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LUCCA DELICATESSEN 
 
 

Application No.:  LBR-2017-18-027 
Business Name:  Lucca Delicatessen 
Business Address:  2120 Chestnut Street 
District:   District 2 
Applicant:   Paul Bosco and Linda Fioretti, Owners 
Nomination Date:  November 3, 2017 
Nominated By:   Supervisor Mark Farrell 
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BUSINESS DESCRIPTION 
Lucca Delicatessen was opened in 1929 by Michele (Mike) Bosco along with his partners, Chef Maggiore 
Colona and Italo Cencini. Mike Bosco was born and raised in Glenwood Springs, Colorado. He grew up 
working on the Denver & Rio Grande Railroad and working at the Star Hotel in Glenwood. Like many other 
Italians in the years before the Great Depression, he decided to move to San Francisco to start a business 
and raise his family. 
 
The owners of Lucca Delicatessen sold many imported Italian and French shelf items. They created a kitchen 
in the rear of the store to cook and produce Italian food. They purchased a machine built in Italy to make 
ravioli and fresh pasta. The raviolis were so popular that the owners of Lucca Delicatessen decided to start 
delivering them. One of their first customers was the Fairmont Hotel. As the business and neighborhood 
grew, deliveries were no longer needed as customers would simply come into the store. 
 
In 1959, Maggiore and Italo sold their ownership in the deli to Mike Bosco. Mikeʹs son Ed Bosco had been 
working at the deli since he was a young boy. After the sale of the deli to Mike, Mike and Ed worked together 
to manage the business. In 1968, Ed became the sole owner of Lucca Deli. Ed ran Lucca Delicatessen 
continuously for 40 years with great success. His commitment to fresh, quality food and customer service 
was paramount. Business blossomed with his attention to detail, demand of consistency and continental style 
and service. 
 
In the 1980s, Ed’s children Linda and Paul began working at Lucca Delicatessen during summers and some 
weekends when they were in high school. Both went to college. After they graduated from college and started 
their own careers, Ed began talking about the possibility of selling the deli. This was a wakeup call for Linda 
and Paul who couldn’t imagine someone else running Lucca’s. So after growing up in the deli and working all 
those summer vacations and holidays – they both decided to come into the business full‐time.  
 
Today, owners Linda Bosco Fioretti and Paul Bosco represent a brother and sister team with over 25 yearsʹ 
experience running the shop. 
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CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years? 
 
Yes, the applicant has operated in San Francisco for 30 or more years, with no break in San Francisco 
operations exceeding two years: 
 
2120 Chestnut Street from 1929 to Present (88 years) 
 
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community? 
 
Yes, the applicant has contributed to the Marina District neighborhood’s history and identity. 
 
The Historic Preservation Commission recommended the applicant as qualifying, noting the following ways 
the applicant contributed to the neighborhood's history and/or the identity of a particular neighborhood or 
community: 
 
• Lucca Delicatessen is associated with the culinary traditions of Northern Italy, originating from the areas 

of Lucca and Piedmonte. The delicatessen makes its own ravioli. 
 
• Lucca Delicatessen has contributed to the identity of the Marina District and to San Francisco’s culinary 

heritage by providing Northern Italian food and recipes originating from the areas of Lucca and 
Piedmonte. The Bosco family helped develop an Italian community in San Francisco. 

 
• The property is located within the California Register‐eligible Marina Corporation Residential Historic 

District. The historic district is bounded by Marina Boulevard to the north, the east side of Scott Street, 
the west side of Fillmore Street, and the north side of Chestnut Street (not including commercial or 
mixed‐use properties along Chestnut) represents the high volume of initial residential development that 
took place in the short time following the PPIE (1922‐1940) and the unique approach to attracting 
residents by utilizing and incorporating ideas drawn from previously developed residence parks such as 
curvilinear streets to provide maximum picturesque views of the bay. The Marina neighborhood is 
characterized by single‐family dwellings with the occasional multi‐unit dwelling scattered throughout and 
commercial corridors along Lombard Street and Chestnut Street. The predominant architectural styles 
are Mediterranean Revival, Spanish Eclectic, and other Period Revival style buildings. Overall, there is 
great uniformity in scale, styles and materials throughout the neighborhood. The period of significance is 
1922‐1939. 
 

