
ON THE MARINA



(GF) Gluten Free (GFA) Gluten Free Avai lable (V) Vegetarian  (PB) Vegan 
(PBA) Vegan Avai lable (DF) Dairy Free (DFA) Dairy Free Avai lable

15% surcharge for publ ic  hol idays /  1 .54% on credit  card transact ions.

PIZZA

LUNCH PIZZA NOT AVAILABLE MONDAY TO THURSDAY  

PORK & FENNEL SAUSAGE	 29 
House cured tomato,  pizzarel la ,  sage,  pecorino,  sugo

ROASTED MUSHROOM  (PBA, V) 	 29 
Gorgonzola ,  pizzarel la ,  rocket ,  truff le  oi l

CONFIT POTATO  (PBA, V)	 24 
Roasted onion,  pizzarel la ,  rosemary,  chi l l i ,  rocket ,  pecorino

PRAWN & NDUJA	 32 
White anchovies ,  bas i l  pesto,  lemon, chi l l i ,  gar l ic  chips

SLOW ROASTED LAMB	 29 
Red onion,  capers ,  yoghurt ,  lemon, chi l l i ,  pepperonata

SOPRESSA SALAMI	 29 
Kalamata ol ives ,  pizzarel la ,  sugo

PROSCIUTTO DI PARMA	 30 
Pizzarel la ,  rocket ,  pecorino,  sugo

MARGHERITA  (PBA, V)	 26 
Fior di  lat te ,  ol ive oi l ,  bas i l ,  sugo

Gluten free base avai lable for $5

PIATTI PRINCIPALI

PORChETTA  (GF, DFA)	 41 
Celeriac puree,  gri l led radicchio,  pear ,  rocket  & walnut sa lad  
with mustard dress ing

HANGER STEAK 280G (GF, DFA)	 54 
Parsnip puree,  confi t  gar l ic ,  red wine jus ,  broccol ini

BARRAMUNDI (GFA, DFA)	 46 
Semi dried tomato,  ol ive,  farro,  caper & pancetta  sa lad  
with romesco dress ing

CHARRED CHICKEN MARYLAND (GF, DFA)	 38 
Pancetta ,  white bean ragu,  wil ted greens

CRISPY POLENTA (GF, PBA, V)	 32 
Caponata,  fr ied capers ,  balsamic,  pecorino

ANTIPASTO

HOUSE MADE FOCACCIA  (PB)	 5  
With ol ive oi l  & balsamic

NATURAL OYSTERS (GF) 	 5.5EA 

Served with lemon

SALUMI BOARD  (GFA, DFA)	 39 
Cured meats ,  house made pickles ,  dip,  crost ini

BABY OCTOPUS (GF, DF)	 26 
Chargri l led with sa l sa  verde,  burnt lemon, chi l l i  oi l

BURRATA (GF, V)	 27 
Pistachio pesto,  pickled celery,  semi dried tomato,  chi l l i

BRUSCHETTA (PBA, GFA, V)	 18 
Toasted tomato & ol ive focaccia ,  confi t  gar l ic  butter ,  
roast  tomato,  r icotta  sa lata ,  vin cotto

FRIED CALAMARI (GF, DF) 	 19 
Aioli ,  lemon, rocket ,  pickles

ARANCINI (GF, V) 	 19 
Pumpkin,  gorgonzola & pecorino arancini  with napol i tana

PASTA E RISOTTO

CARBONARA	 34 
Spaghett i ,  pancetta ,  egg yolk,  pecorino,  black pepper,  pars ley

BEEF CHEEK RAGU	 37 
Rigatoni ,  pancetta ,  sage,  pecorino

MUSHROOM LASAGNE (V) 	 36 
Wild mushroom ragu layered with ta leggio bechamel

SQUID INK	 44 
Risotto,  prawns,  squid,  bottarga,  lemon

PESTO  (V) 	 33 
Pappardel le ,  bas i l  pesto,  r icotta ,  zucchini ,  chi l l i ,  lemon

Marinara	 43 
Fregola ,  bisque,  house-smoked & pickled mussels ,  pipis ,  squid,  
prawns,  white anchovies ,  chi l l i

CAPONATA (PBA, V) 	 32 
Housemade gnocchi ,  napol i tana,  eggplant ,  zucchini ,  capsicum,  
bas i l ,  s tracciate l la ,  parmesan,  chi l l i

PORK & FENNEL SAUSAGE RAGU	 36 
Casarecce,  guancia le ,  sage,  r icotta  sa lata

Gluten free pasta  avai lable for $3

CONTORNI	

DOLCE

ROAST POTATOES (GF, DF, V) 	 13 
Twice cooked potatoes ,  rosemary sa l t

BROCCOLINI (GF, DFA, V)	 13 
Almond butter ,  lemon, r icotta  sa lata

ORANGE & FENNEL SALAD  (GF, DF, V)	 13  
Bitter  leaves ,  balsamic dress ing

PANNA COTTA  (V, GF)	 16 
Yoghurt  & honeycomb with pomegranate syrup

HONEY ROASTED PEAR (V)	 16 
Vanil la  crema,  macadamia

RICOTTA & PASSIONFRUIT TART (V) 	 16 
Pistachio pral ine

TIRAMISU	 16 
Coffee,  frangel ico,  savoiardi ,  mascarpone

GELATO	 3.5

CHEESEBOARD (GFA)	 36 
Select ion of  local  & Ita l ian cheese,  lavosh,  fruits ,  nuts

@ LUCIANOS_ON_THE_MARINA

LET OUR CHEFS TAKE YOU ON 
A CULINARY TOUR OF ITALY 78pp
Roll ing food service highl ighting our chef ’ s  favourite  dishes

*Whole table only,  Min 2 Pax


