
Another Night With Gino
Luciano 1st Year Anniversary Night Two

1 S T  J U LY  2 0 2 6   –   7 : 3 0  P M

Antipasti
 To Share – In Italy, sharing food is a way of life...

TA G L I E R E  A L  TAVO L O
Parma ham, bresaola, salame Napoli, buffalo mozzarella, pecorino 

Romano, gorgonzola dolce, Cerignola olives, chargrilled baby artichokes,
semi-dried tomatoes, artisan grissini & toasted focaccia

Primi
‘A C Q U E R E L L O ’  R I S O T T O  C O N  Z U C C H I N E  E  R U C O L A

Risotto mantecato with zucchine & rocket, preserved local lemons,  
pistachio & buffalo ricotta 

Dolci
R O C H E R  A L  C I O C C O L AT O

Gianduja mousse, milk chocolate & hazelnut dip, hazelnut praline, gianduja 
shavings served with sour cherries 

C O F F E E  &  B I S C O T T I

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot 
guarantee the total absence of allergens in our dishes. Detailed allergen information is available on request.

Free-flow Beverages
P R O S E C C O  D O C ,  W H I T E  W I N E ,  R E D  W I N E ,  S W E E T  W I N E

WAT E R ,  B E E R  &  S O F T  D R I N K S

Secondi
G R I L L E D  V E A L  R I B - E Y E

Caponata ‘Stagionale’, broccoletti with garlic & chilli oil, roasted potato 
with pine nut ‘Gremolata’, caper & raisin ‘Agrodolce’, fried sage leaves

€ 80 per person




