


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



Antipasti
ZUPPA DEL GIORNO (V)  £6.90
Homemade soup of the day.

COZZE ALLA MENTA E LIME  £9.90
Mussels in garlic, chillies, mint and lime sauce with garlic bread.

LASAGNA FRITTA  £8.90 
Deep fried lasagna.

INSALATA PANTESCA  £7.90 
Cherry tomatoes, potatoes, red onions, capers, olives, basil, oregano, EVO.

BURRATA POMODORI   £9.90
Burrata from Puglia, Heritage tomatoes, fresh basil, olive oil. 

ARANCINA ACCARNE  £8.90
Deep fried rice balls, stuffed with beef mince, pancetta, peas 
served with parmesan fondue.

TARTARE DI TONNO MARINATO  £12.90
Red mediterranean diced  tuna loin, marinated with red onions, chilli,  
tarragon, orange, pomegranate, fennel, orange mayo.

COCKTAIL DI GAMBERI E MANGO  £10.90
King prawns, mango chutney, carasau bread and Marie Rose sauce.

BRUSCHETTA CLASSICA DI TROPEA   £7.90
Chargrilled sourdough italian bread, cherry tomatoes,  
cream of Tropea onions, basil, EVO.

BRUSCHETTA ZUCCHINE E RICOTTA  £8.90
Chargrilled sourdough italian bread, deep fried courgettes, lemon Ricotta.

FOCACCIA AL POMODORO (V)  £8.90
Stone baked pizza base with EVOO, cherry tomatoes,  
Grana padano shavings and basil.



Paste
CASERECCE ARRABBIATA (V)  £11.90
Short twist of pasta, garlic, fresh chillies, parsley, Napoli sauce.

CASERECCE SALSICCIA NDUJA  £14.90
Short twist of pasta, italian sausage, nduja di Spilinga, Napoli, stracciatella.

LINGUINE GAMBERI, ARANCIA E PINOLI  £16.90
King prawns, garlic, cherry tomatoes, orange, pine kernels.

LINGUINE AL TONNO  £15.90
Red mediterranean tuna, cream of courgettes and lemon.

RAVIOLI DELLO CHEF  £--
Homemade pasta parcels. Ask your server for today’s filling.

TROFIE PESTO D’AGLIO SELVATICO  £13.90
Homemade curled shaped pasta, wild  garlic, basil, pine nuts,  
roasted tomatoes, and parmesan pesto.

RISOTTO ASPARAGI, PROVOLONE, MIELE  £14.90
Carnaroli rice, asparagus, provolone and honey.

MAFALDINE ALLE CIME DI RAPA   £13.90
Ribbon shaped pasta, turnip greens, garlic breadcrumbs, burrata.

MAFALDINE AL RAGU DI MAIALE  £13.90
Ribbon shaped pasta, slow cooked pork cheek and tomato ragu.

LASAGNA  £12.90
Traditional oven baked beef lasagna.

Please note: All pasta except lasagna and ravioli can be gluten free.



CARNE
FILETTO DI MANZO AL NEGROAMARO  £31.90
Scotch beef fillet, negromaro reduction, served with a choice of  
your own (chunky chips, mixed salad, turnip green).  
Recommended medium rare. 

FILETTO DI MAIALE ALL’ARANCIA  £18.90
Pork fillet, red wine and orange reduction, sauteed endive lettuce.

POLLO ALLA MILANESE  £17.90
Breaded chicken breast, pan fried with garlic and rosemary,  
served with linguine napoli or chips.

PESCE
 
FILETTO DI BRANZINO AL LIMONE  £19.90
Pan fried fillet of seabass, asparagus tips, pink peppercorns,  
butter, lemon and sage sauce.

POLIPO ALLA GRIGLIA  £24.90
Chargrilled octopus, potatoes veloute, saffron, confit tomatoes,  
sauteed fennels.



Pizza
 
Our pizza is opened by hand, topped 
with San Marzano tomatoes, Fior di latte 
mozzarella and baked in a stone oven

MARGHERITA (V) £10.90
Tomato, mozzarella, fresh basil, EVOO.

PROSCIUTTO E FUNGHI £13.90
Tomato, mozzarella, ham and mushrooms.

DIAVOLA £13.90
Tomato, mozzarella and spicy  
spianata calabrese.

CRUDELIA £14.90
Tomato, parma ham, mozzarella,  
rocket salad.

MARINARA CON  
BURRATA (V) £13.90
Tomato, oregano, garlic, EVOO,  
basil, burrata from Puglia.

BARESE £13.90
Tomato, mozzarella, turnip greens, 
anchovies, fresh chillies, taralli.

