(ve) - Vegan  
(voa) - Vegetarian option available upon request
(veoa) - Vegan option available upon request
(gfoa) - Gluten Free option available upon request

We can provide full allergen information for all of our guests upon request.
Our food is prepared in an environment where nuts are used, if you have 
any allergies please inform a member of staff.
All prices are inclusive of VAT at the current rate.

L U C AL U C A
5  s m a l l  p l a t e s  a n d  a  b o t t l e  o f  w i n e 5  s m a l l  p l a t e s  a n d  a  b o t t l e  o f  w i n e 
£ 5 5   p e r  c o u p l e  |  4 p m  -  6 . 3 0 p m£ 5 5   p e r  c o u p l e  |  4 p m  -  6 . 3 0 p m

Pizzette
Aglio e olio roasted garlic, basil oil (ve)

Margherita roasted plum tomato, buffalo 
mozzarella, basil (v)

Pepperoni buffalo mozzarella, pepperoni napoli

Pollo con funghi roast chicken, white sauce 
base, truffle, wild mushrooms, parmesan 

Pesce & Carne
Calamari fritti aioli 

Chicken milanese  rocket & parmesan salad, 
balsamic

Pasta & Risotto
Spaghetti alla carbonara the traditional way, 
pancetta, free range egg & Pecorino (gfoa)

Risotto Saffron primavera with spring 
vegetables (v)

Rigatoni lamb ragu 12-hour slow-cooked 
Welsh lamb in barolo & tomato sugo, Pecorino, 
pangratato (gfoa)

Gnocchi alla Sorrentina chilli butter, San 
Marzano & aged pecorino (v)

Crispy breaded goat’s cheese seasonal 
salad, walnuts, honey, Amalfi lemon oil (v)

Pan-roast broccolini whipped ricotta, chilli 
honey, balsamica di moderna & crisp onions 
(v) (gfoa) 

Insalata & Verdure

Bruschetta of braised lamb herb ricotta, 
salsa verde 

Bruschetta primavera charred courgette, pea & 
broad beans, pecorino, lemon dressing (v)

Bruschetta

Sides & snacks 
* prices apply
Nocerella olives (ve) (gf) 

Focaccia rosemary & sea salt, butter  
(v)(veoa) 

Pepperoni crisps chilli honey 

Arancini of scamorza mozzarella & San 
Marzano pomodoro (v) 

Fries truffle & parmesan (v)/ 
sea salt & rosemary (ve) 

House salad (ve) (gf)
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Italian Small Plates & Cocktails

A discretionary 10% service charge will
 be added to all parties of 4 or more       
                                                                                             
e: allerton@luca-italian.com

w: www.luca-italian.co.uk

AMORI PINOT GRIGIO, ITALY
A fresh and fruity wine, with a bouquet of tropical fruit, elegant and perfectly balanced on the palate.

MALBEC, LAS PAMPAS, ARGENTINA 
Vibrant tones, smooth tannins and red fruit flavour. Cherry, strawberry, raspberry and a hint of spice.

ZINFANDEL ROSE, ANGELS FLIGHT, USA 
Aromas of strawberry & watermelon with full ripe fruit flavours, A classic example of Californian rose wine. 

Wines


