Luciano’s Sunday Extravaganza
Served 11am - 4pm

Beverages
Prosecco

Caprese Bloody Mary

Mimosa

Grey Goose Vodka & our homemade Bloody Mary mix.
Garnished with a celery stalk, tomato & fresh mozzarella.

Champagne
Sangria

Ultimate Bloody Mary
Grey Goose Vodka & our homemade Bloody Mary mix
Garnished with jumbo shrimp & celery stalk.

Homemade with fresh fruit and our own special ingredients
Choice of Red, White or Champagne

Coffee • Iced/ Hot

Luciano’s Signature Orange Crush
Fresh squeezed orange juice, orange vodka,
Triple Sec & splash of Sprite.

Cappuccino • L atte
Espresso

Nona’s Mimosa

Gourmet Teas

Prosecco with a splash of cranberry juice
& orange juice garnished with a sugared rim.

Antipasti
Calamari Fritti

11.95

•

Gamberi Cocktail

Tender calamari pan-fried and topped with hot cherry peppers.
Served with cocktail sauce and lemon.

Aragosta Ravioli

•

•

10.95

Prosciutto e Mozzarella

•

10.95

Pan-fried eggplant rolled with imported Italian ham,
and herbed ricotta cheese then baked with
San Marzano marinara sauce.

•

11.95

Smoked mozzarella cheese wrapped with imported Prosciutto di parma.
Lightly sauteed and served with artichoke hearts, black olives, cubanito
finger peppers stuffed with prosciutto and sharp provolone.
Served over mixed greens with extra virgin olive oil.

9.95

Prince Edward Island mussels simmered in a garlic &
white wine marinara sauce with fresh Italian herbs.

Melanzana Ripiene

12.95

Colossal shrimp served ice cold with our
house made zesty cocktail sauce and lemon.

Fresh Maine lobster meat and ricotta cheese filled pasta, tossed
in a light cream sauce with parmigiano-reggiano cheese.

Cozze Marinara

•

Polpetta alla Corinna

•

12.95

Oversized meatball made with ground veal, beef and sausage topped with
San Marzano tomato sauce and a dollop of ricotta cheese.
Served with mixed greens with red wine vinaigrette.

Zuppa
Pasta e Fagioli Alla Toscana

•

4.95

Zuppa di Cipolle

Our classic Tuscan white bean pasta fagioli.

•

4.95

Sweet onions in a savory broth with an Italian bread crouton,
baked with fresh mozzarella and Swiss cheese.

Insalata
Ceasar

•

4.95

The “Wedge” Salad

Fresh crisp romaine tossed with homemade Caesar dressing,
croutons and parmigiano-reggiano cheese, topped with anchovy filets.

Mozzarella Caprese

•

4.95

A crunchy cold wedge of iceberg lettuce topped with crisp bacon,
bleu cheese crumbles and our homemade bleu cheese dressing.

•

10.95

Fresh sliced Buffalo mozzarella and vine-ripened tomatoes with Vidalia onions and fresh basil.
Finished with a drizzle of extra virgin olive oil.

$15.95
First Course

choice of soup du jour or small house salad

Entrée
Omelette Caprese

Three egg omelette made with fresh tomatoes, mozzarella cheese.
Finished with fresh basil and Parmigiano-Reggiano cheese. Served with bacon and roasted potatoes.

Eggs Maxwell

Toasted English muffins topped with tenderloin, poached eggs, grilled shrimp, and a dollop of bernaise sauce

Pollo alla Luciano 

Breast of chicken layered with imported ham, fresh basil, garlic, & Italian herbs with fresh mozzarella cheese & beefsteak tomato.
Served over angel hair pasta tossed in a garlic & marinara sauce & drizzled with extra virgin olive oil & Parmigiano-Reggiano cheese.

Chicken Fiorintina

Chicken breast sautéed in a sweet Marsala wine sauce topped with imported Prosciutto di Parma & fresh mozzarella.
Served over a bed of sautéed spinach & angel hair pasta.

Cotoletta di Pollo Melanzana Alla Parmigian 

Lightly breaded boneless breast of chicken topped with pan-fried eggplant, fresh mozzarella cheese &
baked with our San Marzano tomato sauce. Finished with Parmigiano-Reggiano cheese. Served with angel hair pasta.

Pollo Marsala



Chicken breast sautéed with button mushrooms & a Marsala wine demi glaze
for a sweet flavor & a caramel color. Served over angel hair pasta.

Baked Stuffed Filet of Sole 

Filet of sole stuffed with our famous seafood stuffing. Finished with mornay sauce & served with mashed potatoes.

Baked Scrod alla Fiorentina

Fresh baked scrod topped crumbled Ritz crackers. Served with mornay sauce, sautéed baby spinach and mashed potatoes.

Luciano’s Favorite Sunday Gravy 

( Luciano’s Childhood Favorite)
Homemade meatballs, Italian sausage, pork short ribs simmered in Luciano’s famous San Marzano tomato sauce,
served with homemade rigatoni pasta. Finished with Parmigiano- Reggiano cheese.

Papparadelle alla Ragu Di Carne 

Wide egg-noodle pasta simmered in our signature Bolognese sauce made with ground veal, beef,
sweet Italian sausage, red wine, carrots, fresh garlic & onions. Finished with Pecorino di Pienza cheese.

Gnocchi Carbonara

Homemade potato dumplings sautéed in a traditional Italian Carbonara sauce made with pancetta,
extra virgin olive oil & egg yolk. Finished with pecorino Romano & cracked black pepper.

Rigatoni Primavera

Large tube pasta sautéed with sliced asparagus, mushrooms, Paccino tomatoes,
& artichokes and finished with garlic & oil.

Roast Turkey Dinner
Served with mashed potatoes, stuffing & turkey gravy with a side of cranberry sauce.

Black Angus Prime Rib
Served with Au Jus, mashed potatoes and an Antoinette dressing

Chicken Breast Cacciatore
Sautéed chicken breast with peppers, onions, mushrooms and black olives
in a marinara sauce. Served over angel hair pasta.

Pork Cutlet Parmigian

Lightly breaded & baked with fresh mozzarella cheese in tomato sauce
and served over cappellini pasta

Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness.
Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