CAPOCOLLO £14.90
Dry cured pork shoulder, splash of 
tomato, provolone dolce cheese.

BIANCHE  
(White base) 
DELICATEZZA (V) £12.90
Mozzarella, cherry tomatoes, fresh basil.

PAVESINA £13.90
Mozzarella, cream of spring peas,  
capers, olives, lemon ricotta.

SIGNORA ROSA £13.90
Mozzarella, nduja di spilinga,  
sliced pink lady apple.

Sides
FOCACCIA ROSMARINO     £7.50
MIXED OLIVES     £4.50
MIXED SALAD     £4.90
CHUNKY CHIPS     £3.90
GARLIC BREAD     £3.90
GARLIC BREAD AND CHEESE     £4.90
SOURDOUGH BREAD     £3.90
ASPARAGUS GRATIN     £5.90
TURNIP GREEN, GARLIC, EVOO      £5.90



Starters 

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

COZZE ALLA MENTA E LIME
Mussels in garlic, chillies, mint and lime sauce 
with garlic bread.

LASAGNA FRITTA
Deep fried lasagna.

TARTARE DI TONNO MARINATO 
(£3 SUPP.)
Red mediterranean diced tuna loin, marinated 
with red onions, chilli, tarragon, orange, 
pomegranate, fennel, orange mayo. 

ARANCINA ACCARNE 
Deep fried rice balls, stuffed with beef mince, 
pancetta, peas served with parmesan fondue.

BRUSCHETTA CLASSICA 
Chargrilled sourdough Italian bread, cherry 
tomatoes, basil, EVOO.

INSALATA PANTESCA 
Cherry tomatoes, potatoes, red onions, capers, 
olives, basil, oregano, EVO.

Mains
CASARECCE ARRABBIATA 
Garlic, chillies, parsley, Napoli sauce.

RISOTTO ASPARAGI,  
PROVOLONE, MIELE
Carnaroli rice, asparagus, provolone and honey.

LINGUINE GAMBERI ARANCIA E 
PINOLI (£4 SUPP.)
King prawns, garlic, cherry tomatoes,  orange, 
pine kernels.

LASAGNA 
Traditional oven baked beef lasagna.

FILETTO DI MAIALE ALL’ARANCIA  
(£3 SUPP.) 
Pork fillet, red wine and orange reduction, 
sauteed endive lettuce

POLLO ALLA MILANESE (£2 SUPP.)
Breaded chicken breast, pan fried with garlic 
and rosemary, served with linguine napoli or 
chips.
 
BRANZINO AL LIMONE 
Pan fried fillet of seabass, asparagus tips, pink 
peppercorns, butter, lemon and sage sauce.

PIZZA DELICATEZZA (V)
White base, mozzarella, fresh basil and cherry 
tomatoes.

PIZZA DIAVOLA 
Tomato, mozzarella and spicy spianata 
calabrese.

PIZZA PAVESINA  
Mozzarella, cream of spring peas, capers, 
olives, lemon ricotta.

Dessert 
DOLCE DEL GIORNO
Ask your server for today’s dessert of the day.

SEASONAL SET MENU
1 course £10.90 / 2 Courses £13.90 / 3 Courses £16.90 (Mon-Fri from 12 to 17) 

2 courses £15.90 / 3 courses £18.90 (Sat 12 to 15)
2 Courses £15.90 / 3 Courses £18.90 (Sun 12 to 17)

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 discretionary service 
charge of 10% for tables of  

5 or more. 

This menu is not available on 
Mother’s day, Father’s day and 

Valentine’s day



 0141 552 6233

www.santaluciaglasgow.com

merchantcity@santaluciaglasgow.com

Sides
FOCACCCIA ROSMARINO    £7.50
MIXED OLIVES    £4.00
MIXED SALAD    £4.50
ROCKED AND PARMESAN SALAD WITH  
BALSAMIC DRESSING    £5.50
ROSEMARY SAUTE POTATOES    £6.90
CHUNKY CHIPS    £4.50
MIX BABY VEGS    £5.90
GARLIC BREAD    £3.90
GARLIC BREAD AND CHEESE    £4.50
SOURDOUGH BREAD    £4.50

 0141 552 6233
www.santaluciaglasgow.com

merchantcity@santaluciaglasgow.com

181 Byres Road, Glasgow
westend@santaluciadeli.com

0141 471 4115

4-6 Byres Road, Glasgow
info@santaluciapasta.com
Restaurant: 0141 611 5858  
Takeaway: 0141 611 6030

Why not try santa lucia at...