• The business has been mentioned in many travel and food destination books and is a Zagat‐rated 
business. The business has been cited in the following publications: 
 SF Chronicle. 
 Marina Times. 
 New York Times. 
 Sunset Magazine. 
 AAA magazine. 
 American Airlines magazine. 
 Hoodline 
 SF Eater. 
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CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Lucca Delicatessen is committed to maintaining the physical features and traditions that define the 
Italian deli that has served the Marina District since 1929. 
 
HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Lucca Delicatessen qualifies for the Legacy 
Business Registry under Administrative Code Section 2A.242(b)(2) and recommends safeguarding of the 
below listed physical features and traditions. 
 
Physical Features or Traditions that Define the Business: 
• Lucca sign. 
• Traditional green, red, and white striped awning. 
• 1920s black storefront tiles. 
• Original storefront windows. 
• Original store shelving. 
• Ravioli machine. 
• Front window displays. 
• Hanging cured meats. 
• Recipes for ravioli, Bolognese sauce, Pomodoro sauce, minestrone soup, frittata, and potato salad. 
• Employee training and long‐term retention. 
 
CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS 
Following is the core physical feature or tradition that defines the business that would be required for 
maintenance of the business on the Legacy Business Registry.  
• Delicatessen. 
 
STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Lucca Delicatessen currently 
located at 2120 Chestnut Street in the Legacy Business Registry as a Legacy Business under Administrative 
Code Section 2A.242. 
 
 
Richard Kurylo, Manager 
Legacy Business Program 
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Small Business Commission 
Draft Resolution 

 
HEARING DATE: JANUARY 22, 2018 

 
LUCCA DELICATESSEN 

 
LEGACY BUSINESS REGISTRY RESOLUTION NO. _________________________ 

 
 

Application No.:  LBR-2017-18-027 
Business Name:  Lucca Delicatessen 
Business Address:  2120 Chestnut Street 
District:   District 2 
Applicant:   Paul Bosco and Linda Fioretti, Owners 
Nomination Date:  November 3, 2017 
Nominated By:   Supervisor Mark Farrell 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR LUCCA 
DELICATESSEN, CURRENTLY LOCATED AT 2120 CHESTNUT STREET. 
 
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains 
a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, community-
serving businesses can be valuable cultural assets of the City and to be a tool for providing educational and 
promotional assistance to Legacy Businesses to encourage their continued viability and success; and 
 
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years; or 
 
WHEREAS, the subject business has operated in San Francisco for more than 20 years but less than 30 
years, has had no break in San Francisco operations exceeding two years, has significantly contributed to 
the history or identity of a particular neighborhood or community and, if not included in the Registry, faces a 
significant risk of displacement; and 
 
WHEREAS, the subject business has contributed to the neighborhood's history and identity; and 
 
WHEREAS, the subject business is committed to maintaining the physical features and traditions that define 
the business; and 
 
WHEREAS, at a duly noticed public hearing held on January 22, 2018, the San Francisco Small Business 
Commission reviewed documents and correspondence, and heard oral testimony on the Legacy Business 
Registry application; therefore 
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BE IT RESOLVED that the Small Business Commission hereby includes Lucca Delicatessen in the Legacy 
Business Registry as a Legacy Business under Administrative Code Section 2A.242. 
 
BE IT FURTHER RESOLVED that the Small Business Commission recommends safeguarding the below 
listed physical features and traditions at Lucca Delicatessen: 
 
Physical Features or Traditions that Define the Business: 
• Lucca sign. 
• Traditional green, red, and white striped awning. 
• 1920s black storefront tiles. 
• Original storefront windows. 
• Original store shelving. 
• Ravioli machine. 
• Front window displays. 
• Hanging cured meats. 
• Recipes for ravioli, Bolognese sauce, Pomodoro sauce, minestrone soup, frittata, and potato salad. 
• Employee training and long‐term retention. 
 
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed 
core physical feature or tradition to maintain Lucca Delicatessen on the Legacy Business Registry: 
• Delicatessen. 
 
