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LUNCH DINNER
$27 PLUS TAXES AND GRATUITY $35 PLUS TAXES AND GRATUITY 

Butternut Squash Soup
House-made soup with grilled ciabatta.

Caprese Salad (VEGETARIAN)

Mediterranean Salad

 

Lucy's Mac & Cheese 

Chicken, Pepper & Goat Cheese Wrap

WOOD FIRED ROSEMARY CHICKEN PANINI

Appetizer (CHOOSE 1) Appetizer (CHOOSE 1)

(CHOOSE 1)

(CHOOSE 1)

MAINS (CHOOSE 1)MAINS 

DESSERT (CHOOSE 1)DESSERT 

Butternut Squash Soup

Crispy Fried Calamari

Chicken Primavera Pasta

Prosciutto Pizza

Vine-ripened tomatoes, bocconcini, basil 
& balsamic glaze with pesto drizzle.

Caprese Salad (VEGETARIAN)
Vine-ripened tomatoes, bocconcini, basil 
& balsamic glaze with pesto drizzle.

Feta, green peppers, olives, red onions & 
tomatoes with a lemon herb vinaigrette.

Doubled smoked bacon, penne pasta & four 
cheese Alfredo sauce.

Roasted chicken, red peppers, spinach & goat 
cheese with balsamic glaze

Roast chicken, balsamic roasted onions, 
roasted red peppers & basil pesto.

Flourless Chocolate Torte
With raspberry coulis & whipped cream

Tartufo

Dulce de Leche Fried Cheesecake

Lindt double chocolate gelato with 
chocolate sauce.

House-made soup with grilled ciabatta.

Dried chili & lemon, served with a side of 
tzatziki or marinara.

Roasted chicken, grilled zucchini, green & 
red onions, sundried tomatoes, broccoli with 
tri colour fusilli, pesto & oil.

Butternut Squash Ravioli
Lucy's tomato sauce, goat cheese, spicy 
pecans & basil.

With hazelnut gelato, caramel & chocolate 
drizzle.

Flourless Chocolate Torte
With raspberry coulis & whipped cream.

Tartufo

Hazelnut Gelato

Lindt double chocolate gelato with 
chocolate sauce.

With caramel & chocolate glaze.

Prosciutto, bocconcini, pesto sauce, shaved 
parmesan & fresh arugula.


