LUCCIOLA
ITALIAN
RESTAURANT

An Epicurian Restaurant
in the UWS.

LOCATION

621 AMSTERDAM AVENUE,
CORNER OF 90TH ST

EXECUTIVE CHEF:
MICHELE CASADEI MASSARI


http://lucciolanyc.com/
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DISCOVER THE TASTE OF ITALIAN TRADITION

An award-winning Italian fine dining gem in New York City's Upper
West Side, Lucciola presents a unique culinary experience with its
awarded ‘No Menu" Tasting Menu.

This 6 to 9-course journey, crafted by Executive Chef Michele Casadei
Massari, includes optional wine pairings.

In this intimate venue, the bespoke “No Menu” Tasting Menu stands as
the pinnacle of culinary artistry, tailored to individual preferences and
featuring the freshest ingredients.

WHY US. zmesn:,

The menu, a tribute to authentic Italian

CHEF MICHELE CASADEI guisine, features a selection of traditional

dishes. From hand-made pasta to

MASSARI exquisitely prepared seafood, each dish is
Born in the picturesque Riccione in 1975 a celebration of Italy’s culinary heritage.
and deeply steeped in the rich cultural
backdrop of Bologna, Chef Michele EXPERT PAIRINGS FOR
Massari's journey is a testament to his EVERY DISH
passion for the multifaceted heritage of R .
Italy. The extensive wine cellar, surpassmg 1300

. . L labels, showcases a curated selection of
From its delectable cuisine to its lively Italian and international wines, meticulously
arts and literature, his fervor resonates selected to complement the authentic Italian

in his every endeavor. cuisine.



UNFORGETTABLE
PRIVATE EVENTS




IN THE PRESS

Lucciola, alongside Executive Chef Michele Casadei Massari, has been featured
in prominent media such as NBC, CBS This Morning, The New York Times, and Wine Spectator

Forbes.
Additionally, both have received significant recognition from major Italian news I I NYSRA \
outlets and have been honored by Italian institutions in New York City. RIS
BEST OF Y b
AWARD OF .
EXCELLENCE *2023*

AWARDS

Lucciola proudly holds a 2 glasses Wine Spectator's Best Award of Excellence, recognized for the outstanding
wine list that features an impressive selection of top producers. Additionally, they have been honored with a
Rise Award as the Best Italian Restaurant in NYC from the New York Restaurant Association.
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New York’s Lucciola Uniquely
Serves The Rich Cooking Of
Bologna, Based On
Extraordinary Ingredients.

John Mariani Contributor @
. Follow
I cover the world’s best hotels, restaurants and wine.
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M'xlNG IT UP WITH MICHELE MASSARI a,‘ | (I | A | proprietari Michele Casadei Massari ¢ Alberto Ghezzi
IN THE KITCHEN WITH THE “BEST ITALIAN CHEF IN NEW YORK CITY” 2 Lucciola di Michele Casadei Massari e Alberto Ghezzi a Manhattan propone le specialita della

regione ma insegna anche la cultura del cibo, con una scuola per sfoglini, i maestri della pasta
fatta a mano

GET IN TOUCH TODAY:

ALEXANDRA LASCU, MAITRE D': ALEX@LUCCIOLANYC.COM

CONCIERGE : RESERVATION@LUCCIOLANYC.COM

OFFICIAL WEBSITE: LUCCIOLANYC.COM



https://youtu.be/l5hLZwf777k?si=0Z3L96MsFrv9WGMD
https://www.cbsnews.com/video/garisenda-italys-other-leaning-tower/
https://www.forbes.com/sites/johnmariani/2021/09/22/new-yorks-lucciola-uniquely-serves-the-rich-cooking-of-bologna-based-on-extraordinary-ingredients/
https://www.repubblica.it/il-gusto/2022/02/28/news/lucciola_ristorante_che_porta_lemiliaromagna_a_new_york-339405871/
mailto:alex@lucciolanyc.com
http://lucciolanyc.com/