______________________________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on 
January 22, 2018. 
 
 
 
 
 
 

_________________________ 
Regina Dick-Endrizzi 
Director 

 
 
 
RESOLUTION NO. _________________________ 
 
Ayes –  
Nays –  
Abstained –  
Absent –  
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Application No.:  LBR-2017-18-027 
Business Name:   Lucca Delicatessen 
Business Address:   2120 Chestnut Street 
District:   District 2 
Applicant:    Paul Bosco and Linda Fioretti, Owners 
Nomination Date:   November 3, 2017 
Nominated By:   Supervisor Mark Farrell 
 
CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no 
break in San Francisco operations exceeding two years?  X Yes   No 
 
2120 Chestnut Street from 1929 to Present (88 years) 
 
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community?  X Yes   No 
 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that 
define the business, including craft, culinary, or art forms?  X Yes   No 
 
NOTES: NA 
 
DELIVERY DATE TO HPC: December 18, 2017 
 
 
Richard Kurylo 
Manager, Legacy Business Program 
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LUCCA DELICATESSEN 
Section 4: Written Historical Narrative 

CRITERION 1 

a. Provide a short history of the business from the date the business opened in San Francisco 
to the present day, including the ownership history. For businesses with multiple locations, 
include the history of the original location in San Francisco (including whether it was the 
business's founding and or headquartered location) and the opening dates and locations of all 
other locations. 

Lucca Delicatessen was opened in 1929 by Michele (Mike) Bosco along with his partners, Chef 
Maggiore Colona and Italo Cencini.  

Mike Bosco was born and raised in Glenwood Springs, Colorado. He grew up working on the 
Denver & Rio Grande Railroad and working at the Star Hotel in Glenwood. Like many other 
Italians in the years before the Great Depression, he decided to move to San Francisco to start a 
business and raise his family. At the time, the Marina District was hardly inhabited. Historic 
photographs show Chestnut Street and surrounding blocks at the time with many vacant lots. 
As the neighborhood became more populated, landlords realized that by converting the spaces 
under their upper-story units to retail they could generate more income. Chestnut Street 
became a thriving shopping district. This is how Lucca Delicatessen was born – it was originally a 
parking garage beneath a 6-unit apartment building. 

The owners of Lucca Delicatessen sold many imported Italian and French shelf items. They 
created a kitchen in the rear of the store to cook and produce Italian food. They purchased a 
machine built in Italy to make ravioli and fresh pasta. The raviolis were so popular that the 
owners of Lucca Delicatessen decided to start delivering them. One of their first customers was 
the Fairmont Hotel. As the business and neighborhood grew, deliveries were no longer needed 
as customers would simply come into the store.  

In 1959, Maggiore and Italo sold their ownership in the deli to Mike. 

Mike's son Ed Bosco had been working at the deli since he was a young boy. After the sale of 
the deli to Mike, Mike and Ed worked together to manage the business. As time went on, Mike 
worked less and Ed worked more. In 1968, Ed became the sole owner of Lucca Deli. 

Ed ran Lucca Delicatessen continuously for 40 years with great success. His commitment to 
fresh, quality food and customer service was paramount. Business blossomed with his attention 
to detail, demand of consistency and continental style and service. 

In the 1980s, Ed’s children Linda and Paul began working at Lucca Delicatessen during summers 
and some weekends when they were in high school. Both went to college. After they graduated 
from college and started their own careers, Ed began talking about the possibility of selling the 



deli. This was a wake-up call for Linda and Paul who couldn’t imagine someone else running 
Lucca’s. So after growing up in the deli and working all those summer vacations and holidays – 
they both decided to come into the business full-time 

Today, Linda Bosco Fioretti and Paul Bosco represent a brother and sister team with over 25 
years' experience running the shop. They are delighted to share in the deli’s wonderful tradition 
and legacy. 

b. Describe any circumstances that required the business to cease operations in San Francisco 
for more than six months? 

The business has remained open continuously since it was founded. 

c. Is the business a family-owned business? If so, give the generational history of the 
business. 

Lucca Delicatessen is a family owned business. Following is the ownership history: 

Mike Bosco, Maggiore Colona and Italo Cencini: 1929 to 1959 
Mike Bosco and Ed Bosco: 1959 to 1968 
Ed Bosco: 1977 to 1991 
Linda Bosco Fioretti and Paul Bosco: 1991 to Present 

d. Describe the ownership history when the business ownership is not the original owner or a 
family-owned business. 

N/A 

e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the 
business prior to current ownership to verify it has been in operation for 30+ years. Please 
use the list of supplemental documents and/or materials as a guide to help demonstrate the 
existence of the business prior to current ownership. 

