


 HAPPY HOUR  2PM – 6PM  Monday - Thursday 
20% off all items in house

 
D
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Juicy Lucys and Loosey Juicy Pitchers (5-10 pm) 
$2 Hamms (after 10 pm) 
 
 
Monday Funday  
50% off any drink that starts  
with the letter M (after 10pm) 
  
 
Pitcher and a Pie  – Featured pie of the week  
paired with a half price pitcher (5-10 pm)  
$3 Taps and Mystery Beers   
 
 
Cheap Date Night – Any wood-fired pizza,  
salad and pizza cookie with a bottle of sparkling  
wine for $40 (5-10 pm) 
 
 
$2 Mystery Beers & Late Night  
w/ Brook the DJ (after 10 pm)

The Happiest Hour (2-5 pm) – complimentary pizza @ 4 pm 
 
 
Lunch Spins – featuring bloodies, screwdrivers and  
brunch pizza w/ Mike Carlson & Friends, 11 am-2 pm
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$3  |  RUM, LIME AND SUGAR
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Executive chef Evan Dannells' locally-

sourced, yet globally inspired menu 

features wood-fired pizza, Wisco-Detroit 

cheddar-crusted black steel pan pizza and 

artfully crafted Pan-Latin cuisine.  All is 

complemented by an extensive house-

selected rum program and curated beer list 

celebrating best breweries from Wisconsin, 

the region and around the world.  

Built in the late 1920s, Lucille was first 

home to the Capital City Bank and WIBA 

radio, Madison's first commercial radio 

station. With an open-air first floor bar 

room, a wrap-around mezzanine built for 

group dining and a warm, funky hidden 

basement lounge, Lucille is about gathering, 

celebrating, treating each other and 

ourselves well.  We like classic country, soul, 

funk and rock & roll records and we welcome 

you to come in, relax, have fun, eat and drink 

well, and let your senses do the rest.

Lucille is a tri-level fresh cocktail,  craft beer, pizza and shared platters  venue located at the gateway of Madison’s historic culinary and entertainment center –  the First Settlement District of Madison, WI.  



Alsum Farm
Randolph, WI 
corn, squash

BelGioioso Cheese
Green Bay, WI 
fontina, tellegio, mascarpone, 
burrata, grana padano

Capri Cheesery
Blue River, WI 
mild cheddar

Cedar Grove Cheese
Spring Green, WI 
cheese curds

Clean Fresh Farm
Verona, WI 
microgreens, greens

Elderberry Hill farm 
Waunakee, WI 
field greens, vegetables, herbs 

Garden To Be
Mt. Horeb, WI 
microgreens, flowers

Grande Cheese
whole-milk and fresh mozzarella

Green Barn Farm Market
Ripon, WI 
vegetables

Holland's Family Cheese
Thorp, WI 
gouda

Hook’s Cheese Company
Mineral Point, WI 
blue, gorgonzola, 5-yr  
and 10-yr cheddar

JenEhr Farm
Sun Prairie, WI 
chicken, berries, vegetables, tomatoes

Jenifer Street Market
Madison, WI 
all citrus, avocados, bananas,  
mangos (no, not grown here, but  
community sourced, if you will)

Marr’s Valley View Farms
Mineral Point, WI 
bacon, beef, pork

New Glarus Brewery
New Glarus, WI 
Spotted Cow Beer

Roth Kase Cheese
Monroe, WI 
blue

Sartori Cheese
Plymouth, WI 
SarVecchio Parmesan,  
our house parm

Sassy Cow  
Creamery
Columbus, WI 
ice cream

Shullsburg Cheese
Shullsburg, WI 
mild cheddar

Spring Rose Growers 
Cooperative
Mt. Horeb, WI 
vegetables, greens

Stella's Bakery
Madison, WI 
baguettes, ciabatta

Shooting Star Farm
Mineral Point, WI 
greens, vegetables, herbs 

Taproot Farm 
Ridgeway, WI 
vegetables

LUCILLE SUPPORT
S OUR COMMUNITY

BY SOURCING LOCALLY

All ingredients used in-house are sourced with care; if it’s  
growing here, please assume that the ingredient is procured 
locally. A special thanks to the dedicated local farmers,  
producers & distributors that make this menu possible.

