
As I sit in the heart of my city, I close my eyes and take everything in for a moment. 
The atmosphere, the commotion, the sound of happy people passing and of 
course the food. Growing up in Naples I learned to appreciate the value of simple, 
wonderful food being shared with family and friends. Here at Santa Lucia we aim to 
bring a taste of Southern Italy to Glasgow, with style and service being equally as 
important as our primary passion, authentic and honest food.

Ugo Mascolo (1948) - Napoli - Gradini del Pallonetto a Santa Lucia

Dessert 
DESSERT DEL GIORNO
Dessert of the day.

Starters 

ZUPPA DEL GIORNO (V) 
Homemade soup of the day.

LASAGNA FRITTA 
Deep fried lasagna.

PATE DI ANATRA E PERE
Duck liver pate, pear marmalade, toasted 
sourdough bread.

CAPONATA (V) 
Slow cooked sweet and sour aubergines, capers, 
tomatoes, celery. 

BRUSCHETTA TROPEA 
Toasted sourdough italian bread,ricotta cheese, 
Spianata calabrese , confit red onion petals.

COZZE AL TIMO E LIMONE 
Mussels with chillies, garlic, white wine, lemon 
sauce and fresh thyme. Served with garlic bread.

ARANCINE AL CAPRINO (V)
Deep fried rice balls, roasted peppers, goat 
cheese, beschamelle, parmesan fondue.

Main
ORECCHIETTE AI BROCCOLI E 
CAVOLO VERDE (V) 
Ear shaped pasta, broccoli, kale, garlic, chillies  
and Pecorino cheese.

SPAGHETTONI AI GAMBERI E 
LIMONE. 
King prawns, cherry tomatoes and olive oil, 
garlic, chilli and shellfish sauce, lemon zest, 
olives powder. (£3 SUPPLEMENT)

LASAGNA AL FORNO. 
Oven baked traditional Italian beef lasagna.

POLLO ALLA MILANESE. 
Breaded chicken breast, pan fried with garlic 
and rosemary, served with spaghetti Napoli.  
(£2.50 SUPPLEMENT)

FILETTO DI ORATA IN CROSTA  
DI ZUCCHINE
Oven baked fillet of sea bream, courgettes, 
parmesan and bread crust, sauteed baby 
spinach, anchovy mayo. 
(£4 SUPPLEMENT)

RISOTTO AI FUNGHI E TARTUFO (V) 
Carnaroli rice with wild mushrooms, parmesan  
butter and truffle sauce.

ORECCHIETTE ARRABIATA E 
FONDUTA (V) 
Ear shaped pasta, garlic, chillies, Napoli sauce, 
parmesan fondue. 

PIZZA NAPOLI 
Ricotta base, Fior di latte, salame Napoli.

PIZZA PROSCIUTTO E FUNGHI 
Tomato, mozzarella, ham and mushrooms.

PIZZA DELICATEZZA (V) 
Fior di latte, cherry tomatoes, basil.

SEASONAL SET MENU
2 courses £12.90, 3 courses £15.90 (Sun-Fri from 12 to 17) 

2 courses £14.90, 3 courses £17.90 (Sat 12 to 15)

Should you suffer from any food 
allergies can you please inform 

your server. 

Unfortunately we cannot 
guarantee that our kitchen will 
be free of peanut or nut traces. 

Gluten free pasta is available 
upon request.

There is a service charge of 10% 
for all tables.