N/A. There are additional materials that show Mike Bosco as owner more than 30 years ago, 
including the Business Tax Registration Certificate. 

f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 

The building is not included on an historic registry. It is classified by the City as a Category B 
building (i.e., property requiring further consultation and review) with regard to the California 
Environmental Quality Act. However, the name “Lucca Delicatessen” is registered with the 
United States Patent and Trade Office. 



CRITERION 2 

Describe the business's contribution to the history and/or identity of the neighborhood, 
community or San Francisco. 

Mike Bosco and his partners, along with many other Italian immigrants, came to San Francisco 
and the Marina District and brought with them the Northern Italian food and recipes originating 
from the areas of Lucca and Piedmonte that their forefathers made before them. By starting 
Lucca Delicatessen, Mike and his partners gave people jobs, fed hungry stomachs and helped 
develop an Italian community that was just emerging in San Francisco. Many Italians that 
settled in the area chose Lucca’s as their go-to store where they knew they could get the 
products for the family recipes that their ancestors made.  

b. Is the business (or has been) associated with significant events in the neighborhood, the 
city, or the business industry? 

Lucca Delicatessen donated food and was still open for business to customers after the Loma 
Prieta earthquake and on September 11, 2001. The owner was interviewed by CNN after the 
earthquake as one of the businesses in the area still going strong. Many customers during both 
of these unfortunate events were able to purchase provisions from us and head to home or 
shelters. 

Lucca Deli also been fortunate to feed customers wanting to celebrate World Series, Super 
Bowls, NBA championships, birthdays and weddings. During the winning 2010 Giants season, 
the deli delivered a 7-foot long sub to the Giants clubhouse during the playoffs.  

Lucca Delicatessen worked with the San Francisco Yacht Club during the America’s Cup, and San 
Francisco’s Fleet Week is one of the busiest weeks along with the December holidays. 

c. Has the business ever been referenced in an historical context? Such as in a business trade 
publication, media, or historical documents? 

Lucca Delicatessen has been written up in the SF Chronicle, Marina Times, New York Times, 
Sunset Magazine, AAA magazine, American Airlines magazine, Hoodline and SF Eater. The 
business has been mentioned in many travel and food destination books and are a Zagat-rated 
business. 

d. Is the business associated with a significant or historical person 

Many politicians and celebrities have come through the doors of Lucca Deli over the years. 
Some of the names are very identifiable with the history of San Francisco: the Pelosis, the 
Aliotos, the San Giacomos, the Newsoms and the McGowans. Some of the deli’s former and 
current customers over the years include Joe Montana, Brian Wilson, Pat Burrell, Nicole 



Kidman, Sally Field, Danielle Steele, Janet Yellen, Diane Feinstein, Joe DiMaggio and Marilyn 
Monroe. 

e. How does the business demonstrate its commitment to the community? 

Lucca Delicatessen makes donations of money and food to the community. Most donations are 
customer based and are usually for fundraising for schools that their sons/daughters are 
attending. The deli also donates gift baskets and gift cards for fundraising purposes. Lucca Deli 
has been donating food for the Marin Italian Athletic Club’s bocce ball tournament for the last 
several years for fundraising in order to give kids education scholarships. The deli has also 
donated gift baskets to supporters of San Francisco Court Appointed Special Advocates (CASA), 
which works with abused and neglected children involved in deprivation proceedings. 

f. Provide a description of the community the business serves. 

The majority of the customers of Lucca Delicatessen are neighborhood families, up-and-coming 
young professionals and tourists from around the globe. Many of the business’s regulars are 
known by first name. 

There are many San Francisco families that have been shopping with Lucca Delicatessen for 
generations. There are also many customers who have moved but, when visiting, stop by to say 
hello and shop as the sights and smells remind them of their past. 

g. Is the business associated with a culturally significant 
building/structure/site/object/interior? 

N/A 

h. How would the community be diminished if the business were to be sold, relocated, shut 
down, etc.? 

There are only three delicatessens in San Francisco that have been in business since the early 
1900s, and Lucca Delicatessen is one of them. Shutting down any of these delis would have an 
effect on any community. For example, when Panelli Bros and Florence Ravioli Factory and Deli 
shut down in North Beach, we began to see some of their customers shopping in our place. The 
same goes for us. If we were to shut down, the authentic deli shopper has to find somewhere 
else to go. 

