
P L A T E S
M E Z Z I  W I T H  C H A R R E D
R A M P  P E S TO  |  2 9

confit green garlic + blistered tomato +

asparagus + squash blossom + grana padano

D AY  B O AT  C ATC H  |  M K T

cauliflower leek purée + buttery broccolini +

cipollini onion + shallot beurre blanc

S A L A D S

Z E R 0  P R O O F  |  1 0

AROMATHERAPY

hibiscus & lavender cordial + pomegranate juice +

lemon juice + fever-tree elderflower

DRY HUMOR

pineapple juice + rosemary syrup +

fever-tree mediterranean tonic +

cranberry juice

LIME AFTER LIME

lemon juice + lime juice +

basil syrup + fever-tree sparkling

lime & yuzu tonic

L E M O N  L AV E N D E R  D O N U T S  |  1 2

citrus sugar + crème anglaise

D E S S E R T

R E F R E S H E R S

L U N C H

O Y S T E R S

S A N D W I C H E S

J U I C Y  L U C Y  B U R G E R *  |  2 2

bacon & onion marmalade + poblano aioli +

sharp white cheddar

A H I  T U N A  B U R G E R  |  1 8

asian slaw + ginger wasabi aioli +

toasted brioche bun

F R E N C H  D I P  |  1 8

prime rib + chipotle horseradish crema +

caramelized onions + swiss + torpedo roll +

herbed au jus

G R O W N - U P  G R I L L E D  C H E E S E  |  1 5

beef steak tomato + gruyère +

aged white cheddar + smoked garlic aioli +

bacon jam + sourdough focaccia

T O  S T A R T
C A L A B R I A N  M A R I N AT E D
B U R R ATA  &  C A M PA R I  TO M ATO  |  1 9

tomato & fennel marmalade + serrano ham +
pesto + stinson bread

H A RV E S T  B O A R D  |  1 8

gigante bean hummus + seasonal vegetables +
naan bread

L U C Y ’ S  P I M E N TO  C H E E S E  |  1 3  

bacon onion jam + grilled focaccia

C H A R R E D  TO M ATO  B A S I L  |  0 8

elephant garlic + smoked sea salt

F R E N C H  O N I O N  |  0 9

vidalia onions + gruyère +
stinson sourdough + baby thyme

T R U F F L E  PA R M E S A N  F R I E S  |  1 3

white truffle oil + lemon aioli

TO  A D D

grilled herb grilled chicken skewer (06)
grilled gulf shrimp (08)
seared tuna steak (12)
grilled salmon* (09)

G R E E K  G O D D E S S  |  1 4

heirloom tomatoes + red onions +

hot house cucumbers + feta +

kalamata olives + village dressing 

T H E  B U D D H A  B O W L |  1 5

baby arugula + heirloom quinoa + 

roasted vegetables + avocado crema +

fresh herbs + crispy chile chickpeas +

green goddess dressing 

 

W A L N U T  P E S TO  C H I C K E N  |  1 7

slow roasted tomato + watercress +

fresh mozzarella + white balsamic vinaigrette

G U L F  C O A S T  O R  O Y S T E R  O F  T H E  D AY  O N  
T H E  H A L F  S H E L L*  |  2 1 / 4 2

H A L F  O R  F U L L  D O Z E N

cucumber & shallot mignonette +

traditional accompaniments

C A E S A R  L U C I A  |  1 3

ralf ’s romaine & gem lettuces + cotija +

birria croutons + ancho lime pepitas +

pickled onions + guajillo ash +

adobo caesar dressing 

 

* c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s  o f  a n y  k i n d  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s   |   s u b s t i t u t i o n s  o r  s p l i t s  m a y  i n c u r  a  f e e   |   2 0 %  g r a t u i t y  m a y  b e  a d d e d  

“ G O O D  V I B E S  O N L Y ”

a  3 %  h e a r t  o f  h o u s e  f e e  w i l l  b e  a p p l i e d  t o  a l l  c h e c k s  t o  s u p p o r t  o u r  h a r d - w o r k i n g  k i t c h e n  t e a m - t h a n k  y o u !

S M O K E D  S A L M O N  D I P  |  1 4  

salmon roe + herbs +
alabama fire crackers

TO  S U B S T I T U T E

F R I E S  O R  C H I P S

arugula side salad (03)
charred tomato basil (03)
french onion (04)

* comes with your choice of lucy’s fries
  or house-made sea salt kettle chips 

0 4  A P R I L  2 5

I N  P A R T N E R S H I P  W I T H



G I N  +  T O N I C S  |  1 6
I N  P A R T N E R S H I P  W I T H

HENDRICKS FLORA ADORA GIN - SCOTLAND
+ melody of florals, vegetal, light citrus notes and a palate of

   coriander, spearmint and a slightly fruity finish

+ tonic pairing: fever-tree lemon tonic

MALFY GIN - CON LIMON - ITALY 
+ lemon, refreshing orange, easy dr inking, l ight

+ tonic pair ing:  fever-tree lemon tonic

GRAY WHALE GIN - UNITED STATES  

+ sweet, six california botanicals: juniper, kombu, almonds,

   limes, fir tree and mint

+ tonic pairing: fever-tree mediterranean tonic

+ finished with a touch of fresh house-made mint syrup

   

