ANTIPASTI
ZUPPA DI POMODORO (V) (cFa)

Chef's homemade Italian tomato soup - garlic & rosemary croutons

COCKTAIL DI SALMONE E GAMBERONI (£2.50 SUPPLEMENT) (GF)
Scottish salmon and king prawns served on crisp gem lettuce with spiced Marie

Rose sauce and fresh lemon

PATE DI FEGATO DI POLLO (GFA)

Chicken liver parfait - toasted ciabatta, cranberry chutney

PIZZETTA CAPRINO E BARBABIETOLA )

Crispy pizzetta topped with goat's cheese, beetroot, crispy onions

PEPERONE RIPIENO (V) (ve)
Mixed vegetable & rice stuffed pepper - rocket leaves, balsamic glaze

BRUSCHETTA TRICOLORE (V) (GFA)
Toasted Italian bread - vine tomatoes, mozzarellq, fresh pesto

SECONDI PIATTI
BALLOTTINA DI TACCHINO FESTIVA

Turkey ballotine wrapped in Parma ham with apricot and sage stuffing, roast
potatoes, winter vegetables, pigs in blankets, turkey jus and cranberry sauce

MANZO BRASATO AL VINO ROSSO () (£3 SUPPLEMENT)

Slow-braised feather blade of beef served with red wine jus, garlic & chive

mashed potatoes, winter vegetables

RISOTTO ZUCCA E SPINACI V)
Creamy butternut squash & spinach risotto, ricotta cheese

PIZZA MAIALINI IN COPERTA (GFA)

Stone-baked pizza, tomato sugo, fior di latte, pigs in blankets, caramelised

onion, cranberry sauce, fresh rosemary

LASAGNA DELLA NONNA

Traditional oven-baked lasagne - garlic bread

RIGATONI ARRABBIATA (V) (GFA

Rigatoni pasta in a spicy tomato, chilli, garlic sauce
(Add chicken or Italian sausage)

BRANZINO IN PADELLA () (£3 SUPPLEMENT)

Pan-fried seabass, lemon and garlic sauce, rosemary & garlic roast potatoes,

seasonal vegetables

DOLCI
BUDINO DI NATALE

Traditional Christmas pudding - warm brandy custard

FRITTELLE ALLA NUTELLA

Deep-fried dough balls - Nutella and hazelnut praline

TIRAMISU CLASSICO

ltaly's famous layered dessert with coffee, mascarpone and cocoa

CHEESECAKE DEL GIORNO (ve) (¢F)

Ask your server for today's homemade cheesecake

GELATI ITALIAN] (V@) (GFA)

A selection of authentic Italian ice creams

LAPASTA (SERVES & 10)

ENNE ARRABBIATA (V) £32
?umam sugo, garlic, chilli, parsley

MEDITERANEO (V) £35 .
EE;IHT'IESHUEE. mushroom, onion, peppers, broccoli

pizza | pasta | prosecco

Qulside

RIGATONI SALSICCIA _EEE _ _ :
ltalian sausage, red onion, Spring onion, garlic,
parmesan, cream

MARKET MENU

Catering
Menu

TAGLIERI SHARING PLATTERS
TAGLIERI SHARING PLAT TESS
SERVES 6-8

ED PLATTER £25 _
mﬁan Meats, Buffalo Mozzarella, Olives & Bread

ESE SALAD £20 A i
Eﬁﬁfm Mozzarella, Tomato, Basil, Olive Qil

ANTIPASTO - STARTERS

MOZZARELLA FRITTA (v) (2 pcs) £2.50pp
Deep fried mozzarella, arribiata dip

)
POLPETTE AL SUGO £2.50 (x2pp
Homemade meatballs, Napoli sauce

IS ARANCINI BALLS £2.50 (x2pp) .
Eﬁgpey haggis rice balls, peppercorn sauce on the side,
crispy onions

50 (1/2 portion pp)
CHETTA AL POMODORO l:_vg'.!_EZ 50
‘El'uﬂggtn* basil, garlic, EVOO, garlic ciabatta

RISPY CHICKEN STRIPS (2 pes) £3pp
Earmes.an batter chicken, garlic mayo

CONTORNI - SIDES (SeRVES 8-10)

