
DINNER

SIDES

DESSERTS

LOCAL HEROES

BURRATA

Olive oil, watercress, almond & pear

THINLY SLICED SIRLOIN

Horseradish mayonnaise, marinated spring vegetables, 

sourdough toast & mustard powder

ROASTED DORADE 

Pomodoro, fennel salad & basil mayonnaise  

RAVIOLI

Ricotta, lemon, hazelnut, pecorino & legumes

To share or not to share? That’s the question! We recommend two dishes

and one side per person. All dishes are 11,50 and all sides are 5,00.

DUCK TERRINE

Balsamic syrup, figs & brioche

ASPARAGUS A LA FLAMANDE 

Potato, egg, clarified butter &

choice from salmon or ham

FREE-RANGE CHICKEN

Coconut foam, chili oil & spring vegetables

POACHED EGG

Poached egg, vadouvan oil, green asparagus, 

herb salad, brioche & leek mayonnaise

2,50

7,50

7,50

8,50

COUSCOUS SALAD

Parsley, pomodoro & cucumber  

SOURDOUGH BREAD

Butter, olive oil & sea salt

EASTERN FRIES 

Black pepper sauce, Kewpie mayonnaise &

parmesan cheese 

SEASONAL VEGETABLES

BEETROOT RISOTTO 

Green herb oil & almonds 

LUCIA’S BURGER

Bacon, tomato, little gem, old cheese & 

Lucia’s BBQ sauce

STEAK

Hollandaise sauce, beurre noisette & herb butter

15,00

17,50 

20,00

PANNA COTTA 

Lemon, thyme, pineapple & coconut

DUTCH CHEESE PLATTER

Selection of local cheeses, fruit loaf & apple syrup

ICE PER SCOOP 

Mango chili, coconut, chocolate or vanilla

BROWNIE

Cherry, white chocolate mousse & 

coffee ice cream

E V E R Y D AY  F R O M  18:00 -  21 :00H

V E G E TA R I A N  O P T I O N S  • A L L E R G I E S ? P L E A S E  L E T  U S  K N O W  •  LU C I A’S  B O L O  D I S T R I C T  •  W W W.LU C I A S-R E S TA U R A N T.C O M



We are your couch, your dining table & everything in between! 

Play a game of chess with cheese ‘n wine, stick around the bar for a colourful cocktail 

or enjoy an endless dinner with soulmates. From finger food to medium-sized platters; 

welcome to the living room of Amsterdam West!


