
PACKAGE 1 » choice of single brunch item + bottomless mimosas for two (2) hours • 55

PACKAGES AND COCKTAILS

MIMOSA BAR 
choice of juice: orange, pineapple, grapefruit, or 
cranberry 

GREY GOOSE ZING ZANG BLOODY MARY BAR 
italian meats and cheeses, vegetables, candied 
bacon, variety of hot sauces, specialty salt rimers

GREY GOOSE ESSENCES & MARTINI ROSSI 
SPRITZ STATION

STEP 1 » choose your grey goose essences: 
strawberry lemongrass, watermelon basil or 
white peach & rosemary

STEP 2 » add a modifier: st. germain elderflower 
liqueur or martini rossi fiero, finish it with 
martini rosi prosecco and sparkling water

HOUSE SPECIALTIES
CHICKEN AND WAFFLES • 25
crispy fried chicken, maple bourbon waffle, 
fermented hot sauce, maple syrup

SMOKED CHICKEN SAUSAGE SANDWICH • 20
toasted english muffin, house made chicken 
sausage, over easy egg, arugula, tomato, cheddar 
cheese, breakfast potatoes.

CRUNCH BERRY FRENCH TOAST • 21
thick cut challah bread coated in captain 
crunch, deep fried, macerated berries, whipped 
mascarpone, captain crunch crumble, powdered 
sugar.

EGGS IN PURGATORY • 16
three (3) eggs sunny side up, tomato sauce, 
mozzarella, toast (spicy upon request)

CROQUE MADAME • 22
toasted rustic Italian bread, prosciutto cotto, 
fontina, bechamel, sunny side egg, breakfast 
potatoes 

LOBSTER AVOCADO TOAST • MKT
butter poached lobster, lemon basil avocado 
spread, sliced tomatoes, crispy spiced chickpeas, 
over easy egg, everything bagel seasoning 

MILLIONAIRE BLT • 22
1 lb black pepper brown sugar candied bacon, 
toasted rustic italian bread, hydro bib lettuce, 
fresh tomato, smoked maple aioli, choice breakfast 
potatoes or fries

CHIMICHURRI SKIRT STEAK & EGGS • 29 (GF)
7 oz chimichurri marinated then grilled skirt steak, 
truffle parmesan fries, chimichurri sauce

TRUFFLE FONTINA SMASH BURGER • 20
two (2) four ounce smash patties, fontina cheese, 
house made truffle aioli, toasted brioche bun, fries

CLAUDIO’S PIADINA STREET SANDWICH • 17
house-made bread, prosciutto, pistachio 
mortadella, arugula, tomato, bufala mozzarella, 
calabrian bomba sauce served on side, fries

HEALTHY START
CHIA SEED PUDDING • 15 (V)
chia seed, almond milk, blueberries, slivered 
almonds, honey drizzle

EGG WHITE OMELETTE • 17
egg whites, kale, spinach, tomato, basil, 
mozzarella, side of fruit

ACAI-BLUEBERRY SMOOTHIE BOWL • 14 (V)
acai-blueberry smoothie, toasted coconut, 
raspberry, granola, chia seed, banana

LUCCA BREAKFAST • 17
two (2) over easy eggs, two (2) chicken sausage, 
northern beans, oyster mushrooms, sauteed 
tomatoes, toast

VEGGIE SANDWICH • 15
rustic Italian bread, pureed tuscan chickpeas, 
cucumber, tomato, avocado, onion, arugula, 
rabiola cheese

SHRIMP LOUIS SALAD • 18 (GF)
hydro gem lettuce, heirloom cherry tomatoes, 
cucumber, shaved onion, hard-boiled egg, 
avocado, fried capers, green goddess dressing

OTHER FAVORITES
STRAWBERRY BANANA PANCAKES • 21
madagascar vanilla and banana infused 
pancakes, sliced strawberries, sliced bananas, 
powdered sugar, maple syrup

PIGGY SAMMY • 16 
two (2) maple infused pancakes, two (2) 4 oz 
pork sausage patty, over easy egg, grape jelly, 
maple syrup, breakfast potatoes

STEAK AND POTATO SKILLET • 22
steak, potato, onions, jalapeno, bell peppers, 
demi glace, 2 over easy eggs, all in a hot cast 
iron skillet, toast

BREAKFAST WRAP • 17
bacon, sausage, scrambled eggs, caramelized 
onions, avocado, mozzarella cheese, fermented 
hot sauce on side, breakfast potatoes

(GF) gluten free     (V) vegan
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness. Please inform 
your server if you have a food allergy.

PACKAGE 2 » choice of single brunch item + bottomless mimosas, grey goose bloody mary bar, and 
spritz station for two (2) hours (time starts at time of order) • 65
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Peroni • 6 
Stella Artois • 6
*Stella Artois Liberté • 6  
Corona Extra • 6
Heineken • 6
*Heineken 0.0 • 6 
Alter Hopular Kid Extra Pale Ale • 9
Alter Ambigram Hazy IPA • 9
Moretti Lager • 6
312 Wheat Ale • 6
Miller Lite • 5
Bud Light • 5
Michelob Ultra • 6
Blue Moon • 6

SPECIALTY COCKTAILS
LIMONCINO MARTINI • 14
homemade lucca limoncino, hanger one vodka, 
fresh squeezed lemon juice, simple syrup, garnished 
with a smoke bubble

APEROL SPRITZ • 13
aperol, prosecco, soda with orange and fresh mint

PORCO AFFUMICATO (THE SMOKED PIG) • 16
smoked old-fashioned made piggyback rye, 
turbinado cubes and orange bitters, smoked 
tableside, garnished with citrus peel and luxardo 
cherry  

ANGELO NERO (THE DARK ANGEL) • 17
our version of the black manhattan, made with 
angel’s envy bourbon, nonino amaro and aromatic 
bitters, finished with a dark luxardo cherry. try it 
smoked!

