
MENU ENGINEERING
(Luca Italian Restaurant)
BY MORYOM QURESHI
STUDENT ID: 2238616
MODULE: BMIH4002
TUTOR: Philippa Fitzgerald



Introducing the Italian cuisine at Luca Italian Restaurant, located in London. Our restaurant preserves the genuine warmth, robust flavor, and straightforward character of traditional Italian cuisine. Luca endeavors to provide an authentic Italian flavor that is precisely crafted and rooted in tradition (John, Bowen, Anne, & Morris, 1995). 
The Luca Italian Restaurant epitomizes the essence of Italian cuisine. Our concept represents the essence of classic Italian cuisine. While preserving Italian traditions, we modernize them (Khwaldeh, Al-Hadid, & Alrowwad, 2017). On our menu, we have introduced both traditional and modern Italian cuisine. 
Our restaurant serves a diverse and well-informed clientele. Luca welcomes with open arms both curious travellers and discerning Italian food enthusiasts. The welcoming atmosphere at Luca Italian Restaurant makes it an ideal location for a variety of occasions, including family gatherings, intimate dinners, and casual picnics with friends (Kim & Kachersky, 2006). 
menu features a wide variety of Italian dishes to accommodate a variety of preferences.   Each dish is meticulously prepared according to Italy's culinary traditions, providing guests with a delightful gastronomic voyage across the country (Lewis & Shoemaker, 1997).
The Italian restaurant Luca, located in the heart of London, is a culinary treasure that honors Italy's rich culinary traditions (Masa’deh, Gharaibeh, Maqableh, & Karajeh, 2013). Our attitude respects the rich historical heritage, complex flavor profiles, and straightforward essence of Italian cuisine. Our menu is prepared with authentic Italian ingredients and techniques (Lundberg, E, Walker, & John., 1993).
Our prices reflect the superior quality of our cuisine, the expertise of our staff, and the authentic Italian dining experience we provide. We ensure that our menu prices are reasonable, allowing tourists with limited funds to appreciate Italian cuisine (Mills & Thomas, 2008). 
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The menu design at Luca Italian Restaurant uses warm Italian colors, an excellent typeface, and Italian motifs to create a modern and authentic atmosphere (Mohammed, et al., 2014). It enhances the Italian experience, aesthetically appealing, and complements the theme of the restaurant. 
Our menu descriptions are crafted to emphasize the flavors, ingredients, and cooking methods of each dish, using captivating language to capture the customer's attention. The authenticity of Italian cuisine enables tourists to completely appreciate the country's abundant culinary heritage (Murphy & Smith, 2009).
At Luca Italian Restaurant, seasonality and sustainability are prioritized. Our organization's primary objectives include regulating portion sizes, sourcing ingredients locally and by the current season, and implementing environmentally friendly food disposal methods. (Obeidat, Sweis, Zyod, & Alshurideh, 2012). 
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RISTORANTE ITALIAND

APPETIZERS

CONTAINS GLUTEN AND DAIRY

BRUSCHETTA (VEGAN)
TOASTED BREAD TOPPED WITH RIPE TOMATOES, BASIL, AND OLIVE OIL.
PROSCIUTTO E MELONE
PROSCIUTTO DI PARMA DRAPED OVER SWEET CANTALOUPE.
CAPRESE SALAD
SLICED MOZZARELLA, TOMATOES, DRIZZLED WITH OLIVE OIL.

MAIN COURSE

CONTAINS GLUTEN AND DAIRY

SPAGHETTI CARBONARA (VEGAN)
SPAGHETTI WITH CREAMY EGGS AND BLACK PEPPER.
RISOTTO Al FUNGHI
CREAMY RISOTTO WITH WILD MUSHROOMS AND PARMESAN CHEESE
LASAGNA
LAYERS OF PASTA, BOLOGNESE SAUCE, BECHAMEL, AND MOZZARELLA

MEDITERRANEAN

CONTAINS NO COMMON ALLERGIES

0550 BUCO (VEGAN)
BRAISED VEAL SHANKS SERVED WITH GREMOLATA
SALTIMBOCCA ALLA ROMANA
VEAL SCALOPPINE WITH PROSCIUTTO
PESCE DEL GIORNO
FRESH CATCH PREPARED WITH SEASONAL INGREDIENTS,

£32
£30

£25

£45
£53
£46

£34
£32

£28
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RISTORANTE ITALIAND

SWEETS

CONTAINS NO COMMON ALLERGIES

TIRAMISU £24
COFFEE-SOAKED LADYFINGERS LAYERED WITH MASCARPONE:
PANNA COTTA £22
SILKY VANILLA-FLAVORED CREAM CUSTARD.
FRUIT SORBET (VEGAN) £25

ASELECTION OF REFRESHING FRUIT SORBETS

BEVERAGES & ESPRESSO

CONTAINS NO COMMON ALLERGIES

ITALIAN WINES m
A CURATED SELECTION OF ITALIAN WINES
CoCKTAILS £20
NEGRONI AND APEROL SPRITZ.
ESPRESSO £18
AUTHENTIC ITALIAN ESPRESSO
HERBAL TEAS (VEGAN) £17

ASELECTION OF HERBAL TEAS, INCLUDING CAMOMILE AND MINT

LUCA ITALIAN RESTAURANT OFFERS A DIVERSE MENU TO CATER T0 A
VARIETY OF DIETARY PREFERENCES, ENSURING THAT ALL GUESTS CAN
ENJOY THE AUTHENTIC FLAVORS OF ITALY. WE ARE ALSO ATTENTIVE T0
COMMON ALLERGENS AND PROVIDE ALLERGEN NOTES T0 HELP GUESTS
WAKE INFORMED CHOICES WHILE SAVORING OUR ITALIAN OFFERINGS.