Underground Butcher
Madison, WI 
cured meats including n'juda

Uphoff Family Farm 
Spring Green, WI 
ham

Vitruvian Farm
McFarland, WI 
field greens, vegetables, herbs, 
mushrooms, microgreens



Chili-Lime Roasted 
Cashews  ( VG & GF) $4

Giardiniera  ( VG & GF) $5
house-cured seasonal vegetables

Pimento Spiked 10yr  
Hook’s Cheddar Spread ( V) $7
with olives and Potter’s  
Rye Crackers

 
Market Salad  (V & GF)    $6 / 11
field greens, seasonal vegetables, 
green goddess dressing

Yuzu & Seasame $12 
Salad  ( V)

spicy greens, almond slivers, orange  
segment, Korean chili spiced wonton  
strips, Asian pear, bean sprouts,  
sesame seeds, yuzu-sesame dressing

executive chef: evan Dannells

Tostones ( V)   $7
twice-fried green plantains with  
mango pico and queso fresco

Fried Cedar Grove  
Cheese Curds ( V)  $8
with paprika-lime mayo

Steamed Edamame (VG & GF) $6
with sea salt, black  
sesame and lime

S N A C K SC O L D

HOT

Steel Pan Nachos $9 / $17
smoked mozzarella, house-made queso, pork shoulder, 
pickled onions, sour cream, pickled jalapeño, pico de  
gallo and cilantro

Tacos 2 for $8 / 3 for $11

    |      (V) vegetarian    (VG) vegan  (GF) gluten-free  

S W E E T S

— add bacon or chicken |  $3

Warm Pizza Cookie (V)      $7
chocolate chip cookie dough,  
slightly baked in a 6-inch black  
steel pizza pan and topped with  
vanilla bean ice cream (serves 2-4)

Key-Lime Cheesecake (V)    $7 
graham cracker crust, cream cheese,  
lime curd — finished with lime zest  
and lime curd (serves 2) 

Berry Spring Salad  ( V & GF)  $13 
bitter greens, seasonal berries,  
white cheddar, peppered cashews,  
white balsamic-strawberry dressing

Hawaiian Salad  ( VG & GF) $14 
frilly greens, mixed cabbage, fire- 
roasted pineapple, mango pico,  
toasted coconut, avocado,  
macadamia nut, cilantro-lime dressing

Caesar  $6 / 11
baby romaine hearts, Spanish white  
anchovy, SarVecchio parmesan,  
croutons, creamy Caesar dressing

Italian Pantry Salad ( V & GF) $11
greens, carrots, romaine, baby  
mozzarella, piquillo pepper, artichoke 
hearts, castlevetrano olive, fresh basil, 
white wine-basil dressing

Guacamole Platter  $13 
— made to order  (VG & GF) 

avocado, tomato, onion, garlic, cilantro, lime with chips

Ahi Tuna Ceviche Platter $17
raw cubed ahi tuna with avocado, citrus, and seaweed 
— served with sweet potato and seasonal vegetable chips

MOJO PORK  

mojo-braised heritage 
pork, diced white  
onion, chopped cilan-
tro, sliced avocado, 
corn tortilla

BAJA FISH  

rock fish, pico de  
gallo, baja sauce,  
shredded cabbage, 
cotija cheese,  
flour tortilla

PLANTAIN ( V)  
crispy plantains, 
piquillo peppers,  
pineapple salsa,  
and queso fresco,  
corn tortilla

The Lucille Burger $10
served a la carte with house-ground grass-fed beef 
burger, 10yr Hook's cheddar pimento spread, yellow 
mustard, fried pickles on a toasted brioche bun
— Substitute house-made veggie patty

Classic Burger $9
served a la carte with a side of lettuce, tomato, onion, 
and pickle
add cheese $1 (American, cheddar, swiss),add bacon $2
— Substitute house-made veggie patty



(V) vegetarian    (VG) vegan  (T )   contains tomato sauce   (N) contains nuts

8" x 12"   

6 slices, serves 2-3 guests

The Lucille Steel Pan pizza is a house 
creation.  We looked to Sicily, Austin, 
then Detroit and arrived in Madison.  
This pan pizza is thick and rectangular 
and served in a black steel pan, which 
creates a crunchy golden brown 
exterior that we further caramelize 
around the edges with Wisconsin 
Shullsburg cheddar. The dough is 
fermented with none other than 
New Glarus Spotted Cow beer. The 
pizza has a lively fresh tomato sauce 
and shredded brick mozzarella for 
creaminess. Choose our favorites 
or pile on ingredients as you please. 
Again, all ingredients are sourced with 
care; if it’s grown here, please assume 
that the ingredient is procured locally.