NE AMATRICIANA £38 .
Egrcetta, napoli sauce, rosemary, chilli

GATONI POLLO ALFREDO £38
E]hicken. broccoli, tomatoes, parmesan, cream

JUN POLLO £38 '
EL?;{EHLrggn pepper, cajun spice, napoli sauce, cream

PENNE BOLOGNESE £38
Penne, beef bolognese ragu

NE AL FORNO £38
Eﬁﬁﬁm ragu, béchamel, parmesan toppe
with mozzarella

3 ﬂfﬂ'ﬁn {
GHERITA (V) £12 : TNeop S/
¥:Lrﬁa’m sugo, mozzarella, basil, EWO %, p,{ZZﬂ

EDITERRANEO (Ve) £13.95 Tt
?umatu sugo, red onion, peppers, sundried tomatoes,
olives

CIUTTO E ANANAS £13.95 y
$El?"’l§’tﬂ sugo, mozzarella, roast ham, pineapple

| TRIO £13.95 _ .
$Er|?1§tEuRg.r;n, mozzarella, Pepperoni, Salame, Spianata

0 E RUCOLA £15.95
?unrunggﬁgu. mozzarella, Parma ham, rocket, parmesan

LO £14.95 _
?Eg;g :uga. mozzarella, chicken, red onion, BBQ glaze

LABRESE £14.95 _ P~ 2
%:Lmatu sugo, mozzarella, spianata, n'duja,
pecorino cheese

POLLO PICANTE £14.95

CHRISTMAS DAY

STARTERS
BEETROOT & GOAT'S CHEESE TART V)

Golden pastry tart filled with sweet roasted beetroot, creamy goat's
cheese, peppery rocket, rich balsamic glaze

SPICED BUTTERNUT SQUASH SOUP V)

Velvety spiced butternut squash soup, crispy sage, fragrant herb oil, black
pepper butter and warm artisan bread

PRAWN & CRAYFISH COCKTAIL (¢FA)

Succulent prawns and sweet crayfish, spiced Marie Rose sauce, pickled
cucumber, crisp gem lettuce, crostini, fresh lemon

CHICKEN LIVER PARFAIT (6F)

Silky smooth chicken liver parfait, cranberry & chilli chutney, fresh rocket,
traditional oatcakes

MAINS
BALLANTINE OF TURKEY

Tender turkey Ballantine wrapped in Parma ham and filled with apricot
and sage stuffing, served with duck-fat roast potatoes, pigs in blankets,

maple-glazed root vegetables, buttered sprouts, turkey jus

PAN-SEARED SEABREAM (GFA)

Perfectly pan-seared seabream, crushed herb new potatoes, wilted
spinach, asparagus, samphire, garlic velouté

FILLET OF BEEF

Prime fillet of beef cooked to perfection, mushroom purée, crisp tarragon,
asparagus, dauphinoise potatoes, smoked bacon, rich red wine jus

ROAST BUTTERNUT SQUASH & SAGE RAVIOLI V)
Handcrafted ravioli filled with roasted butternut squash and sage, spiced

squash purée, beurre noisette, crispy sage, asparagus, rocket, delicate
velouteé.

DESSERTS
SPICED STICKY TOFFEE PUDDING

A warm, indulgent sticky toffee pudding infused with festive spices,
drenched in Baileys toffee sauce and served with vanilla ice cream

CHOCOLATE & ORANGE CHEESECAKE
TRADITIONAL CHRISTMAS PUDDING

Brandy cream

TRIO OF ICE CREAM

Three scoops of classic ice cream flavours

Xmas day £20pp non refundable deposit with balance due on Ist Nov 26.
Hogmanay £20pp deposit and all festive bookings over
6 will be £10pp deposit

CHRISTMAS
AT HOME

Collection available throughout December
for xmas day collection will be between
22nd and 24th Dec only

Each dish will be carefully prepared by
our talented chefs ready just to be
heated/served on Christmas Day

Limited space available don’t miss out

Tomato sugo, mLuzzarella, cajun chicken, fresh chillies, PA R M A H A M W R A P P E D
PATATRNE FRITEE (1) £15 T CHICKEN LIVER PARFAIT
::::.::;mm PARMIAGANA £20 Nt Sugo, mozzarella, chicken, roast ham, salsiccia