NORTHERN LIGHTS • 15
empress gin, chambord, citrus and simple syrup 
finished with a citrus smoke bubble

PINEAPPLE HIBISCUS MEZCALRITA • 15
ilegal mezcal reposado, orange liqueur, hibiscus 
syrup, pineapple, lime and tajin/sugar rim

CRANBERRY BASIL GINGER MULE • 15
elyx vodka, fresh basil, cranberry, lime and 
ginger beer

RUMGRONI • 14
bumbu rum, aperol, campari, and perlino 
sweet vermouth

PAMALINI LUCCA • 14
wheatly vodka, candoni prosecco, and pama liqueur

BOLLICINE / CHAMPAGNE / SPARKLING
Moet Imperial 187, Champagne, Reims . . . . . . . 15 split
Pasqua Romeo and Juliet Rose Prosecco . . . . . 12 split
Candoni, Prosecco, Veneto  . . . . . . . . . . . . . . . . . .  11/44

VINI BIANCHI / WHITE WINES 
Pieropan Soave DOCG, Veneto  . . . . . . . . . . . . . .10/40
Valtiglione Gavi di Gavi, Piemonte . . . . . . . . . . . . 13/52
Prodigo, Sauvignon Blanc, Friuli . . . . . . . . . . . . . .  11/44
Pitars Pinot Grigio, Friuli  . . . . . . . . . . . . . . . . . . . .10/40
Stemmari Chardonnay, Sicilia . . . . . . . . . . . . . . . . . 9/36
Umberto Fiore Moscato D’Asti, Piemonte  . . . . .10/40
Sonoma-Cutrer Chardonnay, California . . . . . . . 14/56
Geisen Sauvignon Blanc, New Zealand . . . . . . . .  11/44

VINI ROSSI / RED WINE
Elouan, Pinot Noir, Oregon. . . . . . . . . . . . . . . . . . .10/40
HESS, Cabernet Sauvignon, Paso Robles . . . . . . 15/65
Nozzole, Chianti Classico Reserva, Toscana. . . . 16/64
Il Bruciato, Red Blend, Bolgheri . . . . . . . . . . . . . . . 15/60
San Silvestro Patres, Barolo, Piedmonte  . . . . . 20/80
Ghibello Chianti Classico, Toscana . . . . . . . . . . . .10/40
Markham, Merlot, Napa . . . . . . . . . . . . . . . . . . . . . 16/64
Siena, Red Blend, Sonoma . . . . . . . . . . . . . . . . . . . 14/56
Prisoner, Red Blend, California  . . . . . . . . . . . . . . . 24/96
Davis Bynum, Pinot Noir, Russian River . . . . . . . . 16/64
Bonanza, Cabernet, California . . . . . . . . . . . . . . . 11/44

VINI ROSATO / ROSE
Daou, Rose, Paso Robles . . . . . . . . . . . . . . . . . . . . . 13/52

NON-ALCOHOLIC WINE
Fre Chardonnay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9/36
Fre Cabernet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9/36

WINE BY THE GLASS / BOTTLE

All cocktails made with clean co non-alcoholic spirits 
contain less than 0.5% ABV. Must be 21+ to order.

THE TUSCAN GARDEN • 13
clean co gin, elderflower, fresh lemon, mint and 
cucumber

CRAN-APPLE NOT-TINI • 12
clean co apple vodka, cranberry juice and monin apple

DARK & STORMY • 12
clean co spiced rum, ginger ale and blood orange

CLEAN CUBA LIBRE • 10
clean co spiced rum, cola and lime

SPICY HIBISCUS NOT-A-RITA • 13
clean co tequilla blanco, jalapeño, hibiscus syrup, 
fresh lime juice, citrus soda and tajin/sugar rim

LYRE’S AMALFI SPRITZ • 9
bittersweet, citrusy, and delicious alcohol-free 
version of an aperol spritz

MOCKTAILS

CBD BEVERAGES & WATER
Ask your server for a complete list of CBD 
beverages, CBD sparkling waters, and add-ons.

FOR KIDS
THE FROZEN FISH BOWL • 8
lemonade, blue curacao syrup, candy fish and 
colorful ‘fish food’ served in a mason jar

KIDDIE COCKTAIL • 5
sprite and grenadine syrup, garnished with a cherry

BEER BY THE BOTTLE *alcohol-free

BRUNCH CLASSICS
MIMOSA • 12
candoni prosecco, orange juice

BLOODY MARY • 14
grey goose vodka, zing zang bloody mary 
mix, lime, celery, tajin rim

APEROL SPRITZ • 13
aperol, prosecco, soda with orange and 
fresh mint

INDULGE WITH BOTTOMLESS BRUNCH
See the top of the food menu for our 
bottomless mimosas, grey goose bloody 
mary bar, and spritz station package options.
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