 
executive chef: evan Dannells

The Standard (V)  (T) $15
house-milled tomato sauce and shredded mozzarella

Pepperoni & Red Onion (T) $18
house-milled tomato sauce, shredded mozzarella

Veg-Fest  (V)  (T)  $18
house-milled tomato sauce, shredded  
mozzarella, cremini mushroom, red onions,  
nicoise olives, bell pepper, spinach

Tiki Pizza  (T)  $20
house-milled tomato, smoked mozzarella,  
pickled jalapeno, ham, rum soaked pineapple,  
red onion, confetti flower

Sausage-Fest (T) $22

house-milled tomato sauce, shredded  
mozzarella, house-made sausage, pepperoni,  
Nueske’s bacon, smoked ham, sliced red onion

The Weekender (T) $23
house-milled tomato sauce, shredded  
mozzarella, house-made sausage, pepperoni,  
cremini mushroom, red onion, banana pepper,  
nicoise black olive

ALL STEEL PAN PIZZAS ARE MADE WITH:

  —  New Glarus Spotted Cow fermented crust
  —  our house-milled tomato sauce
  —  shredded mozarella cheese
  —  with a caramelized cheddar cheese crust

�



14" Round    
8 slices, serves 2 guests

Spring is a time for new beginnings.  That 
being said, we are incredibly excited to 
unveil our new wood-fired pizza, which 
is more substantial and complex with a 
chewy, airy crispy crust.  Each thin crust 
pizza is hand formed and hand tossed 
to order.  The pie is cooked in our high 
temperature (9000) dome wood-fired 
pizza oven to achieve a blistery golden 
crust.  It's an epiphany in texture, flavor 
and comfort.  Enjoy!

see reverse for ingredient list(V) vegetarian    (VG) vegan  (T )   contains tomato sauce   (N) contains nuts    |    Gluten free crust available by request for an additional $4   

Tomato Pie  (V)  (T) $15
house-milled tomato sauce, roasted market tomatoes, baby arugula, 
garlic oil, chili flake, shaved SarVecchio — finished with extra virgin olive oil   
Add heirloom tomatoes (when in season) $3 

The Queen  (V)  (T) $16
house-milled tomato sauce, fresh mozzarella & basil  
— finished with extra virgin olive oil

Sausage and Raab  (T) $19
house-made pork sausage, market broccoli raab, smoked  
mozzarella, Calabrian chilis, shaved SarVecchio parmesan

Five Cheese  (V) $17
BelGioioso fontina, SarVecchio parmesan, shredded  
mozzarella, cheddar, cream cheese, garlic oil, sliced  
tomato, red pepper flake, oregano — add bacon for $3

BLT Pie   $19
bacon lardon, arugula, roasted cherry tomatoes, garlic-cream sauce

Umami Pie   $22
grilled chicken with rosemary, roasted WI mushrooms, market  
spinach, caramelized onions, black garlic creme fraiche, finished with 
shaved Capri Cheese Cave-Aged Valley Reserve and sliced scallion

Mediterranean Pie  (V) $18
castlevetrano and nicoise olive, artichoke heart, thinly  
sliced red onion, fresh mozzarella, basil and arugula  
pistou — finished with extra virgin olive oil, served with lemon

The KOP – Kid's Only Pie  (7" round) $7
available upon request  
includes house tomato sauce, one cheese of your choice  
and up to 2 additional toppings



WISCONSIN CHEESE

  Fresh Mozzarella
 Shredded Mozzarella
 Housemade Ricotta
$3    for extra/additional cheeses

PROTEIN

$3  Farm Egg
 Pepperoni
 House-made Sausage
 Neuske’s Bacon
 Smoked Ham
 Grilled Chicken Breast

$4 Crunchy Serrano
 Pancetta  

VEGGIES

$1 Sliced Garlic
 Calabrian Chili
 Red Onion
 Banana Pepper
 Basil 

$2 Cremini Mushroom
 Nicoise Black Olives
 Red or Yellow Bell Pepper
 Green Bell Pepper
 Baby Arugula

$3 Cherry Tomato
 Marinated Artichoke Heart
 Castelvetrano Green Olives
 

Wood Fired    
$15 + toppings 

Includes house tomato  
sauce & one cheese of  
your choice. 
 

Steel Pan    
$15 + toppings

Includes house tomato  
sauce & shredded  
mozzarella.  Add unlimited 
 additional toppings. 
 


