
Born and raised in a small village 
in Italy, near the shores of Capri, 
Lucia embodies the spirit of Italy. 

She is  passionate and tender,  

bringing warmth, beauty, and joy

 to every guest who walks through 

our doors.  Her journey led her to 

embrace the island’s rich traditions. 

She is a reminder of the power of 

connection, the beauty 

of heritage, and the magic of life.



Dolci 
Desserts

LUCIA’S DESSERT PLATTER (G, D, N)
chef’s selection of desserts

SEMIFREDDO AI TRE CIOCCOLATI (G, D, N)
milk chocolate . dark chocolate . white chocolate . 
coconut crumble

MILLEFOGLIE AMALFITANA (G, D, N)
pastry and chantilly cream . served with wild berries

TIRAMISU CLASSICO / BIG (G, D)	
mascarpone cream . borbone coffee . ladyfinger
biscuits . cocoa powder

TORTINO AL PISTACCHIO (G, D, N)	
hot lava cake . served with pistachio ice cream 

CROSTATA AL LIMONE (G . D)
shortcrust pastry . capri lemon . meringue

PANNA COTTA AI FRUTTI DI BOSCO (G . D . N)
vanilla panna cotta . almond crumble .
served with wild berries

FRAGOLE E MERINGA ALL’ITALIANA (D)
strawberry macedonia . italian meringue

GELATO (G . D)
choice of vanilla . pistachio . chocolate . lemon

LUCIA’S HOMEMADE GELATO (G . D)
flavor based on daily production . served with
brioche bread, selected by our chef.
1kg portion recommended for a minimum of 2 guests.
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(V) Vegetarian - (G) - Gluten  - (F) Fish - (D) Dairy - (S) Shellfish - (N) Nuts - (A) Alcohol

Consumption of raw or undercooked meat . poultry . seafood and eggs may
increase your risk of foodborne illness.



Bevande Calde
Hot Beverages

Espresso

Espresso 

Macchiato Espresso 

Decaf Cappuccino

Caffè Latte

Double Espresso 

Double Espresso Decaf 

Americano

English Breakfast Earl 

Grey

Green Tea

Jasmine

Chamomile

Fresh Mint Tea 

Canarino
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