FORD’S LONDON DRY GIN - ENGLAND
+ notes of bright cucumber, black lime, juniper, soft salinity

+ tonic pairing: fever-tree sparkling cucumber tonic

ROKU GIN - JAPAN
+ botanical, floral, notes of pepper, bright herbs, buttery texture

+ tonic pairing: fever-tree elderflower tonic

EMPRESS 1908 ELDERFLOWER ROSE GIN - CANADA
+ notes of juniper berries, gentle sweetness of elderflower,

   a bright burst of orange and a touch of floral rose and lavender

+ tonic pairing: fever-tree elderflower tonic  

L I B A T I O N S
—  L U C Y ’ S  —

B R E A K F A S T  AT  T I F F A N Y ’ S  1 4

tito’s vodka + st. germain + rosemary syrup + ruby red grapefruit juice

H U G O  C R E T E  1 6

st. germain + prosecco + mint syrup + blueberries + strawberries

P U R P L E  O R C H I D  1 4

john emerald elizabeth vodka + pea flower tea + aperol + st. germain + 

sugar syrup + lemon juice

D I RT Y  L U C Y  1 6

belvedere vodka + olive brine + dolin dry vermouth +

house marinated blue cheese olives

L’ E S P R E S S O  M A RT I N I  1 5

vanilla infused wheatley vodka + borghetti liqueur +

mama mocha’s cold brew

N AT I V E  N U D I S T  1 4

lunazul reposado tequila + cointreau + peychaud’s bitters +

lime juice + tumeric syrup + orange juice

T H E  H OT  S H OT  1 4

corazon reposado tequila + pineapple juice + lime juice + jalapeños +

sugar syrup + mezcal floater

N U T T Y  A L E X A N D E R  1 3

revanche cognac + frangelico + cream 

W I N E  B Y  T H E  G L A S S  G L A S S / B OT T L E

R E D  C L A Y  B R E W I N G  (Opelika, AL)

Double Master's Series Miura West Indies Pale Ale                                              0 7
Double Master's Series Miura Dark Cape Coffee Stout                                      0 7
Double Master's Series Miura Forbidden Blade Black Pilsner                       0 7
Double Master's Series Miura Dutch Courage Pilsner                                      0 7

S E L E C T  D O M E S T I C  A N D  I M P O R T S                                                 0 5

D R A F T  B E E R  S E L E C T I O N  U P O N  R E Q U E S T

C A N S

W I N E  O N  T A P  

2 0 2 1  A R G Y L E ,  B R U T  R O S É ,  Williamette Valley, OR                          1 5 / 4 7

N V  R O E D E R E R  E S T A T E ,  B R U T ,  Anderson Valley, CA                             2 0 / 6 4  

N V  Z I N G A R A ,  P R O S E C C O  D I  T R E V I S O ,  Italy                                            1 2 / 3 7

2 0 2 3  B O N A N N O ,  C H A R D O N N A Y ,  Napa Valley, CA                            1 4 / 4 5

2 0 2 3  P O N Z I ,  P I N O T  G R I S ,  Williamette Valley, OR                            1 4 / 4 3

2 0 2 2  D O M A I N E  D U R A N D ,  S A N C E R R E ,  Loire, France                     2 4 / 8 0

2 0 2 2  A U G U S T  K E S S E L E R ,  R I E S L I N G ,  Germany                                 1 3 / 4 2

2 0 2 3  V I Ñ O  C A B O S  F E L I N O ,  M A L B E C ,  Mendoza, Argentina    1 7 / 5 5

2 0 2 3  D E M A R I E ,  L A N G H E ,  N E B B I O L O ,  Italy                                        1 3 / 4 1  

2 0 2 1  P A R C E L  4 1 ,  M E R L O T ,  Napa Valley, CA        1 4 / 4 4

2 0 2 2  C H A P P E L L E T ,  C A B E R N E T  B L E N D ,  Napa Valley, CA     2 5 / 8 6

2 0 2 1  7 5  W I N E  C O ,  C A B E R N E T  S A U V I G N O N ,                            1 5 / 4 8  
Mendocino, CA      

2 0 2 1  M A R T I N  R A Y ,  C H A R D O N N A Y ,  Sonoma, CA                       1 2

2 0 2 1  T R I E N N E S ,  R O S É ,  Provence, France                               1 3

2 0 2 3  W I T H E R  H I L L S ,  S A U V I G N O N  B L A N C ,  New Zealand                  1 2

2 0 2 3  L U C Y ’ S  “ M I U R A ”  M I S S I O N  R A N C H ,  P I N O T  N O I R ,                    1 8  
Monterey County, CA 

2 0 2 0  A N G E L I N E ,  C A B E R N E T ,  Santa Rosa, CA                                              1 3

2 0 1 9  K A T H E R I N E  G O L D S C H M I D T ,  C A B E R N E T ,                         1 8
Alexander Valley, CA

G L A S S

L U C Y ’ S  F R O S É  1 4

triennes rosé + strawberry purée + cointreau + vodka


