Luaci Lo

Baci Lunch & Dinner Menu

For Delivery, please place your order by calling us at (604)_299-7047.
HAPPY HOUR on Tuesdays to Thursdays from 4:00pm to 6:00pm!

Antipasti, Insalate e Zuppe

Antipasto Misto $16 (For One) / $28 (For Two)

Prosciutto, salami, marinated vegetables, tomato and bocconcini, melon, olive, cheese.

Insalata Baci $14

Radicchio, spinach, mixed greens, dry cranberry, pear, parmigiana cheese, apple cider vinaigrette.

Insalata di Cesare $13

Classic Caesar.

Caprese $16

Tomato & baby mozzarella cheese.

Barbabietola Rucola e Spinaci $16

Beets, arugula, spinach, goat cheese, honey pecan nuts, balsamic honey dressing.

Bruschetta $10

Tomato, garlic, basil, parmigiana.

Burrata $24

Basil, pesto, roasted tomato.

Cozze alla Marinara $20

Steamed mussels in tomato basil sauce.

Carpaccio $20

Thin slices of beef tenderloin.

Ostrica %15

Baked oyster with garlic béchamel.

Lumaca $15

Escargot in pesto garlic cream.



Minestrone Casarecco $11

Hot vegetable soup.

Soup of the Day

(Ask your server)
Garlic Bread %4
Garlic Cheese Bread $8

Focaccia Bread $4

With olive tapenade.

Pizza

White Sauce

Inferno $24
Chicken, tomato and chilli peppers.

Mediterranea $24

Spicy Italian sausages and tomato.

Rugola e Prosciutto $25

Arugula & Prosciutto.

Funghi e Olio al Tartufo $25

Mushrooms, Grana Padano, mozzarella, truffle oil.

Red Sauce

Margherita $22

Tomato & basil.

Classica %24

Mushrooms & salami.

Quattro Stagioni $27

Ham, capicollo, artichoke heart and mushrooms.

Cheese Pizza $21



Diavola $27

Spicy salami, chili peppers, fresh basil, parmesan.

Capricciosa $26

Ham, artichoke heart, mushrooms and olives.

Build Your Own Available
Gluten Free Options Available +$3

Carne, Meat

Pollo alla Baci $30

Chicken breast in brandy mushroom creamy sauce, served with potatoes and vegetables.

Pollo Parmigiana $30

Breaded chicken breast, mozzarella cheese, and tomato sauce, served with potatoes and vegetables.

Vitello alla Parmigiana $32

Breaded veal, mozzarella cheese, and tomato sauce, served with potatoes and vegetables.

Scaloppine Marsala e Funghi $33

Thin slices of veal, marsala wine, and mushroom, served with potatoes and vegetables.

Controfiletto alla Griglia $40
Strip loin 100z (New York Steak), served with potatoes and vegetables.

Greens & black peppercorn sauce +$3

Ossobuco $37

Braised veal shank (traditional style) served with risotto milanese & mixed vegetables.

Primi Piatti, Pasta

Rigatoni alla Norma $27

Rigatoni, basil, eggplant, capers, ricotta cheese, tomato sauce.



Casarecce alla Vodka e Pancetta $27

Casarecce, basil, ham, vodka, rose sauce.

Spaghetti Cacio e Pepe $24

Spaghetti, cracked pepper, parmesan, pecorino romano, white cheddar and green peppers.

Fettuccine con Serrano Affumicato e Olio di Tartufo $30

Fettucine, smoked Spanish ham (Serrano), truffle oil, Grana Padano cheese.

Penne Della Nonna $29

Penne, proscuitto, peas, parmesan, cream.

Linguine al Limone e Pollo $30

Linguine, fresh lemon juice, chicken, butter, pecorino & parmesan cheese.

Rigatoni Bolognese $26

Rigatoni, meat sauce.

Spaghetti Polpette $28

Spaghetti, meatballs, tomato sauce.

Casarecce Pomodoro e Basilico $22

Classic tomato and basil.

Penne con Salsiccie e Peperoni $25

Penne with sausages, tomato sauce and peppers.

Linguine al Pesto $27

Pine nuts, basil, garlic, parmesan.

Linguine del Pescatore $31

Linguine, prawns, calamari, mussels, clams, fish, shrimp, marinara sauce.

Gnocchi con Quattro Formaggi $29

Gnocchi, parmesan, gorgonzola, Grana Padano, peccorino romano cream.

Linguine alla Vongole %28

Fresh clams, garlic, extra virgin olive oil, parmesan.

Tortellini al Funghi Porcini $31

Tortellini, wild mushrooms sauce.

Spaghetti con Gamberi $33

Spaghetti, prawns, fresh tomato, olives, extra virgin olive oil and garlic.



Spaghetti alla Carbonara $29

Spaghetti, guanciale, pecorino, Grana Padano, parmesan, egg yolk.
Lasagna Casalinga $29
Classic meat sauce lasagna.
Add ons: mixed vegetables / mushrooms +$6

chicken / sausage / meatball +3$8

Gluten Free Options Available +$3

Pesce, Fish

Pesce del Giorno

Catch of the Day at market price.

Risotto del Mare $34

Arborio rice, prawns, mussels, clams, shrimp, fish, saffron.

Gamberoni al Vino Bianco $32

Tiger prawns in garlic butter white wine sauce.

Weekend Entertainment fee may apply.



