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Italian Soul. Riviera Mood. California Style.

Redding, CA

PASTA

TAGLIATELLE BOLOGNESE

Nonna's three meat ragu, fried
carrot, basil oil, parmigiano reggiano,
tagliatelle pasta

BUCATINI CARBONARA

Pancetta, garden peas, egg yolk

& parmigiano reggiano, anchovy
breadcrumbs, grilled focaccia, chives,
bucatini pasta

PAPPARDELLE AL LIMONE
E PROSCIUTTO

Crispy prosciutto, preserved lemon,
farmer’s cheese, shallot, white wine,
parmigiano reggiano, chive, olive oil,
pappardelle pasta

PAPPARDELLE AL BRASATO

Red wine braised short rib, roasted
San Marzano tomatoes, pancetta
soffritto, coastal herbs, parmigiano
reggiano, basil oil, pappardelle pasta

BUTTERNUT SQUASH
RAVIOLI

Roasted butternut squash and
ricotta ravioli, whipped ricotta,
charred scallion, Calabrian chili
honey, toasted hazelnut

28

26

26

31

26

MAIN

WILD MUSHROOM RISOTTO

Wild mushrooms, mozzarella, smoked
gouda, chive, mushroom confit,
parmigiano reggiano, crispy leeks,
chive oil

STEELHEAD

Seared steelhead trout filet, cannellini
beans, roasted kale, pancetta, coastal
herbed cream, preserved lemon

MEDITERRANEAN SEA BASS

Sea bass filet, grilled peppers &
honey, charred shallot risotto, crispy
leeks, lemon vinaigrette

160Z RIBEYE

Salsa verde, sea salt, olive oil, aged
balsamic, herb roasted potato, grilled
broccolini and peppers

CHICKEN SALTIMBOCCA

Roasted chicken, crispy prosciutto,
fried sage leaves, sage butter pan
sauce, herb roasted potatoes &
broccolini

LUCENTE BURGER

Half-pound grilled Angus beef,
smoked gouda, arugula, crispy leeks,
roasted tomato agrodolce, lemon
aioli, brioche bun, shoestring fries

24

34

43

MP

32

20

Please notify your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
A 2.5% surcharge will be applied to all credit card transactions. This fee does not exceed our cost of card acceptance.

Italian Soul. Riviera Mood. California Scyle.

LUCE

Cuci

1

NTE

gl op -

N

/




LUCENTE

cucina

Italian Soul. Riviera Mood. California Style.

Redding, CA

LUCENTE

cucina

CICCETTI /SHARABLES

WARM MARINATED OLIVES

Local olives, citrus and spice
marinade, garlic

SALUMI

Prosciutto, speck, coppa, marinated
olives, gorgonzola, Humboldt Fog,
pickled vegetables, rosemary honey,
grilled focaccia

CRUDO

Sliced raw sea bass, citrus
vinaigrette, olive oil, grapefruit,
orange, apple and mint salsa

CARPACCIO

Seared and sliced raw beef
tenderloin, lemon aioli, basil oil,

burrata, arugula, frisee, black pepper,

shaved parmigiano reggiano

GRILLED ARTICHOKE

Lemon aioli, house breadcrumbs,
coastal herbs, local Meyer lemon
olive oil

BOLOGNESE & POLENTA

Traditional meat ragu on crispy
polenta rounds, parmesan reggiano,
fried sage leaves

CITRUS BUTTER PRAWNS

Prosecco butter poached jumbo
prawns, citrus aioli, fennel and
grapefruit salad, pistachio pesto,
mint

8
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WILD MUSHROOM ARANCINI

Crispy fried balls of risotto filled with
wild mushrooms, mozzarella, smoked
gouda, crispy leeks, mushroom confit,
eight-hour marinara

MOZZARELLA FRITTO

Fresh mozzarella, day old
breadcrumbs, chili, parmigiano
reggiano, garlic, Italian oregano,
eight-hour marinara, basil

CHICKEN FRITTO

Ten crispy fried chicken wings, mint
gremolata, aged balsamic, burnt
lemon, coastal herbs, lemon aioli

FRITTO MISTO

Merluzzo, shrimp, broccolini,
fennel, squash, lemon, Calabrian
chili marinara, citrus aioli

PISTACHIO GNOCCHI

Ricotta potato dumpling, speck,
pistachio cream pesto, parmigiano
reggiano

PEVARON GNOCCHI

Ricotta potato dumpling, shrimp,
ricotta salata, romesco sauce,
tomato, arugula
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20
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Italian Soul. Riviera Mood. California Style.

Redding, CA

INSALATA

CAESAR SALAD

Baby gem romaine, roasted garlic
parmesan crostini, Spanish anchovy
breadcrumbs, parmigiano reggiano,

signature Caesar dressing

20

INSALATA PERE

Roasted pears, arugula,
shaved radicchio, frisee,
red grapes, gorgonzola, pecan,
pomegranate dressing

22

ROASTED BEET & GOAT
CHEESE

Roasted beet medley, arugula, almond,

mint, basil, Humboldt Fog, red onion,
cherry balsamic vinaigrette

24
add grilled herb chicken 6
add Steelhead 8
add Mediterranean shrimp 8

Zupp*

CIOPPINO

Merluzzo, shrimp, Dungeness crab,
spicy tomato broth, house focaccia,
[talian parsley, olive oil

18

TOSCANA

Spicy sausage, kale, cannellini beans,
creamy fennel broth, bacon lardons,
parmesan reggiano

12




