
€ 19,00O C T O P U S  I N  R E D  W I N E
Slightly spiced tentacles
served on cereal bread crostini

€17,00SEAFOOD TOMATO BREAD SOUP
A Tuscan recipe reimagined with Shellfish bisque
A tasty and surprising dish, 
the specialty of our cuisine

Pasta

RISO D’A-MARE
Carnaroli Risotto, Fish broth, 
Seafood, Squid and Prawns
a classic of Italian cuisine

€ 20,00

Starters

SOFT DRINK
4/5,00 €

GLASS OF WINE
7/9,00 €

CAOFFEE
2/4,00 €

STILL/SPARKLING WATER
3,00 €

SERVICE CHARGED
3,00 €

Flavored vegetable 
patties of season

9,00 €

Green/Mixed Salad 
or Ovenbaked Potatoes

6/7,00 €

Seasonal Ovenbaked
Vegetables

9,00 €

Side Dishes

Lucifero’s
Classics

ANY ALLERGIES, INTOLERANCES, AND/OR PERSONAL PREFERENCES MUST BE COMMUNICATED TO THE STAFF AT THE TIME OF 
ORDERING. FOR THE LIST OF ALLERGENS AND STORAGE INFORMATION, PLEASE ASK OUR WAITSTAFF.

Drinks

LUCIFERO’S CLASSIC, THE CATALANA, THE LITTLE TASTING MENÙ, AND MIXO ARE EXCLUDED FROM THE FORK DISCOUNTS

T H E  3  M A R I A C H I

A beautiful Trio of Tartare
with unexpected flavors

for a unique journey
through the fish of our coast

€ 26,00 /Pers.

C R U S T A C E A N
P L A T E A U

Cruditè of Scampi, Mazzancolle,
Slipper Lobster and Shrimps

€ 29,00/Pers.

GRAN TIRRENO 900

The Grand Plateau Crudité:
Tartare, Carpacci and Crustaceans

to taste the unique flavor
of fish caught in our seas

€ 50,00/Pers.

S H A R I N G  T H E
G R A N  T I R R E N O  9 0 0

The Grand Plateau
to be shared in two

€ 29,00/Pers.

Crustacean and Prawn 
Catalana

with seasonal vegetables
accompanied by sauces:

Vinaigrette,
Lime Mayonnaise,

and Chef’s Crustacean
Reduction

€ 48,00 /Pers.

The Catalana

€ 20,00T A S T I N G  O F  T H E  M A I S O N
A delicious dish to get to know each other better:
3 tastings of our kitchen
for those who like to taste different flavors

€ 17,00T U N A  T A R T A R E
On fruit base served with sauces

MARINATED SALMON WITH CITRUS FRUITS
On seasonal salad, served with sweet and sour
sauce and Lime mayonnaise

€ 18,00

€ 15,00CREAM OF CANNELLINI  BEANS
AND CURLS OF SQUID WITH SAGE
Flavored with rosemary oil and bread with herbs

€ 20,00GRAGNANO’  S  PACCHERI
Paccheri from Gragnano with Broccoli Cream, 
Mussels, Mullet Bottarga and orange peel

€ 18,00“AMATRICIANA DI  MARE”
Fresh Linguine with Swordfish, Guanciale, 
Cherry Tomatoes and dusting with Pecorino 

€ 21,00THE “LINGUINA”  WITH SQUID INK
AND BLONDE SHRIMPS
“Linguine”, with arugula’s Pesto
and blonde Shrimp of Viareggio



Fish Other Proposal

“SFOGLIATELLA” WITH ITALIAN CREAM
With chocolate flakes and wipped cream

€ 10,00 PA V LO V A
Meringues, whipped and lime cream, strawberries
Cake created in 1926 by a chef in Australia,
in honor of the Russian ballerina Anna Pavlova

€ 12,00

B L A C K  F O R E S T
Chocolate biscuit with layers of panna cotta
and black cherry puree covered with chocolate mousse 

€ 12,00

RUM SAVARIN
Served with pastry cream and fruit

€ 10,00
€ 8,00“ IL B OMBOLONCINO” DEL PATALANI

Cotto al forno e servito con Crema Chantilly
R U S T I C  A P P L E  P I E
A classic of Italian pastry

€ 7,00“ TO RTA D EL NONNO”
Italian cake with shortcrust pastry filled with chocolate

Dessert

ANY ALLERGIES, INTOLERANCES, AND/OR PERSONAL PREFERENCES MUST BE COMMUNICATED TO THE STAFF AT THE TIME OF 
ORDERING. FOR THE LIST OF ALLERGENS AND STORAGE INFORMATION, PLEASE ASK OUR WAITSTAFF.

