X Lucia’s Jtalian 3
Restawant & Bar
476-7722 476-4114
Lunch — Dinner — T Ge
276 North Main Street, Barre, VT

Hours

,unch:
Tues.-Sat. 11:00amM-4:00pMm
Monday Closed

Dinner:

Tues.-Thurs. ¢:00pm — 8:30pm
Fri. & Sat. 4:00pm-- 9:00pMm
Sunday ¢:00pm- 8:30pm

Monday- Closed




Lucia’s Dinner Menu

Appetizers

= Creamy Tomato Basil SOUP a classic wr fresh basil & herbs

= (arlic Bread w/ Cheese baked w/ mozzarella & parmesan

= Spinach & Artichoke Dip wrtoasted Red Hen Crostinis

S tuffed MuUshrooms sage bread stuffing baked in white wine

= BrusChetta diced tomatoes, red onion, basil 4 extra Virgin olive il

- Fried Calamari served wf marinara

o Crispy Artichoke Hearts our own specialty served wilemon aioli
-- P.E.I. MusSsels plum tomatoes & basil in choice of white wine garlic or red sauce
- Pan Seared Crab Cakes ws saferon aioli 4 fresh greens

Calads ¢ [ite Fare

® House Salad Mmesciun greens, cucumber, Carrots, red onion & Cherry tomato
choice of fresh herb Vvinaigrette, Creamy dill, or blue cheese dressing

 Caesar Romaine lettuce, garlic herb Croutons, our own creamy Caesar dressing
(add chicken $2.50 ( shrimp $4.00)

— Greek SpinacCh Salad fresh spinach, roasted red peppers, red onion, feta, tomatoes,

garlic croutons, wf or without bacon, ChoiCe of dressings

— Chef Salad Hard Boiled Egg, ham, turkey, Swiss Cheese, Carrots, red onion 4 Cherry tomatoes  9.%

- (CObb Salad romaine lettuce, Hard Boiled Egg, Avocado, Smoked Bacon, tomatoes & Mozzarella 9.%°
= [LUcia’s Saiad Dried Cranberries, Almonds, Grilled Apple, Vt. Chevre, Strawberry Vinaigrette 8%

- @Grilled chicken SandwiCh herb marinated chicken breast, w/Fries or chips

- ‘Burger In house ground Beef Tender|oin (add cheese or bacon §.50 each), w/Fries or chips

® Margherita Flatbread Mmarinara sauce, Mozzarella cheese & fresh basil
Flatbread Of the Day chefs creation

Ceafood Entrées

— Chrimp SCampi ciassic sauté wr garlic scampi butter & white wine

17.50

- Herb Crusted Salmon Filet w/Lemon Risotto, Fresh Fruit Salsa ¢ Orange Basil Sauce 18.%

— TFish du Jour chers creation daily

market price

— Geafood Cahneloni House made Saffron Pasta filled wi Shrimp & Scallops, Crab Béchamel  18.%°

— Shrimp ¢ Scallop Fra DiaVvolo sautéed in a spicy pomodoro sauce

— Cioppino clams, mussels, Shrimp, Scallops, whitefish in a Saffron Tomato Broth w/Crostini

B Vegetarian Selection An 18% Gratuity will be added to parties of 6 or more

18.%°
199

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness,

especially if you have certain medical conditions.



Lucia’s Dinner Menu

asta

* Al pasta dishes 4 entrees served w/ Red Hen Bakery bread ¢ a petite house salad *
(Substitute petite Caesar $3.00)

® [inguine Marinara our signature red sauce w/fresh herbs 4 spices

= Fettuccine Alfredo smooth, rich cream sauce w/Monument Farms Cream & parmesan
(add chicken $2.50 / shrimp $¢.00)

- Linguine w/ Meatballs or Sweet Italiah Sausage

- TFettuccine Carbonara smokey bacon, peas & onions in a rich Cream sauce

= Pasta Primavera sautéed seasonal veggies in choice of white wine, red or Cream sauce

= Penne Pomodoro sautéed fresh tomatoes, onions, garlic & basil, splash of marinara

= Sauteed Artichoke Hearts, mushrooms, Roasted Garlic 4 Basil, Sundried Tomato Pesto
— Penne a la VodKa prosciutto, onions, mushrooms & tomatoes in a blush vodka sauce

- Housemade Vt. Goat Cheese RAVIOli gpring Vegetables, [emon Butter Sauce,

= Wild Mushroom RaVioli in a gorgonzola cream sauce, w/ roasted garlic, Spinach  walnuts

8-95

12.%°

11.%
13'5(1
19,
10.95
12-95
13.9
16>
16.95

= Pasta Mediterrahean artichoke hearts, sundried tomatoes, roasted garlic, & Kalamata olives 739

Baked Pasta Dishes

w0 Baked Ziti baked w/ marinara, ricotta, mozzarella & parmesan

® [Manhicotti Florentine filled wf our three cheese mix plus fresh spinach

— [,35agna traditional meat lasagha w/ ground beef & sausage

0 Eggplant Parmesan breaded & fried, baked w/ marinara, mozzarella ¢ parmesan

Chicken ¢ Pork Entrées

— Chicken PiCCata sautéed chicken breast w/ white wine, [emon, Capers & sundried tomatoes
- Chicken Parmesan breaded & fried, baked w/marinara, mozzarella & parmesan
—~ Chicken Marsala sautéed w/ mushrooms, shallots, Marsala ¢ a touch of Cream

- House Brined Pork Cutlets smoked bacon, roasted apples, onions & Marsala wine
wy/ garlic mashed potatoes & seasonal vegetables

- Bacon Wrapped Pork [Vjedallions srilled ¢ served w/ Mushroom Rjsotto,
roasted Asparagus ¢ Red Currant Demi

— Chicken Cacciatore gautéed w/ fresh Vegetables in a white wine tomato sauce

Beef ¢ Veal Entrées

- Veal SaltimbOCCa scaloppini style veal wrapped in Prosciutto w/ fresh sage,
mushrooms 4 white wine, served w/ potato ¢ vegetable

- Veal Marsala sautéed w/ mushrooms, shallots, Marsala & a touch of cream
— Veal Parmesan breaded veal cutiets baked w/ red sauce, mozzarella & parmesan
- Chef’s Choice Filet Mighon (7 oz.) chef's creation daily...

