
 Vegetarian     Vegan

A Night with Gino at Luciano 
Sponsored by Birra Moretti

Luciano 1st Year Anniversary Night
Tuesday 30th June 2026  –  7:30 PM

A L L E R G Y  I N F O R M AT I O N
Please always inform your server of any allergies, 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.

Cold Canapés
M I N I  G OAT ’ S  C H E E S E  S A L A D,  candied beetroot, spinach, basil & pistachio 

S T U Z Z I C H I N O  D I  B R E S AO L A ,  rocket & pecorino cheese
C H I C K E N  C A E S A R ,  anchovies, pancetta, baby gem lettuce

PA R M A  H A M  &  M O Z Z A R E L L A  D I  B U FA L A ,  honey, walnuts, toasted ciabatta
T O M AT O  B RU S C H E T TA ,  classic tomato & basil, toasted ciabatta 

Tavolo di Salumi e Formaggi
Cured Meats & Cheese Table

PA R M I G I A N O  R E G G I A N O,  G O R G O N Z O L A  D O L C E ,
P R OVO L O N E  P I C C A N T E ,  P E C O R I N O

PA R M A  H A M ,  S A L A M I ,  I TA L I A N  P R O S C I U T T O,  M O R TA D E L L A
S U N - D R I E D  T O M AT O E S ,  M A R I N AT E D  C E R I G N O L A  O L I V E S
A S S O R T E D  F R E S H  &  D R I E D  F RU I T S ,  S E L E C T I O N  O F  N U T S ,

A R T I S A N  G R I S S I N I  &  F L AT  C R AC K E R S

La Bancarella del Pesce e Frutti di Mare
Fish & Shellfish Table

G I L L A R D E AU  OY S T E R S ,  lemon, salsa piccante
T U N A  TA R TA R E ,  orange, Cerignola olives, smoked Maldon salt

C A L A M A R I  I N  PA D E L L A ,  garlic, Calabrian chillies, cherry tomatoes & black olives
F R I E D  P R AW N S ,  garlic & lemon mayonnaise

Pecorino Wheel from the Buffet Counter
C A S A R E C C E  C AC I O  E  P E P E

Pecorino Romano & cracked black pepper 



€ 80 per person

A complimentary parking voucher is included.

Hot Canapés
P R AW N  ‘ F R I T T I ’,  spicy mayonnaise

S C A M O R Z A  &  P U M P K I N  TA R T L E T  
A R A N C I N I  P R I M AV E R A ,  cheese sauce 

C H I C K E N  ‘ S T U Z Z I C H I N I ’,  with king oyster mushroom
M I N I  V E A L  ‘ M I L A N E S E ’,  saffron mayonnaise

Free-flow Beverages
B I R R A  M O R E T T I  ( D R AU G H T  &  B O T T L E S)

P R O S E C C O
W H I T E  W I N E  &  R E D  W I N E

Dolci · Desserts
T H E  I TA L I A N  C L A S S I C ,  M I N I  T I R A M I S Ù  

S H E E P ’ S  C H E E S E  R I C O T TA  C A N N O L I  
R O C H E R  A L  C I O C C O L AT O  
C H E R RY  PA N N A  C O T TA  

Carvery Table
C O S TATA  D I  M A N Z O  A L  TAG L I O

Slow-roasted rib-eye of beef

Contorni e Salse
R OA S T E D  N E W  P O TAT O E S
with garlic confit & rosemary 

S E A S O N A L  V E G E TA B L E S  O F  T H E  DAY  

B É A R N A I S E  S AU C E  •  S A L S A  V E R D E  &  L I M E