CRITERION 3 

a. Describe the business and the essential features that define its character. 

Lucca Delicatessen is all about consistency, quality and tradition. This cannot be achieved 
without crediting the employees. Lucca Deli has been fortunate to have employees who are 



committed to this belief. Of the business’s 13 employees, several have been with the company 
for 10 years or more. One of the sandwiches called the Don’s Lucca Special was named after a 
worker who was with Lucca Deli for 30 years. 
 
Going to Lucca’s is an experience. It has an old-world charm that is unique to the Marina. Folks 
first see the Lucca sign on the window and the traditional green, red and white striped awning 
similar to those that hang from many Italian food establishments. Then they see the front 
windows with all of the different products for sale – pastas, wines, olive oil, vinegars, cookies, 
torrone, panforte and more. The next thing that brings them in is the smell of the salami 
hanging on the rack and the prosciutto being sliced on the slicer. Once customers are inside, 
everywhere they look there is something good to buy – cold cuts, cheeses, olives, bread, 
roasted chickens, and prepared to go items. It reminds one of taking a mini vacation to Italy. All 
sorts of smells can be emanating from the kitchen into the front depending on what the chef is 
up to. It’s an old-school, take-a-number-to-get-helped sort of place. On the weekends, things 
can get a little noisy as there could be up to 10 customers waiting to be served.  

Many years ago, there were all Italian men behind the counter, and the housewives’ would 
come in and shop to buy items and go home and cook for the family. Today, ready-to-go food is 
more important. Originally, all of our sandwiches were only made to order, but a fixed price 
sandwich menu was created in 2011. Customers now have a list of sandwiches to choose from 
as well. 

Since the internet came along, Linda and Paul created the website, Facebook page and 
downloadable apps for ordering food without having to wait. Lucca Deli also works with 
Postmates for customers that prefer delivered food. Lucca also does catering for parties and 
events. 

b. How does the business demonstrate a commitment to maintaining the historical traditions 
that define the business, and which of these traditions should not be changed in order to 
retain the businesses historical character? (e.g., business model, goods and services, craft, 
culinary, or art forms. 

Lucca’s is committed to sourcing products from only the finest purveyors. Many items are 
imported from Italy and can be difficult to find anywhere else. Lucca’s also has certain recipes 
such as ravioli, Bolognese sauce, Pomodoro sauce, minestrone soup, frittata and potato salad 
that have been handed down from Mike Bosco’s era with the commitment of keeping them the 
same. Lucca Delicatessen’s ravioli is arguably the best in San Francisco and is made from the 
original machine from the 1930s. The recipe and process has not changed since the business 
was founded. Many delis have abandoned making pasta this way because of the amount of 
labor that is involved. It takes an employee at least one year to master. One stage of the 
process uses the machine, but cutting and rolling the ravioli is all done by hand. It’s a lost art.  

Most of Lucca’s cold cuts are purveyed from Molinari and Sons factory in South San Francisco, 
which has been supplying Lucca’s since the beginning. Some of the cheeses and shelf items (like 



Rocca Reggiano Parmigiano) can only be found at Lucca Delicatessen and are shipped to 
different locations throughout the United States. The owners are committed to serving the 
best, freshest food in the neighborhood, which is why the business is open every day with the 
exception of only four major holidays. 

c. How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 
characteristics of the space occupied by the business (e.g. signage, murals, architectural 
details, neon signs, etc.). 

Lucca Delicatessen still retains the original 1930s tiles and original display windows. The black 
tiles of the storefront’s bulkhead are part of the building’s façade from the 1920s era. This 
includes the apartment door entryway and alley door area. All the shelving inside the store is 
original, including the cheese rack at the rear of the store. The rack that holds salami over the 
counter is also original, as is the pasta machine in the kitchen. The awning was recently 
replaced, but the original colors from the 1930s have been maintained.    

d. When the current ownership is not the original owner and has owned the business for less 
than 30years; the applicant will need to provide documentation that demonstrates the 
current owner has maintained the physical features or traditions that define the business, 
including craft, culinary, or art forms. Please use the list of supplemental documents and/or 
materials as a guide to help demonstrate the existence of the business prior to current 
ownership. 