LUCIFERO’S CLASSIC, THE CATALANA, THE LITTLE TASTING MENÙ, AND MIXO ARE EXCLUDED FROM THE FORK DISCOUNTS

FIRST COURSE
an Appetizer of your choice

SECOND COURSE
a First or Second of your choice

THIRD COURSE
a Dessert of your choice

€ 49,00

The Little
Tasting Menù

For Mixology Lovers:
Your favorite Coktail

To be enjoyed with a light Menù

at your choice,
in one of the following combinations:

Appetizer + First course

First or Second course + Dessert

€ 45,00

The Cocktail Menù
Mixo

€ 8,00

€ 20,00COD’S BITES IN “OLIOCOTTURA”
Served on Parmantier cream and caramelized onion

€ 21,00HOT PUFF PASTRY OF OMBRINA AND POTATOES
Served on Aubergine’s cream, Burrata and Black Truffle

M O N K F I S H  S L I C E
A N D  B A C O N
Served on cream of legumes
and accompanied by sandy potatoes

€ 19,00

O C TO P U S  T E N TA C L E S
I N  D O U B L E  CO O K I N G
Seared and sauteed Octopus tentacles
served with vegetables in combination

€ 21,00

K I N G  P R A W N  O N  T H E  P L A T E
Served with salad, lime-scented mayonnaise
and aromatic sauces

€ 18,00

B A K E D  S E A  B A S S  F I L L E T
In potato and zucchini crust, 
with cherry tomatoes, capers, leek and olives

€ 19,00

P I E D M O N T E S E
B E E F  TA R TA R E
With mustard and lime mayonnaise
served with potatoe little pie

€ 19,00

“ TO R T E L L I ”  S T U F F E D  W I T H  M E AT
With Grandmother’s Beef sragout

€ 17,00

“ PA CC H E R I ” 
W I T H  T H E  S C E N T O F  T H E  S O U T H
with Taggiasca olives, dried cherry tomatoes
and capers

€ 16,00

“ L A PA R M I G I A N A”
One of the symbol dishes of the mediterranean diet,
with aubergines, mozzarella, tomatoe and basil

€ 15,00

T U S CA N  S K E W E R
A classic dish from the Cusine of the Tuscan 
hinterland with mixed meat, vegetables and sauce

€ 18,00



€ 34,00

€ 31,00

€ 29,00

€ 28,00

€ 28,00

€ 28,00

€ 37,00

€ 34,00

€ 28,00

€ 26,00

€ 25,00

€ 25,00

€ 35,00

€ 32,00

€ 33,00

€ 32,00

SAUVIGNON DOC WINKL
Kellerei Terlan

GEWURTZTRAMINER DOC
Kellerei Terlan

PINOT GRIGIO DOC
Kellerei Terlan

MULLER THURGAU DOC
Kellerei Terlan

PINOT BIANCO DOC
Kellerei Terlan

CHARDONNAY DOC
Kellerei Terlan

RIECINE
SANGIOVESE CHIANTI CLASSICO DOCG
Az. Agr. Riecine

RUIT HORA Bolgheri DOC
MERLOT, CABERNET SAUVIGNON, 
PETIT VERDOT 
Az. Agr. Caccia al Piano

L’AIOLA CHIANTI CLASSICO
SANGIOVESE CHIANTI CLASSICO DOCG
Fattoria della Aiola

NERO TOSCANA IGT
VERMENTINO NERO 95% POLLERA 5%
Az. Agr. Terenzuola

PENTEO ROSSO
SANGIOVESE 85% TEROLDEGO 15%
Gianni Moscardini

MONTESCUDAIO
SANGIOVESE 85% TEROLDEGO 15%
Az. Agr. Sator S.S. Pomaia

PINOT NERO DOC
Kaltern

BLAU BURGUNDER
ns. selezione

PINOT NOIR
Kellerei Terlan

PINOT NERO DOC
Albino Armani

€ 35,00

€ 28,00

€ 24,00

€ 24,00

€ 22,00

€ 21,00

€ 19,00

€ 18,00

MONTEPEPE IGT
VERMENTINO E VIOGNIER
Az. Agr. Montepepe

BOLGHERI DOC . BIO
VERMENTINO
Satta Michele

BIANCO DELL’AIOLA IGT 
CHARDONNAY SAUVIGNON
Fattoria della Aiola

PENTEO
VERMENTINO
Az. Agr. Sator S.S. Pomaia

VIOGNER
MAREMMA TOSCANA DOC
Az. Vit.vin. Cacciagrande

COSTA TOSCANA IGT
VERMENTINO
Tenuta le Colonne

TOSCANA IGT
VERMENTINO
Turaia

TREBBIANO
VITI DI 60 ANNI
Fattoria Montellori

TOSCANA

€ 25,00PADULETTI
VERMENTINO 60%, TREBBIANO 30%, 
MALVASIA 10%
Az. Agr. Giacomelli

