VINO

Hopewell Vdalley Vineyards

ROSSO
BARBERA 37

medium-bodied, infense ruby color, aromas of cherries
raspberries, ook-aged, smooth finish

SANGIOVESE RISERVA 45
medium-bodied, ruby red color, naturally acidic, nuances of berries
CABERNET SAUVIGNON 19/36

full-bodied, aromas of black cherries
aged in french ook barrels for fourteen months

ROSSO DELLA VALLE 36

medium-bodied, long finish, deep red color
sweet aromas of raisins, raspberries, plums

BIANCO

PINOT GRIGIO 19/33
light-bodied, delicate fruit, bouquet of peaches, imes, dry, crisp flavor
CHARDONNAY 35
medium-bodied, smooth finish, oak-aged, flavors of pears, apples, vonila
WHITE MERLOT 35
light-bodied, bouguet of peaches, pears, sweet fresh fruit flavors
STONY BROOK BLUSH 33
medium-bodied, light fruity wine, accents of cherries and strawberries
VIDAL BLANC 36

light-bodied, slightly sweet, crisp, fruity
accents of apples, pears, grapefruit

~CHAMPAGNE / SEMI DOLCE-

SPUMANTE SECCO 26
clean, dry, well-balanced sparkling wine

DOLCE VITA 24
sweet, fruity, vidal blanc gropes, hints of raisin, pear, citrus
SPUMA ROSSA 28

light-bodied brachetot dacqui grapes, distinctive of strawberries

TEA

ORGANIC SERENDIPITEA / ALLBLENDS 4

PASSION ENVY

green tea / passion fruit

EARL GREY

indian black tea / natural bergamot flavoring

CHINA GREEN

from zhejiong province

BREAKFAST BLEND

assam-india black tea

CHAMOMILE FLOWERS

herbal blend

COCOA LOCO

herbal blendrooibos / vanilla / chocolate bits

CAFFE

LOCALLY ROASTED BY BENFATTO COFFEE

ESPRESSO
CAPPUCCINO
AMERICANO
LATTE

—SOFT DRINKS

FOUNTAIN 3
COCACOLA

DIET COCA COLA

ORGANIC BLACK CHERRY

ORGANIC LEMONADE

APPLE JUICE

UNSWEETENED TEA

ORGANIC ITALIAN SODA BOTTLES
BLOOD ORANGE

CLEMENTINE

LEMON

POMEGRANATE

GRAPEFRUIT

ITALIAN MINERAL WATER BOTTLES
SPARKLING
STILL
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—APPETIZERS——

p O L p E T T E “ranked best meatballs in New Jersey by NJ.com* 14 / 23
pine nuts raisins beef meatballs 7 tomato sauce 1 melted provolone

ARANCINI 1272
mini rice balls stuffed with beef pork peas cheese

POLENTA ©® 12721
crispy polenta 1 hazelnuts 7 ricotta salata 1 peach agrodolce
800°BRUSCHETTA ® 12721

brick oven sourdough crust 7 mozzarella
garlic 1 herbs 1 heirloom cherry tomatoes

ROLLATINI GIALLI ® /20
cheese stuffed eggplant slices 1 yellow tomato sauce
SPIEDINI 13/22
reggiaono crusted mozzarella 1 cognac beef reduction
ZUPPETTA 14/23

mussels 7 cloms 7 fomato sauce 1 coperberries 1 grilled focaccia

FICO @ 14723

fresh figs 1 moscarpone 7 pine nuts 7 prosciutto / mango balsamic pearls

OTTO 17/26

grilled octopus 7 olives 1 lemon 7 garlic 1 heirloom cherry fomatoes
potatoes 1 pickled peppers 1 italian spelt 1 pickled fennel 7 arugula

CALAMARI 15/ 24
fried squid 7 spicy fomato sauce
BURRATA @ 14/23

burrata cheese 1 beef bresoola 1 roasted peppers
pickled eggplant 7 balsamic reduction

PERA © @ SALADS

poached pear 1 hazelnuts 1 gorgonzola 1 dried apricots
greens I pear vinaigrette

FARRO ® 14

italian spelt 1 beets rricotta salata 7 pistachios 7 arugula
roasted fennel 1 balsamic vinaigrette

PANCETTA wHiTe ANCHOVIE +2 14

pancetta 1 reggiono 1 chopped egg / croutons / litfle gemlettuce 1 coesar

SOUPS

14

FAGIOLI 8
beans 1 prosciutto 1 pasta 7 ftomato broth
GRANCHIO @ 8

crab meat 71 corn 1 seafood chowder

-PASTA ARTIGIANALE-

we make our pasta with all organic ingredients

ZEMARI ® 28

maccheroni crestati 7 eggplant 7 ricotta salata 7 tomato sauce

PAPPARDELLE 32

ridged broad pasta 7 burrata cheese 1 bolognese meat sauce

CINQUANTA 36

fifty layered lasagne 1 veal tenderloin stew
cheese 1 mushrooms 7 marsala sauce

JACLYN @ 33

gluten free penne 1 broccolirabe 7 sausage
dried cherry tomatoes 1 garlic 7 white wine

