COCKTAILS
GARDEN SPRITZ 16
aperol, prosecco
MOXY MULE 17
vodka, lime, q mixers ginger beer
PARADISE PALOMA 17
tequila, lime, agave, q mixers sparkling grapefruit
RELATIONSHIP STATUS 17
tequila, lime, agave
CONCRETE JUNGLE 18
bourbon, sweet vermouth, bitters
EAU DE FLORENCE 18
gin, campari, sweet vermouth
DISCO NAP 18
vodka, coffee liqueur
GARDEN MARTINI 18

gin, lemon, honey, blood orange

BEER

STELLA

HEINEKEN

HEINEKEN SILVER
VOODOO RANGER IPA
PERONI

HEINEKEN 0.0
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N/A BEVERAGES

EVIAN 5
RED BULL / SUGAR FREE 8

PRIME HYDRATION 10
lemonade, ice pop

FOOD

TRUFFLE FRIES (v) 12
parmigiano cheese, truffle oil

HUMMUS AND PITA (vg) 14
extra virgin olive oil, calabrian chili, grilled pita bread
YELLOWFIN TUNA TARTARE* 24
avocado, crispy garlic, black olive vinaigrette
MEATBALLS WITH FRESH WHIPPED RICOTTA 16

imperial wagyu beef, italian pork sausage, veal,
sausage ragu

BURRATA (v/gf) 22
cherry tomatoes, eggplant caponata, basil oil
VERDE SALAD (v/gf) 17

mixed greens, cucumber, tomatoes, avocado, marcona
almonds, honey-rosemary vinaigrette
chicken (+9) | shrimp (+12) | salmon* (+18)

CHICKEN WINGS 17
lemon garlic scarpariello or spicy buffalo
CLASSIC CAESAR SALAD 19

romaine lettuce, parmigiano cheese, garlic croutons
chicken (+9) | shrimp (+12) | salmon* (+18)

PENNE TOMATO BASIL (vg) 21
basil, onion, garlic, evoo
chicken (+9) | shrimp (+12)

MARGHERITA PIZZA (v) 22
fresh mozzarella, tomato, basil | add pepperoni (+4)

SPAGHETTI WHITE CHICKEN BOLOGNESE 24
ground chicken, carrots, onions, light cream sauce
PRIME BURGER AND FRIES* 25

lettuce, tomato, cherry pepper aioli, brioche bun
choice of american, provolone, mozzarella | add bacon (+4)

RIGATONI SPICY TOMATO (v) 26
calabrian chili, cream, parmesan
chicken (+9) | shrimp (+12)

CHICKEN CUTLET 28
parmigiano or milanese

JUMBO SHRIMP FRANCESE 32
lemon, butter, white wine, parsley

STEAK FRITES* (gf) 36

100z ribeye, fries, house steak sauce

please alert us of any food allergies

WINE

SPARKLING
PROSECCO, PASQUA
CHAMPAGNE, VEUVE CLICQUOT

WHITE
PINOT GRIGIO, CAPOSALDO
SAUVIGNON BLANC, ARCHETYPE

RED
PINOT NOIR, DUSOIL
CABERNET, TERRAZAS

ROSE
FLEUR DE MER

SWEETS
RAINBOW COOKIES (v)

almond flavored, chocolate crunch

NUTELLA BUDINO (v/gf)
chocolate hazelnut pudding, sea salt,
crushed pistachios, whipped cream

NEW YORK STYLE CHEESECAKE (v)

amarena cherries, whipped cream, brulee
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L AVO  LUCHINI
ITALIAN

NOW AVAILABLE

“NEW YORK-

FOR DELIVERY,
PICKUP & CATERING!

SCAN FOR MORE INFO

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

(gf) - gluten free | (v) - vegetarian | (vg) - vegan




