Crispy Brussels | 12
sweet chili & honey glaze,
golden raisins, toasted almonds

Tuscan Salad | 15
spring mix, crispy chickpeas,

pepperoncinis, shaved pecorino,

soppressata, gorgonzola

ban Lucca

STARTERS & SALADS

Burrata | 14

roasted cherry tomatoes, basil
oil, balsamic reduction, grilled
ciabatta

Kale Caesar Salad | 13
kale, crostini crouton,
parmesan, balsamic-caesar

Meatballs | 15
fresh mozzarella, basil oil,
parmesan, cherry tomatoes

Farmhouse Salad | 15
arugula, cucumber, prosciutto,
radishes, shaved gorgonzola,
tomato, peppers, salt loaf

Fried Eggplant | 13
shaved brussels, red peppers,
caramelized onion, lemon aioli

Cheese Board | 23

3 artisanal cheeses, candied nuts,

grapes, fig preserves, crostini

Seasonal Soup | 9

dressing dressing

crouton, scallion vinaigrette

chef’s selection

salad add ons:

burrata | 8

chicken | 7

prosciutto | 6

salmon | 12

PASTA

Bucatini | 21
calabrian chili cream sauce, bacon lardons,
parmesan tuille

Pappardelle | 24
wild boar ragu, grana padano

Gnocchi | 20
black garlic cream sauce, pancetta, scallions,
parmesan tuille

Truffle | 22
mafaldine pasta, wild mushroom & white
truffle cream sauce, pecorino romano

LUNCH

Tuscan Burger | 17

wood fired burger topped with
smoked mozzarella, chili mayo,
avocado, pepperoncinis, spring mix

Short Rib Sandwich | 15
braised short ribs, asiago, pickled red
onion, spicy honey, arugula

Prosciutto Melt | 15
fresh mozzarella, arugula, red onion,
cherry tomato, chili oil

Smoked Chicken Sandwich | 15
smoked mozzarella, herb mayo,
cucumber, arugula

Garlic Knot Chicken Parm
Sliders | 18

2 handmade garlic knots, fried
chicken, asiago, chili mayo, tomato
sauce

PIZZA

Margherita | 16

fresh basil, EVOO

Tartufo | 19

Sausage | 19
ricotta, smoked mozzarella, scallions,
zucchini, sausage, caramelized onions

Soppressata | 19
asiago, san marzano tomato sauce,

chili flakes

fresh mozzarella, san marzano tomato,

asiago, ricotta, goat cheese, mushrooms,
caramelized onion, truffle oil, fresh thyme

hand sliced soppressata, shishito peppers,

CRUST

AN THIN

%
4

NEAPOLITAN STYLE

Stracciatella | 18

fig jam, goat cheese, caramelized onions,
sliced almonds, arugula, balsamic reduction,
topped with fresh stracciatella

Rucola | 19
garlic oil, asiago, fresh mozzarella topped
with prosciutto, arugula, EVOO

Bianco | 17
garlic oil, fresh mozzarella, fontina
fresh oregano

Shortrib | 20
braised short ribs, fontina, roasted shishito
peppers, pepperoncinis, avocado ranch

TUSI

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



