
Appetizers

Roasted Chicken Wings
Slow-cooked with rosemary, garlic 
& caramelized onions.    9.95

Baked Stuffed Mushrooms
Jumbo mushroom caps filled with Luciano’s signature 
seafood stuffing. Baked with fresh mozzarella cheese 
& finished with a dollop of béarnaise.     12.95

Mama’s Meatball
Oversized meatball made with ground beef, pork, 
veal & Italian sausage.  Served with mixed greens 
& finished with a dollop of ricotta cheese.  9.95

Melanzana Ripiene
Pan-fried eggplant rolled with imported Italian ham 
& Italian herbed ricotta cheese then baked with 
San Marzano tomato sauce.  8.95

Calamari Fritti
Delicate tender calamari rings, pan-fried until 
golden crisp.  Topped with hot cherry peppers & 
served with our house made cocktail sauce & 
lemon garnish.  9.95

Mozzarella Caprese
Fresh sliced Buffalo mozzarella & vine-ripe 
tomatoes with Vidalia onion & fresh basil, 
finished with a drizzle of extra 
virgin olive oil.  7.95
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Soups ~
Pasta Fagioli

Our classic Italian soup is made with cannellini 
beans & pasta.     4.95

Soup of the Day
Ask about our homemade soup of the day.     4.95

Salads

Wedge Salad��  5.95

Caesar Salad    5.95	

Pizzas
Cheese      

Traditional thin crust pizza with fresh 
mozzarella cheese.  6.95

Pepperoni
Traditional thin crust pizza with fresh 
mozzarella cheese & sliced pepperoni.  7.95

Sicilian
Half-sheet pan, thick crust pizza topped with 
roasted peppers, sweet Italian sausage, onions, 
black olives & fresh mozzarella cheese.  12.95
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Pasta

Stuffed Shells & Meatballs
Four jumbo shells stuffed with Italian herbed 
ricotta cheese topped with marinara sauce, 
accompanied by three homemade meatballs, 
covered with mozzarella cheese, then baked 
& finished with parmigiano-reggiano cheese.   10.95

Fettuccini Alfredo 
Wide egg noodle pasta sautéed in a rich cream 
sauce with fresh imported parmigiano cheese.           11.95    
Add chicken  3.95     Add broccoli   2.50  Add shrimp  3.00 each

Fettuccini Genovese
Fettuccini pasta sautéed with basil, garlic, pine nuts 
& cream, topped with grilled chicken & finished with 
parmigiano-reggiano cheese.     14.95

Homemade Cannelloni Bolognese 
Homemade sheets of pasta stuffed with ground beef, veal, 
sweet Italian sausage, parmigiana cheese & fresh Italian parsley, 
topped with Bolognese sauce  Finished with a rich béchamel 
cheese sauce & parmigiano-reggiano cheese.      13.95

Lasagna Pomodoro & Meatballs
Sheets of pasta layered with ricotta & mozzarella cheese, 
finished with marinara sauce & served with three meatballs.     13.95

Rigatoni with Meatballs Parmigiana
Large tube shaped pasta in a San Marzano tomato sauce with three 
homemade meatballs, topped with mozzarella cheese, 
baked to perfection & finished with parmigiano-reggiano cheese.      11.95

Fussilli Bolognese 
Fussilli pasta served with Luciano’s famous meat sauce made with 
ground beef, veal & sweet Italian sausage, with a dash of cream & 
finished with parmigiano-reggiano cheese.     11.95

Salmon alla Vodka
Salmon sautéed with baby peas, mushrooms & penne pasta in a 
creamy tomato sauce, finished with parmigiano-reggiano cheese.      16.95

Penne, Broccoli & Chicken
Grilled chicken sautéed with fresh broccoli & black olives in a garlic 
and oil sauce.  Finished with parmigiano-reggiano cheese.  12.95

Advisory:  Consumption of raw or under-cooked foods of an animal origin
may increase your risk of foodborne illness.  Consumers who are vulnerable to foodborne 

illness should only eat food from animals thoroughly cooked.
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Chicken
Chicken & Eggplant Parmigiana

Breaded chicken cutlet & breaded eggplant cutlet 
topped with fresh mozzarella cheese & tomato basil sauce.  
Baked to perfection.  Finished with parmigiano-reggiano 
cheese & served over capellini pasta.      13.95

Chicken Rossini  
Breasts of chicken layered with imported ham, fresh basil, 
garlic, Italian herbs, fresh mozzarella cheese & beefsteak 
tomato.  Served over capellini pasta, tossed in a garlic 
marinara sauce & finished with a drizzle of extra virgin 
olive oil & parmigiano-reggiano cheese.      14.95