N/A 

































































SHORT BITES

Lucca Deli

Lucca Delicatessen

by Susan Dyer Reynolds

MARCH 2013

Celebrating our 33rd Year!
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Tags:

Lucca is a Marina staple, serving up delicious sandwiches, salads and entrées as well as

selling meats, cheeses, pastas, and dry goods from their old-fashioned deli counter.

Opened in 1929 by Mike Bosco and partners Maggiore Colona and Italo Cencini, Lucca is

still family owned and operated today with the same pride and care by Bosco’s

grandchildren, Paul Bosco and Linda Bosco Fiioretti. Each sandwich is made (and priced)

to order from a great selection of cured meats and cheeses, and they roast their own beef,

turkey, chicken, and ham. Whole imported Italian marinated red and yellow peppers

make their trademark pepper spread, rolls are delivered fresh, and even the pickles are

sliced daily.

Tip: Order your lunch from the website ahead of time to avoid the long lines.

Not to miss: Porchetta, hot coppa, bresaola, rosemary prosciutto cotto, white cannelini

bean soup, house-made pastas and meatballs, ceci bean salad, Fra’Mani classic Italian

sausage

◆◆

2120 Chestnut Street (near Steiner)

415-921-7873

Monday–Friday 9 a.m.–6:30 p.m., Saturday–Sunday 9 a.m.–6 p.m.

www.luccadeli.com

Lucca Deli
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Meet Paul Bosco Of Chestnut Street's Lucca 
Delicatessen 
 

Photos: Stephen Jackson/Hoodline  
Fri. March 4, 2016, 9:55am 
 
by Stephen Jackson  
 
Location 
2120 Chestnut Street, San Francisco, CA 94123  
 

http://hoodline.com/2016/03/meet-paul-bosco-of-chestnut-street-s-lucca-delicatessen


Hoodline doesn't yet officially cover the Marina/Cow Hollow, but from time to time, we may 
share important stories from the area. Want to help us expand to more neighborhoods? We're 
looking for writers (and yes, we pay!) 

 

In 1929, Mike Bosco moved to San Francisco from Glenwood Springs, Colorado and, along with 
two partners, opened Lucca Delicatessen. Nearly 90 years later, Lucca is still a small, family-run 
business that serves as a hub for food and conversation in the heart of Chestnut Street. 

Today, the business is run by Mike's grandson Paul and his sister Linda, who inherited the 
business from their father, Ed Bosco. (The Chestnut Street Lucca has no relationship to the other 
Lucca on Valencia Street in the Mission.) The real jewel of Lucca is arguably its handmade 
ravioli, which were once dined upon by patrons at the Fairmont Hotel, and are still made using 
the same machine Mike Bosco shipped to San Francisco from Italy back in the 1930s. 

We were lucky enough to catch up with Paul Bosco the other day and talk about the 
neighborhood, tradition, and his genuine love of the family business. 

Tell us a bit about your relationship to the Marina. 

Well, I grew up going to work in this neighborhood. My sister and I would come down from 
Marin with my father when we were kids. We would help out during the summer, when we were 
in high school. We grew up around food.  

This neighborhood, specifically, still had a lot of Italians in it. The Italians started out in North 
Beach, but as things started to expand in San Francisco, a lot of them migrated to this area. My 
[maternal] grandfather's house was behind the deli and over one house to the right, and his 
brother lived across the street. It was a small, tight-knit community, where everyone kind of 
knew everyone. 

Your family has a lot of culinary roots in the city. 

Yes. My grandfather on my mom's side and his two brothers started Columbus Salame. Then 
they sold that company years and years ago ... Columbus Salame's first location was down in 
North Beach, then they sold it out to one guy, then that guy sold it out to someone else. Now it's 
a huge company. 

My grandfather who started [Lucca] moved to San Francisco from Glenwood Springs, Colorado, 
probably in the early '20s. He started the deli with two other guys, Maggiore Colona--who was a 
really good cook--and Italo Cencini. He was partners with them, and after a certain amount of 
time, he bought them out. 

 

http://www.luccadeli.com/
http://www.columbussalame.com/


 
Lucca cofounder Mike Bosco (back) and his son Ed Bosco (far right) with other employees. 

