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LUCA is a Michelin-starred Modern Italian restaurant that 
celebrates the very best British produce. Our approach to private 
dining is one of understated elegance - a relaxed atmosphere, 
centred on comfort and ease. We create enchanting spaces for you 
to enjoy whatever the occasion.
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The Garden Room provides a fully private dining 
space overlooking our open kitchen. A secluded 
setting for groups of 6 - 8 guests.

The Pasta Room offers a fully private dining
space next to our conservatory. An Italian-style 
working kitchen for groups of 8 - 10 guests.

Lunch £110 / Dinner £135 Lunch £110 / Dinner £135

The Terrace is the ultimate LUCA experience offering 
a six course menu and expertly selected wine pairings. 
Available for groups of 14 - 20 guests. 

Lunch £295 / Dinner £350

The restaurant is available for full private hire. We 
would be delighted to discuss your requirements and 
work on creating a bespoke package for your event.

POR

Prices quoted are per person

Christmas menus will be available 23rd November - 30th December 
(excepting 24th - 27th as we will be closed)
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L U N C H  S A M P L E  M E N U

Parmesan fries

Olives

Salame finocchiona and coppa con collo

Raw romanesco and fennel, anchovy and lemon cream

Salad of artichokes, leeks and tardivo with stracciatella, 
hazelnuts and winter citrus

Rigatoni with ragu bianco of pork sausage, sprouts, 
chestnuts and aged parmesan

Dark chocolate ganache, caramelised pear, chestnuts and milk ice cream

Smoked fillet of hereford beef, pink fir potato, borettane onion,  
italian spinach and salsa etrusca
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Parmesan fries

Olives, salame finocchiona and coppa con collo

Raw romanesco and fennel, anchovy and lemon cream

Roast orkney scallops with nduja and jerusalem artichoke

Salad of artichokes, leeks and tardivo with stracciatella, 
hazelnuts and winter citrus

Rigatoni with ragu bianco of pork sausage, sprouts, 
chestnuts and aged parmesan

Dark chocolate ganache, caramelised pear, chestnuts and milk ice cream

Smoked fillet of hereford beef, pink fir potato, borettane onion, 
italian spinach and salsa etrusca

D I N N E R  S A M P L E  M E N U
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C O N T A C T

privatedining@luca.restaurant
020 3859 3000

www.luca.restaurant
@luca.restaurant

88 St John St, Clerkenwell
London, EC1M 4EH