Truffle, parmesen rios EXTRA TOPPINGS

PATATINE FRITTE FIE&HTE_(#J £18
Parmesan, chilli seasoning fries

IC BREAD E15
?:L;sl;tleﬁ ciabatta, garlic butter - Add mozzarella £3

SALAD (serves 8-10) £15
HEE:F leaves, chopped tomatoes, onion, peppers

Onions, peppers, olives, sundried tomatoes, mushrooms,
fresh chillies £1.50

Pepperoni, ltalian sausage, pancetta, Parma ham, chicken,
salami £2.50

oatckes, spiced apple & apricot chutney

NEW
YLEAR

2 courses £35 3 courses £40

ANTIPASTI

TERRINA DI PROSCIUTTO E PICCALILLI (6FA)
Traditional ham hough terrine, piccalilli, toasted sourdough bread

ZUPPA DI LENTICCHIE (@A) (v)
Homemade lentil soup, freshly baked bread, sea salt butter

ARANCINI HAGGIS E SANGUINACCIO
Crispy arancini filled with haggis & black pudding, creamy peppercorn sauce

GAMBERONI INFERNO (6FA)

King prawns sautéed with nduja, garlic, white wine, Napoli sauce

COCKTAIL DI GAMBERETTI E GAMBERI DI FIUME (©F)

Prawns & crayfish, crisp gem lettuce, cherry tomatoes,
spiced Marie Rose sauce

SECONDI PIATTI
TAGLIATELLE Al GAMBERON] (GFA)

tagliatelle, king prawns, garlic, white wine, cherry tomatoes

POLLO ARROSTO Al FUNGHI E TARTUFO (¢FA)
Roast chicken breast served with wild mushrooms and a rich truffle cream
sauce, seasonal vegetables, rosemary & garlic roast potato

BISTECCA RIBEYE ALLA GRIGLIA (90Z) (£5 SUPPLEMENT) (67A)

90z ribeye steak served with skinny fries, peppercorn sauce, roasted tomato

RAVIOLI PISELLI E MENTA (V) (ve)

Pea and mint ravioli served with asparagus and a sage butter sauce

PENNE ALLA VODKA )
Penne pasta with tomato, garlic, vodka, Napoli sauce and a touch of cream
Add chicken, king prawns or Italian sausage.

PIZZA BALMORAL
Stone-baked pizza, tomato Sugo, fior di latte, chicken, haggis,
peppercorn sauce.

MERLUZZO SCOTTATO (&F)

Pan-seared cod served with fish broth, new potatoes, garden peas

DOLCI
STICKY TOFFEE PUDDING

Honeycomb pieces, salted caramel ice cream

CHEESECAKE AL CRANACHAN
Fresh raspberries, honey, toasted oats and white chocolate

TIRAMISU CLASSICO
italy's famous layered dessert with coffee, mascarpone, cocoa

GELATI ITALIANI
A selection of authentic Italian ice creams

LUCIANO’S

'SSERTS
"I‘Lhu | h
_-_-_'_._.

CHOCOLATE FUDGE CAKE £28
FOC ACCIA (serves 2-3) STICKY TOFFEE PUDDING £28

CHEESECAKE £28
CLASSIC (v) £7.95 TIRAMISU £28
Rosemary, sea salt

ROAST TURKEY CROWN
duck fat roast potatoes, honey clazed roots,
pigs Iin blankets, sprouts, red wine jus

Celebrate

CHRISTMAS

& New Year

For every 10 gues';ts ::e Enqué% ;:cinmmend
1 pasta, 3 pizzas, 1 side (r7.
g:fel;':'li:: ]gEaEii?:?sea salt - Add Mozzarella £2 p P

MENU SUBJECT TO CHANGE

OUTSIDE CATERING

Hosting a party, wedding, office lunch, or
special celebration? Let us take care of the
food with our authentic Italian catering!
Our handcrafted Neapolitan pizzas, fresh
pastas, and delicious sides are perfect for
feeding a crowd—made with the same love
and quality we serve in our restaurant.

STICKY TOFFEE PUDDING
salted caramel sauce

0141 647 6447

iInfo@lucianosglasgow.co.uk
Whether you're planning a small gathering

or a large event, birthday, christening or
wedding celebration we offer flexible
catering packages to fit your needs.
Delivery available!
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Let us handle the food,
SO you can enjoy the moment.
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