(Photo: Courtesy of Lucca Delicatessen) 
 
What does a delicatessen like yours bring to a neighborhood? 
Obviously, there's the food end of it. But I think it gives people a sense of comfort, a place they 
can go. It comes down to value, really. Where can I go to get the freshest ingredients and bang 
for my buck?  

Nothing against them, but there's a sandwich place around the corner, and I see the people who 
go in there are just out of college. I think our customers are a bit more refined. People who want 
something they know is good, is going to taste good, is healthy, and has quality ingredients. I 
think that's what the majority of people are looking for. I also think part of it is people wanting to 
come in and BS a bit with the people behind the counter, stuff like that.  

It really comes down to tradition. You know, we have a tradition that we're maintaining in the 
neighborhood. We try to keep what we've established going. It's a family atmosphere. Instead of 
just going into some place that might only be there for, say, five years, our place is more of an 
institution.  

 



 
 

What do you like most about your job? 

I used to be more behind-the-scenes; I used to do a lot of cooking, a lot of kitchen work and 
things like that. But I'm basically getting a little bit too old. Now, I like being up front, I like 
waiting on customers. I totally like taking care of them, slicing meat and all that stuff. Taking a 
half pound of prosciutto and slicing it for somebody is totally my deal.  

What about the act of slicing meat do you love so much? 

Aw, man, just the smell of the meat. I just love food. I'm always thinking one meal to the next. 
When you're in the food business, you're just constantly thinking about food all the time. 

 



 
 
What it was like in this neighborhood when you were growing up?  

Well, I've been coming down here since I was six years old, back in the '70s. There were a bunch 
of characters, really. It was funny. That Noah's Bagels across the street used to be a donut shop. 
You'd go in there in the morning and there'd be just a bunch of crazy characters. At like six in the 
morning, it would just be packed with people ordering donuts and coffee, and everybody knew 
everybody else. Then me and my father would walk down the street and see the garbage men and 
talk to them. It's kind of still the same, in some ways. 

How is it the same? 

Well, in terms of our customers. There are people we see every day that are regulars, that come 
in all the time, once a week, twice a week or whatever. You get to know everybody. It's good 
that way.  

But yeah, it was all just mom-and-pop businesses. For example, that Pottery Barn? That was a 
supermarket. Across the street was a five-and-dime. Over there, you had a stereo store called The 
Good Guys. They were all just single-owner types of places. 

 



 
 
When did you see changes really start to occur? 

The big changes happened after the earthquake in '89. That's when I think a lot of people sold. 
Part of that also has to do with real estate. Once real estate prices started going up, people started 
thinking it was time to retire. 

Are businesses like yours a dying breed? 

Not really, but let me tell you what: Nobody can duplicate our ravioli. The machine that's in the 
kitchen back there is 80 years old. It comes from Italy. Only something like three parts have been 
replaced on it. The way that we do it, it's done by feel. The guy lays the crust down, puts the 
filling in, then lays another crust on top, and we roll it out and cut it by hand.  

No one else in San Francisco does this. This is old-school. $15 a box. People will sometimes 
come by and ask, 'Why does it cost so much?' Well, it's made by hand, and we're not using fillers 
and stuff. We're ordering center-cut chuck, we're ordering sausage and all these vegetables, and 
we're roasting it all in the oven the day before. Then we take it out the next day and grind it, then 
we mix it with swiss chard and eggs for our meat filling. We also do a cheese, and a pumpkin 
too.  

 



 
Paul's father, Ed Bosco. (Photo: Courtesy of Lucca Delicatessen) 



 
 
How many boxes of ravioli do you sell a year? 

Thousands. We sell about a hundred boxes a week, minimum. We make them fresh twice a 
week, on Mondays and Fridays. 

What does the future look like for Lucca? Anything new on the horizon? 

We're going to keep doing what we're doing right now. It all comes down to maintaining what I 
have.  

Do you have any children you're planning on passing the business down to? 

Well, I'm married with no kids. My sister has two daughters, but they haven't really worked here, 
so I don't know what we're going to do. We haven't really figured that part out. It's hard to say! 