LIGURIA

€ 29,00LE VAGLIE DOC
VERDICCHIO DI JESI 
Az. Agr. Santa Barbara

MARCHE

TRENTINO/SUD TIROLO

TRENTINO/SUD TIROLOTOSCANA

€ 27,00

€ 24,00

GRECO DI TUFO DOCG
ns. selezione

FALANGHINA DOC
ns. selezione

CAMPANIA/MOLISE

€ 30,00

€ 21,00

€ 20,00

ETNA BIANCO DOC
Murgo 

BAHAR SICILIA DOC
ZIBIBBO SECCO
Tenute Orestiadi 

GRILLO SICILIA DOC . BIO
Molino a Vento

SICILIA

€ 29,00

€ 28,00

€ 27,00

€ 25,00

€ 25,00

€ 24,00

LISON CLASSICO DOCG
TOCAI 100%
Az. Agr. A MI MANERA

MALVASIA IGT
Az. Agr. A MI MANERA

CHARDONNAY
Az. Agr. A MI MANERA

TRAMINER AROMATICO
Az. Agr. I Magredi

PINOT GRIGIO
Az. Agr. I Magredi

CHARDONNAY
Az. Agr. I Magredi

VENETO/FRIULI

€ 37,00

€ 35,00

BLANGE’ DOC
LANGHE ARNEIS
Az. Agr. Ceretto

PETIT ARVINE DOC
PETIT ARVINE 100%
Lo Troilet

PIEMONTE/VALLE D’AOSTA

Vini Bianchi

Vini Rossi

€ 35,00

€ 28,00

COLLE DEI MARMI . BIO
FIANO 100% IGP
Az. Agr. Le Rose

TRE ARMI
MALVASIA PUNTINATA E VERDICCHIO
Az. Agr. Le Rose

LAZIO

€ 25,00€ 27,00SATOR ROSATO
C I L I E G I O LO
Az. Agr. Sator S.S. Pomaia

€ 28,00AIOLA BRUT ROSE’
SANGIOVESE IN PUREZZA
Fattoria della Aiola

R OS ATO DELL’AIOLA IGT
S A N G I OV E S E  I N  P U R E Z Z A
Fa tt o r i a  d e l l a  A i o l a

Vini Rosè

ALBERICO DOC
VERMENTINO E CANDIA
Az. Agr. Montepepe

PINOT NOIR IGT
Az. Agr. A MI MANERA

BOLGHERI ROSSO DOC . BIO
SANGIOVESE, CABERNET SAUVIGNON, 
MERLOT, SYRAH, TEROLDEGO
Michele Satta

DOMINE’ DOC . BIO
VERDICCHIO CASTELLI JESI
Az. Agr. Barone Pizzini

€ 29,00

€ 32,00

€ 28,00

€ 25,00

Nostra
Selezione



VINI AL CALICE / WINES BY GLASS € 7,00/9,00

€ 50,00

€ 62,00€ 83,00

€ 44,00

CARTE BLANCHE

BRUT ROYAL RESERVE BRUT BLANC DE BLANCS 
GRAND CRU

BRUT TRADITION
PREMIER CRU

JEAN ARNOULT

PHILIPPONNAT 1522 MALLOL GANTOIS

GUERLET DEGUERNE

€ 22,00NATURALMENTEFRIZZANTE 
SUI LIEVITI M.F. .  BIO

CA SA BELFI

€ 24,00PROSECCO DI VALDOBBIADENE
EXTRA DRY CAL BUSA

CASALINI

€ 24,00PROSECCO SUPERIORE
EXTRA DRY

VA LDOBBIA DENE

€ 19,00EXTRA DRY / CUVÉE
NS. SELEZIONE

PROSECCO TREVISO 

Champagne

Franciacorta

Brut & Prosecco

€ 38,00 € 28,00
E X T R A B R U T R O S É B R U T

MURATORI

€ 29,00C U V E E ’  B R U T D O C G

BARONE D’ERBUSCO

€ 48,00A N I M A N T E  .  D O S E  Z E R O

BARONE PIZZINI  1870

€ 37,00€ 39,00
S AT E N

€ 41,00
R O S E ’ B R U T

ANTICA FRATTA –  VEZZOLI  –  LANTIERI
n s . s e l e z i o n e

€ 43,00

BRLUCCHI  NATURE



ALLERGENIC PRODUCTS
We inform our customers that in the dishes prepared and administered in this exercise and in the drinks, ingredients or adjuvants 
considered allergenic may be contained

List of ingredients or adjuvants considered allergens used in this exercise and present in Annex II of EC Reg. n. 1169/11: 
Cereals containing gluten and derived products / Nuts / Crustaceans and products based on crustaceans and their derivatives, 
Celery and celery products / Eggs and egg products / Mustard and mustard products / Fish and fish products / Sesame seeds and 
products based on sesame seeds / Peanuts and peanut products, Sulphur dioxide and sulphites derived / Soya and soya products 
/ Lupins and lupine products / Milk and milk products (including lactose) / Molluscs and shellfish products

For more detailed information on each dish, you can consult the appropriate documentation that will be provided, on request, by 
the staff on duty.

FOOD CONSERVATION
To guarantee the original freshness of food and a high hygienic standard, all the products we use comply with Italian and European regulations on 
food transport and storage. For this reason, some products may have been subjected to heat reduction treatment by the supplier. The fish intended 
to be eaten raw, or in a manner similar to this, has been subjected to preventive reclamation treatment by thermal abatement in accordance with 
the provisions of EC Regulation 853/2004.


