
$6

Appetizers
Pumpkin Soup
Made with local ingredients
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Crispy Calamari

Poke Tuna

Shrimp Ceviche

Sautéed Black Mussels

Cod Turnovers

Green Salad

Caesar Salad

Spinach Salad

Pickled Bean Salad

Caprese Salad

Luca’s Burger

Grilled Chicken

Philly Cheesesteak

Italian & Kielbasa Sausage Sliders

Roasted Pork Tapas

Lightly fried crispy calamari, served with yuzu mayo and pomodoro sauces.

Fresh tuna glazed in an oriental sauce, served with yuzu mayo and crispy sesame rice.

Fresh shrimp marinated in a classic lime, sweet red pepper, red onion, garlic, ginger and lemon juice.

Served with our homemade malanga chips.

Sautéed black mussels in a white wine, butter and parsley sauce, served with french baguette toasts.

Corn turnovers filled with salted Cod, served with a homemade aioli.

Iceberg lettuce, tomato, red onion, carrot, cucumber and fresh strawberries, served with our homemade citric dressing.

Crisp romaine lettuce, anchovies, parmesan cheese, croutons, served with our homemade caesar dressing.

Fresh spinach, blue cheese, bacon, walnuts and dried cranberries, served with our homemade honey mustard dressing.

Arugula, green beans, tomatoes, radish and avocado slices, served with our homemade escabeche.

Vine ripe tomatoes, fresh mozzarella cheese, arugula, and red onion, drizzled

with our homemade pesto and balsamic reduction.

Homemade beef patty with American or Swiss cheese, smoked bacon, caramelized onion, lettuce, tomato,

and a farm raised sunny side egg, on a brioche bun. Served with french fries.

Grilled chicken breast with bacon, sautéed mushrooms, Monterrey cheese and sweet pepper mayo on a hoagie

roll. Served with french fries.

Thinly sliced steak cooked to order with Swiss cheese, arugula, tomato, onion, green and red peppers on

a hoagie roll. Served with french fries.

Italian and Kielbasa sausages on a sweet roll with asiago cheese, arugula, caramelized onion and mayo.

Toasted rosemary bread topped with roasted pork, pepper trio, caramelized onion,

Dijon mustard, olive oil, fresh arugula and mini pickles.

Salads

Sandwiches

Consuming raw or undercooked foods may increase your risk of food-borne illness, especially if you have certain medical conditions.



SERVED DAILY

6 : 0 0  P M  –  9 : 3 0  P M

$8/15

Pizzas
Cheese
Fresh mozzarella and homemade marinara sauce.

Brownie a la Mode

Crème Brulée

Piña Colada Panna Cotta

Opera Cake

Key Lime

Cheesecake

Ice Cream

Sorbets

Triple chocolate brownie with vanilla ice cream and chocolate sauce.

Vanilla bean custard with caramelized sugar and orange confit.

Pineapple and coconut panna cotta.

Sponge cake with layers of raspberry jelly, pistachio butter-cream and fresh berries.

Key Lime tart with Swiss Merengue and strawberry compote.

Cheesecake with a mixed nut cookie and caramel sauce.

Two scoops of ice cream served with a peanut and caramel brittle.

Two scoops of sorbet served with fresh berries.

$ $5 10

Penne pasta in a light tomato, onion, garlic, chive and white wine sauce. Topped with

parmesan cheese and fresh basil leaves. Add chicken $6 or shrimp $8

Sides All our desserts are homemade

Consuming raw or undercooked foods may increase your risk of food-borne illness, especially if you have certain medical conditions.

Desserts
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Pepperoni

BBQ

Margarita

Carbonara

Pepperoni, fresh mozzarella and homemade marinara sauce.

Shredded pork, sweet plantain, cheddar cheese, fresh mozzarella, cilantro and homemade BBQ sauce.

Fresh mozzarella, tomato, basil and homemade marinara sauce.

Grilled chicken, fresh mozzarella, sliced tomato, basil and light homemade cream sauce.
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Main Plates
Chicken Breast

Skirt Steak

New York Steak

Chef Choice Meat

Roasted Pork Tenderloin

Snapper

Grouper Mofongo

Caribbean Lobster

Grilled Shrimp

Pasta Penne in Light Sauce

French cut chicken breast, baked, in a Marsala sauce, served with root vegetable puree and steamed vegetables.

Served with mamposteao rice and steamed vegetables.

Grilled NY steak in a homemade herb sauce, served with roasted eggplant and blue cheese.

Butcher’s choice in a garlic and butter compound, served with Yukon potatoes and steamed vegetables.

Pork tenderloin in a balsamic wine vinegar reduction, served with sweet plantain rice.

Freshly caught whole Snapper served with steamed vegetables and your choice of side.

Cassava and plantain bowl filled with fresh Grouper bites in a light lemon and garlic cream sauce.

Freshly caught Caribbean Lobster served with sautéed cassava and steamed vegetables.

Topped with a cinnamon-pineapple chutney, served with a taro root puree and

a jicama-green apple-carrot salad.

Mamposteao Rice

Rice and Beans

French Fries

Sweet Potato Fries

Steam Vegetables

Mofongo

Ripe Plantains