AGNOLOTTI @ 3
stuffed butternut squash cocoa pasta 7 pumpkin seeds 1 creamy herb
VALENTINO 32

fomato ricotta cavatelli 7 chicken 7 dried cherry tomafoes
creamy pistachio pesto

ROMOLO 32
paccheri 1 chicken 1 pancetta 1 roosted shallots gorlic tomato sauce
CONIGLIO \ 35
broccolirabe orecchiette rigate 7 rabbit ragu ischitono
GENOVESE 38
gnocchi 7 braised short rib 7 reggiono 7 shallots 7 beef reduction
LANCETTE ¥ 30

beetreginette bucate 1 artichoke 7 olives 1 eggplant 7 capers

calabrion chile 1 yellow fomato roasted garlic souce

—CHICKEN———

Bell & Evens

BIANCO 33

chicken breast 7 fontina 1 asparagus / pistachios 1 béchamel
maccheroni crestafi

MARSALA ARROSTO @ 36

roasted whole chicken breast with frenched drumette
marsala sauce 7 mushroom risotto

GALLINAIO 33

battered chicken breast 1 porchetta 1 eggplant 7 broccolirabe
provolone 7 chicken aujus / crispy polenta

CHICKEN PARMIGIANA 81

chicken cutlet 1 fomato sauce 1 mozzarella 7 rigatoni

VEAL

Pat LaFreida

SALTIMBOCCA 39

veal tenderloin scaloppini 7 prosciufto
sage / spinach 1 bufala mozzarella
brandy sauce 7 fingerling potatoes

OSSOBUCO @ 69

veal hind shank 7 truffled plum tomatoes
caramelized mushroom risotto

MARETERRA 44

veal tenderloin scaloppini 7 shrimp 7 zucchine 1 copers
scampi sauce / linguine

VEAL PARMIGIANA 37

veal tenderloin cutlet 7 tomato sauce 1 mozzarella 7 rigatoni

—SEAFOOD——

LUCA 43

shrimp 7 crabmeat 7 scallops 7/ roasted fomatoes 1 capers
asparagus / linguine 7 creamy white wine sauce

CAPESANTE @ 38

seared scallops /corn/ green peas /roasted peppers
yellow tomato saffron risotto

ISCHIA 4

shrimp 7 calomari 1 cloms 1 mussels 7 scialatielli
seafood tomato sauce

POLYPUS 41

squid ink fusilli ricci 7 octopus 7 cloms
lemon 7 white wine 1 herb bread crumb

BRANZINO 38

mediterranean sea bass filet 71 escarole zucchine
tomato ricotta cavatelli 7 roasted garlic lemon sauce

CANNELLONI 49

spinach cylindrical pasta 7 stuffed with lobster 1 mascarpone
brandy tomato cream sauce

MEATS

Pat LaFreida

O RRAU 41

neapolitan classic tomato meat stew ) )
glne nuts raisins beef meatballs 7 sausage 7 bone in short rib
roccolirabe 1 reggiano 1 paccheri

COSTATA 55

braised on the bone angus short rib 7 asparagus
tomato ricotta cavatelli’ cognac beef reduction

ABBACCHIO 48

braised lamb hind shank 7 loamb essence mirepoix 7 spinach
crispy polenta

MAIALE @ 53

twenty ounce double frenched 7 berkshire pork chop
prosciutto 7 provolone 1 broccolirabe 71 roasted fennel
fingerling potatoes 1 barolo reduction

STAGIONATA 75

fhirty day dry aged bone in eighteen ounce
USDA prime NY strip 7 reggiano truffled creom sauce
mushrooms 7 peas 7 corn 7 gnocchi

DESSERTS

TIRAMISU @ M
espresso lody finger cookies 1 grand marnier /1 whipped mascarpone
MINI CANNOLI ARANCIO @ 9

fried paostry dough 7 sweet ricotta cream 7 oronge zest 1 chocolate bits

POMPE| ©® 13

warm chocolate cake 7 semi-liquid center
chocolate liquor 7 choice of gelato or sorbetto

CREME BRULEE @ @ (dine in only) 1

vanilla custard caramelized sugar

BOSCO ® 12

fresh berries baked in a floky crust
choice of gelato or sorbetto

GELATO E SORBETTO @ @ three scoops your choice 9

gianduja milk chocolate hazelnut gelato
madagascar vanilla gelato
mint chocolate chip vegan gelato Q"

blood orange sorbetto
passion fruif sorbetto VEgN =

(V) vegetarion ® vegaon

VEGAN

@ gluten free

for Take Away Pizza / Sandwiches / Salads / visit LucasRistorante.com

3.5% convenience fee will be added if paying with credit card, if paying cash there will be no fee