Chicken Sorrentino 
Chicken breasts sautéed with pan-fried eggplant, button 
mushrooms, imported Prosciutto di Parma & Buffalo 
mozzarella in a light marinara sauce over capellini pasta, 
finished with parmigiano-reggiano cheese.    14.95

Chicken Cacciatore
Chicken breast pan-sautéed in garlic, olive oil, onions, 
red & yellow peppers, mushrooms & black olives in fresh 
basil marinara sauce.  Served over capellini pasta.     14.95

Chicken Francese 
Pan-seared chicken breast dipped in egg-batter finished 
with fresh lemon juice, white wine, butter, imported capers 
& Italian parsley, served over capellini pasta.       13.95

Chicken Marsala 
Pan-seared chicken breast sautéed with button mushrooms 
& a Marsala wine demi glaze for a sweet flavor & a caramel 
color, served over capellini pasta.     13.95

Veal

Veal & Eggplant Parmigiana
Breaded veal cutlet & breaded eggplant cutlet topped with fresh 
mozzarella cheese & tomato basil sauce.  Baked to perfection, finished 
with parmigiano-reggiano cheese & served with capellini pasta.      17.95

Advisory:  Consumption of raw or under-cooked foods of an animal origin
may increase your risk of foodborne illness.  Consumers who are vulnerable to foodborne 

illness should only eat food from animals thoroughly cooked.
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Seafood

Baked Salmon
Filet of salmon topped with Italian bread crumbs & baked.
Served with a side of angel hair marinara.     16.95

Tilapia Francese
Fresh filet of Tilapia sautéed with lemon, butter & capers.  
Served with mashed potatoes.    13.95

Shrimp Marinara
Shrimp sautéed in a San Marzano tomato sauce, served over 
capellini pasta & finished with parmigiano-reggiano cheese.    17.95

Seafood Marinara
Shrimp, calamari rings & mussels sautéed in a San Marzano 
tomato sauce.  Served over capellini & finished with 
parmigiano-reggiano cheese.     21.95

Beef
All burgers are made with 10oz. of Black Angus beef 
served on a fresh pepper roll with French fries.

NY Sirloin
A 14 oz. center-cut of Black Angus boneless New York Strip steak.  
The firm texture & distinctive flavor of this cut make it a favorite. 
Served with mashed potato & the vegetable of the day.     26.95

Classic Cheeseburger
Topped with cheddar cheese, lettuce, tomato & red onions.     8.95

Swiss Burger
Topped with caramelized onions & Swiss cheese.     9.95

Blue Bacon Burger
Topped with blue cheese crumbles, crisp bacon & blue 
cheese dressing.     9.95

BLT Burger
Topped with bacon, lettuce, tomatoes & mayonnaise.     9.95

Cowboy Burger
Topped with barbeque sauce, fried onion strings & crispy bacon.     9.95

Sides
French Fries              2.50

Grilled Asparagus    4.95

Sautéed Baby Spinach   4.95

Seasonal Vegetable Medley  4.95

Advisory:  Consumption of raw or under-cooked foods of an animal origin

may increase your risk of foodborne illness.  Consumers who are vulnerable to foodborne 

illness should only eat food from animals thoroughly cooked.
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Wines 

White Wine •  By the Glass
Ca’ Furlan Prosecco ~ Italy	 8.
Korbel Brut ~ California	 9.
Mezzacorona Pinot Grigio ~ Italy	 7.
Bollini Pinot Grigio ~ Italy	 9.
J. Lohr “Riverstone” Chardonnay ~ California	 8.
Kendall-Jackson “VR” Chardonnay ~ California	 9.
Chateau Ste. Michelle Riesling ~ Washington	 8.
Cupcake Sauvignon Blanc ~ New Zealand	 8.
Beringer White Zinfandel ~ California	 6.

Red Wine •  By the Glass 
Querceto Chianti DOCG ~ Italy	 7.
Banfi Chianti Classico Riserva DOCG ~ Italy	 10.
J. Lohr “Seven Oaks” Cabernet Sauvignon ~ California	 8.
Silver Palm Cabernet Sauvignon ~ California	 10.
HobNob Pinot Noir ~ France	 9.
Kenwood Pinot Noir ~ Sonoma	 10.
Rodney Strong Merlot ~ California	 8.
Rosemount Shiraz ~ Australia	 8.
Dona Paula Malbec ~ Argentina	 8.
Ravenswood “Zen of Zin”  Zinfandel ~ California	 9.

Beers

Miller Lite   •   Corona Extra

Samuel Adams Boston Lager 
Sam Adams Light   •   Sam Adams Seasonal 

Peroni Nastro Azzurro

Heineken   •   Amstel    
Coors Light   •   Michelob Ultra

Bud Light   •   Budweiser 
St. Pauli N/A 

All Prices Subject to Change without Notice.
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