
Luce Ristorante e Bar
Luce, located in the Hearst Tower, is Charlotte’s premiere Italian restaurant.  
We offer a warm inviting atmosphere, with fine Italian marble, sandstone balusters,  
Venetian plaster and Murano sconces accented by world renowned local fresco  
artist Ben Long’s artwork. We offer fine Northern Italian fare with home-made  
pasta, prime meats and the freshest seafood. Our very extensive wine list  
features the finest selections from Tuscany and Piedmonte, as well as smaller  
regions of Italy. Dress is business casual and reservations are recommended.  
Our dining room seats seventy-five and is available for private parties; our patio  
is open seasonally.

214 North Tryon Street, Suite J  |  Charlotte, NC 28202  |  (704) 344-9222
LuceRistorante.net

DINING INFORMATION
Terrace Dining
Vegetarian Options
Take Out Meals
Seasonal Menu
Extensive Wine List

ATTIRE
Resort/Dressy Casual

ADDITIONAL SERVICES 
Catering
Private Parties

RESERVATIONS
Recommended

HANDICAP ACCESSIBLE

CREDIT CARDS
American Express 
Visa
MasterCard 

3 ½ of 4 STARS
Charlotte Observer

America’s Top Restaurants
Zagat, 2004-2011

City’s Best
AOL City Guide, 2006 & 2007

Hours
Lunch

Mon-Fri • 11:30 am-2:30 pm
Dinner

Mon-Thurs • 5:30 pm-10:00 pm
Fri-Sat • 5:30 pm-11:00 pm

Meals Served
Lunch 
Dinner

Cuisine
Italian



Cuisineof Anchorage.com

 ANTIPASTI 
polipo	 10
grilled octopus | yukon potatoes  
olives | roasted pine nuts

cozze	 8
pei mussels | bell peppers | pancetta affumicata 
tomato | saffron | garlic crostini

animelle	 9
sautéed sweetbreads | spinach | pinenuts 
raisins | marsala glaze

carpaccio	 10
seared beef | baby arugula  
shaved parmigiano | truffle aioli

organic greens	 8
roasted pears | gorgonzola | caramelized walnuts 
crispy pancetta | chardonnay vinaigrette

lattuga	 8
bibb lettuce | roasted beets | shaved ricotta salata 
pistachio | balsamic vinaigrette

 PER COMINCIARE 
Serves Two

fritto	 15
calamari | zucchini | tartare sauce | spicy marinara

charcutiere	 15
italian cheeses | cured meats | marinated olives

crostini	 12
anchovies | smoked mozzarella | tomato | basil

barbajuan	 12
seasonal vegetables | fried ravioli

 MARE  MONTI 
gnocchi	 17 | ½ order 13
potato dumplings | porcini mushrooms 
tomato | basil | parmigiano

anatra	 24
duck ragout | cocoa pappardelle  
pan-seared duck magret | amarene glaze

agnolotti	 18 | ½ order 14
veal & swiss chard ravioli | sage-veal jus | parmigiano

piccata	 23
veal scaloppine | lemon-caper sauce | sautéed spinach

 MARE  MONTI 
Continued

buttera	 17 | ½ order 13
tubular pasta | italian sausage | sweet peas  
tomato-cream sauce

biancostato	 23
chianti wine braised beef short ribs 
butternut squash gnocchi

branzino	  market price
mediterranean sea bass | ligurian style 
oven-roasted seasonal vegetables

mare	 24
linguini | lobster | scallops | shrimp | calamari 
clams | mussels | cherry tomato

farcito	 22
stuffed chicken breast | provolone | speck 
sun-dried tomatoes | roasted garlic mashed potatoes

peperone	 16
baked stuffed pepper | quinoa | vegetables 
risotto | toasted tomato garlic coulis

salmone	 25
pistachio crusted | fennel navel orange risotto

osso buco	 30
slow-braised veal shank | gremolata sauce | saffron risotto

 CONTORNI 
Sides

spinaci	 10
sautéed spinach | garlic evoo

purée	 6
yukon gold potatoes | roasted garlic

penne pomodoro	 6
penne pasta | marinara sauce

asparagi gratinati	 10
asparagus au gratin

patate arrosto	      7
roasted fingerling potatoes | fresh herbs

gnocchi di zucca	      9
butternut squash dumplings | sage butter

broccoli rabe	 10
sautéed garlic | peperoncino evoo

Owner
Augusto Conte


