
ONE COURSE 19
TWO COURSES 24 

THREE COURSES 28 

LEMON PEPPER CALAMARI 
Lemon mayonnaise 

CLASSIC PRAWN COCKTAIL  
Baby gem, avocado, orange segments & Marie Rose sauce 

TOMATO BRUSCHETTA VG

Heritage tomatoes, basil & garlic finished with extra virgin 
olive oil 

HAM HOCK TERRINE
Mustard mayonnaise, baby gherkins & toasted 
sourdough bread 

WILD FOREST MUSHROOM V 
Creamy truffle sauce, toasted artisan bread 

CRISPY PORK BELLY    
Creamy cannellini bean purée, smoked pancetta, tomato & 
‘Nduja sauce 

SPICED ITALIAN MEATBALLS  
Spicy tomato sauce, Parmesan cheese, toasted sourdough

BREADED BRIE V
Fried breaded brie, celery & rocket salad, homemade 
walnut jam 

STEAK ALFREDO
Sliced beef sirloin, wild foraged mushrooms & tagliatelle, 
creamy Parmesan sauce 

LINGUINE CARBONARA 
Linguine with cream, eggs, pancetta, Grana Padano, egg, 
black pepper

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

PERFECT VEGAN SALAD
Avocado, pumpkin seeds, spicy cauliflower wings, baby gem, 
roasted red pepper, peas, broad beans, broccoli rice, spring 
onions, buckwheat & red pepper coulis 

MARINATED CHICKEN,  
MUSHROOM & PANCETTA SKEWER 
Porcini mushroom sauce, skin on chips, Parmesan & rocket

WILD MUSHROOM RISOTTO    
Wild foraged mushrooms, creamy risotto, shaved Parmesan, rocket 
Add truffle oil +2
Add crispy pancetta  +3
Add chicken +4

PAN ROASTED PORK BELLY 
Creamy mashed potatoes, pancetta, sautéed savoy cabbage, 
spiced apple purée, red wine just

HAND PRESSED BEEF BURGER  
Two aged beef patties, cheddar cheese, brioche bun, salad, 
signature burger sauce, skin-on chips

LINGUINE BOLOGNESE   
Original Bologna recipe with slow cooked beef ragu 

MARGHERITA SOURDOUGH PIZZA V  
San Marzano tomatoes, Fior Di Latte mozzarella, basil 

TWO SCOOPS OF GELATO V/VG

Available flavours: 
Vanilla
Chocolate
Salted Caramel 
Lemon Sorbet VG

CHOCOLATE BROWNIE V
With cream or vanilla ice cream
Also available gluten free. Please ask your server

BISCOTTI CHEESECAKE VG

With Biscoff sauce

PRIMI

SECONDI

DOLCE  

V SUITABLE FOR VEGETARIANS / VG SUITABLE FOR VEGANS 
All prices include VAT at the current rate. An optional 10% service charge will be added to your bill. All gratuities go to the team. Please always 

inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu & we cannot guarantee the 
total absence of allergens, including nuts & traces. Some of our fish & meat products may contain bones Detailed information on the legal allergens is 

available on request. Available at Lucia Beverley only Sunday to Friday. 

AVAILABLE AT LUCIA BEVERLEY, SUNDAY TO FRIDAY
Excluding Bank Holidays and December

ALL DAY SET MENU


