
LUNCHLUNCH
MENUMENU



FILLET OF SEA BASS
Pan-fried sea bass on a bed of saffron risotto with petit pois, rocket & parmesan salad 

STEAMED CREAMY MUSSELS AND CHIPS
Mussels served in a white wine, garlic and cream sauce

GRILLED 8OZ PORK LOIN
Mustard mashed potato, tenderstom broccoli, red wine jus

STEAK CIABATTA
Grilled strips of fillet steak topped with sautéed onion & mushrooms with a side of chips 

RIGATONI PRIMAVERA  V

Courgette, garden peas and French beans in a creamy parmesan sauce
Add chicken £2.50

CHICKEN & HARISSA HUMMUS SALAD
Marinated chicken breast, rocket, toasted peppers, crumbled goats  

cheese, pomegranate seeds & spiced pumpkin seeds

PERFECT VEGAN  VG

Pomegranate seeds, avocado, Bulgur, red peppers, spring onions, pumpkin seeds,  
pickled cucumber, red pepper coulis, tomato, sweet potato crisps and vegan feta cheese.

FALAFEL BURGER  VG

Vegan bun with spicy vegan mayonnaise 

MAIN COURSES 

SKIN ON SEASONED CHIPS VG 4.25

CREAMY PARMESAN MASHED POTATO V  4.25

TRUFFLE & PARMESAN CHIPS V 4.95

ROCKET & PARMESAN SALAD V 4.25

SICILIAN HERITAGE TOMATO & 
ONION SALAD V 4.25 
With a basil and caper dressing 

ROASTED BABY POTATOES  
WITH GARLIC & WILTED SPINACH V 4.50

PANKO ONION RINGS VG  4.50

FRENCH BEANS WITH SHALLOTS  
& PEAS VG 4.75

TENDERSTEM BROCCOLI WITH  
CHILLI & GARLIC VG 4.95

FRESH HOUSE SALAD V  4.25

S o m e t h i n g  o n  t h e  s i d e ?

L u n c h  a t  L u c i aL u n c h  a t  L u c i a  

All gratuities and service charge go to the team 
that prepare and serve your meal and drinks. 

All prices include VAT at the current rate. A 
discretionary 10% service charge will be added 

to all bills.
Please advise your server of any special dietary requirements. 
While we do our best to reduce the risk of cross-contamination 
in our restaurants, we cannot guarantee that any of our 
dishes are free from allergens and therefore cannot accept 
any liability in this respect. Our dishes may contain nuts or 
nut traces. Meat products may contain bones. All weights 
stated are prior to cooking. Additional allergen information 
is available on request - please ask your server for further 

information. 

V suitable for vegetarians  VG suitable for vegans

OUR MENUS 
For all menus and full allergen information see

www.luciawinebar.co.uk

MAIN COURSES FOR £12.00
MONDAY TO FRIDAY (EXCL. BANK HOLIDAYS & FESTIVE PERIOD) • 12PM–4PM



FILLET OF SEA BASS • £13.95
Pan-fried sea bass on a bed of saffron risotto with petit pois, rocket & parmesan salad 

GRILLED 10OZ PORK LOIN • £12.50
Creamy mashed potato, tenderstem broccoli and mustard & red wine sauce

STEAK CIABATTA • £12.75
Grilled strips of fillet steak topped with sautéed onion & mushrooms with a side of chips 

RIGATONI PRIMAVERA  V • £11.95
Courgette, garden peas and French beans in a creamy parmesan sauce

Add chicken £2.50

PERFECT VEGAN  VG • £12.95
Pomegranate seeds, avocado, Bulgur, red peppers, spring onions, pumpkin seeds,  

pickled cucumber, tomato, sweet potato crisps and vegan feta cheese.

CHICKEN & HARISSA HUMMUS SALAD • £12.95
Marinated chicken breast, rocket, toasted peppers, crumbled goats  

cheese, pomegranate seeds & spiced pumpkin seeds

STEAMED CREAMY MUSSELS AND CHIPS • £11.75

VEGAN BURGER  VG • £12.95
Served with vegan cheese, tomato, onion, lettuce, gherkins, vegan mayo and a side of chips   

MAIN COURSES 

SKIN ON SEASONED CHIPS VG 4.00

CREAMY PARMESAN MASHED POTATO V  4.00

TRUFFLE & PARMESAN CHIPS V 4.75

ROCKET & PARMESAN SALAD V 3.75

SICILIAN HERITAGE TOMATO & 
ONION SALAD V 3.95 
With a basil and caper dressing 

ROASTED BABY POTATOES  
WITH GARLIC & WILTED SPINACH V 4.00

PANKO ONION RINGS VG  4.25

FRENCH BEANS WITH SHALLOTS  
& PEAS VG 4.50

TENDERSTEM BROCCOLI WITH  
CHILLI & GARLIC V 4.50

FRESH HOUSE SALAD V  3.95

S o m e t h i n g  o n  t h e  s i d e ?

L u n c h  a t  L u c i aL u n c h  a t  L u c i a  

All gratuities and service charge go to the team 
that prepare and serve your meal and drinks. 

All prices include VAT at the current rate. A 
discretionary 10% service charge will be added 

to all bills.
Please advise your server of any special dietary requirements. 
While we do our best to reduce the risk of cross-contamination 
in our restaurants, we cannot guarantee that any of our 
dishes are free from allergens and therefore cannot accept 
any liability in this respect. Our dishes may contain nuts or 
nut traces. Meat products may contain bones. All weights 
stated are prior to cooking. Additional allergen information 
is available on request - please ask your server for further 

information. 

V suitable for vegetarians  VG suitable for vegans

OUR MENUS 
For all menus and full allergen information see

www.luciawinebar.co.uk

MAIN COURSES FOR £12.00
MONDAY TO FRIDAY (EXCL. BANK HOLIDAYS & FESTIVE PERIOD) • 12PM–4PM