16-95
1"-95
16-95
16_95

17.9

16_95

18.%

18.%
1-7-95
21.%



Lucia’s Lunch Menu

Appetizers
@ Creamy Tomato Basil SOuUp a classic w/ fresh basil & herbs L el A
® (Garlic Bread W/ Cheese baked w/ mozzarella & parmesan 5.%
® Spinach & ArtiChoke Dip wrtoasted Red Hen Crostinis 8.%
® Stuffed MUShrooms sage bread stuffing baked in white wine 6.7
0 Bruschetta diced tomatoes, red onion, basil & extra Virgin olive oil 6.%
— TFried Calamari served w/ marinara 8.%
® Crispy ArtiChoke Hearts our own specialty served wylemon aioli T
— P.E.I. Mussels wr pium tomatoes & basil in choice of white wine garlic or red sauce 9.%
— Pan Seared Crab Cakes wr saffron aioli & fresh greens 9.%
Salads
= House Salad Mmesciun greens, cucumber, Carrots, red onioh & Cherry tomato 5.%
choice of fresh herb Vinaigrette, Creamy dill, or blue Cheese dressing
2 Caesar Romaine lettuce, garlic herb Croutons, our own Creamy Caesar dressing 7.5
(add chicken $2.50 / shrimp $4.00)
— (@Greek Spinach Salad fresh spinach, roasted red peppers, red onion, feta, 8.%°
tomatoes, garliC Croutons, w/ or without bacon, ChoiCe of dressings
— Chef Salad Hard Boiled Egg, ham, turkey, Swiss Cheese, Carrots, red onhion & Cherry tomatoes 9.95
— Cobb Salad romaine lettuce, Hard Boiled Egg, Avocado, Smoked Bacon, 9.%°
tomatoes ¢ (Vjozzarella
= [LUCia’s Salad Dried Cranberries, Almonds, Grilled Apple, Vt. Chevre & Strawberry Vinaigrette 8.7
Entrées
— Chicken PiCCata sautéed chicken breast w/ white wine, lemon, Capers & sundried tomatoes ~ 9.%°
— Chicken Parmesan breaded & fried, baked w/marinara, mozzarella ¢ parmesan 8.%
— Chicken Marsala sautéed w/ mushrooms, shallots, Marsala & a touch Of Cream 9.%
— Chicken CacCcCiatore gautéed w/ fresh Vegetables in a white wine tomato sauce 9.%

Shrimp SCampi ciassic sauté wigarlic scampi butter & white wine
— Chrimp Fra DiaVoIlO sautéed in a spicy pomodoro sauce

— An 18% gratuity will be added to parties of 6 or more

& Vegetarian Selection



Lucia’s Lunch Menu

Sandwiches ¢ Flatbreads
Cerved w/ |ettuce, tomato, piCkle ¢ ChoiCe Of fries or Chips *

— (@rilled chicken SandwiCh wrBacon & Vt. Cheddar cheese

— Chicken Parmesan Sub breaded & fried, baked w/ sauce & mozzarella
-~ [Meatball Sub bared w/ sauce, mozzarella & parmesan

— Burger house ground beef (add cheese or bacon $.50 each)

@ Eggplant Parmesan SUDb breaded ¢ baked w/ sauce & mozzarelia

— Ttaliah Sausage wr Peppers & Onions sweet sausage, sauce & cheese

— Chicken Caesar Whrap grilled chicken breast, garlic herb wrap

— Turkey & Wiss Wrap lettuce, Tomato, garlic mayo & a Garlic herb wrap
— [Margherita Flatbread Marinara sauce, Mozzarella cheese ¢ fresh basil
— TFlatbread of the Day chefs creation

asta

» [Linguine Marinara our sighature red sauce w/fresh herbs & spices

 Fettuccine Alfredo smooth, rich cream sauce w/Monhument Farms Cream & parmesan
(add chicken $2.50 / shrimp $4.00)

- Linguine w/ Meatballs or Sweet Jtaliah Sausage

w Sauteed ArtiChoke Hearts, mushrooms, Roasted Garlic & Basil, Sundried Tomato Pesto
Fettuccine Carbonara smokey bacon, peas ¥ onions in a rich Cream sauce

® Pasta PrimaVvera sautéed seasonal veggies in choice of white wine, red or Cream sauce

® Penne Pomodoro sautéed fresh tomatoes, onions, garlic & basil, splash of marinara

— Penne § la VodKa prosciutto, onions, mushrooms & tomatoes in a blush vodka sauce

w Pasta Vediterranean artichoke hearts, sundried tomatoes, roasted garlic, ¢ Kalamata olives

Baked Pasta Dishes

» Baked Ziti baked wr/ marinara, ricotta, mozzarella & parmesan
» [V]ahicotti Florentine filled w/ our three cheese mix plus fresh spinach

— [LaSagna traditional meat lasagna w/ ground beef & sausage
= Eggplant Parmesan breaded ¢ fried, baked w/ marinara, mozzarella  parmesan

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne
iliness, especially if you have certain medical conditions.

7_50
7.95
8-95