 

 

Video: 

How Lucca Deli Makes Bosco's Famous Fresh Ravioli 

(https://youtu.be/1yDUP_M9KYg) 

https://www.youtube.com/watch?v=1yDUP_M9KYg


https://www.timeout.com/san-francisco/shopping/lucca-delicatessen 

 

Lucca Delicatessen 
Posted:  Tuesday May 2, 2017 
 
 

  

Lucca Delicatessen  
Photograph: Courtesy Lucca Delicatessen 
  

https://www.timeout.com/san-francisco/shopping/lucca-delicatessen
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjMjezqt_HXAhVO5GMKHdd_CrsQjRwIBw&url=https://www.timeout.com/&psig=AOvVaw3k9MyVr8Hdh_ci-PejlM1f&ust=1512513986712069


Details 

Venue name:  Lucca Delicatessen  

Contact:  Visit Website (http://www.luccadeli.com/) 
Call Venue (415-921-7873) 

Address:  
2120 Chestnut St  
San Francisco  

Opening hours:  Mon-Fri 9am-6:30pm, Sat-Sun 9am-6pm 
 

Time Out says 

Mike Bosco opened Lucca in 1929 in the former garage of a three-story apartment 
building. It’s now run by his grandchildren, Paul Bosco and Linda Bosco Fioretti, 
but the look and feel of the narrow, old-school Italian deli remains very much the 
same. Prosciutto and salami still hang from the ceiling and adorn the front window. 
(They even age cheeses on the same rack.) Follow the store-spanning deli case to 
the back, where you’ll find a display laden with Rocca Parmigiano-Reggiano and 
Locatelli Pecorino Romano. Peruse the marble board filled with over 50 kinds of 
cheeses from Denmark, Italy, Vermont, and Wisconsin. The spot takes pride in 
sourcing organic cheese from makers that avoid genetically-engineered hormones, 
like Straus Creamery, Sierra Nevada Cheese Company, Springhill Cheese, Organic 
Valley, and Cowgirl Creamery. 

 

http://luccadeli.com/
tel:415-921-7873
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Filing Date:  December 18, 2017 

Case No.:  2017‐016399LBR 

Business Name:  Lucca Delicatessen  

Business Address:  2120 Chestnut Street  

Zoning:  NC‐2 (Neighborhood, Commercial, Small‐Scale) 

  80‐E Height and Bulk District 

Block/Lot:  0486A/018 

Applicant:   Paul Bosco and Linda Fioretti, Owners 

2120 Chestnut Street 

San Francisco, CA 94123 

Nominated By:  Supervisor Mark Farrell, District 2 

Staff Contact:  Shelley Caltagirone ‐ (415) 558‐6625 

shelley.caltagirone@sfgov.org 

Reviewed By:  Tim Frye – (415) 575‐6822 

tim.frye @sfgov.org 

  
BUSINESS DESCRIPTION 

Lucca Delicatessen was opened in 1929 by Michele (Mike) Bosco along with his partners, Chef Maggiore 

Colona and Italo Cencini. 

 

Mike Bosco was born and raised in Glenwood Springs, Colorado. He grew up working on the Denver & 

Rio Grande Railroad and working at the Star Hotel in Glenwood. Like many other Italians in the years 

before the Great Depression, he decided to move to San Francisco to start a business and raise his family. 

At  the  time,  the Marina District was hardly  inhabited. Historic photographs show Chestnut Street and 

surrounding blocks at  the  time with many vacant  lots. As  the neighborhood became more populated, 

landlords  realized  that  by  converting  the  spaces  under  their  upper‐story  units  to  retail  they  could 

generate  more  income.  Chestnut  Street  became  a  thriving  shopping  district.  This  is  how  Lucca 

Delicatessen was born – it was originally a parking garage beneath a 6‐unit apartment building. 

 

The owners of Lucca Delicatessen  sold many  imported  Italian  and French  shelf  items. They  created a 

kitchen in the rear of the store to cook and produce Italian food. They purchased a machine built in Italy 

to make  ravioli  and  fresh  pasta.  The  raviolis were  so  popular  that  the  owners  of  Lucca Delicatessen 

decided  to start delivering  them. One of  their  first customers was  the Fairmont Hotel. As  the business 

and neighborhood grew, deliveries were no  longer needed  as  customers would  simply  come  into  the 

store. 

 

In 1959, Maggiore and Italo sold their ownership in the deli to Mike Bosco. Mikeʹs son Ed Bosco had been 

working at  the deli since he was a young boy. After  the sale of  the deli  to Mike, Mike and Ed worked 

together  to manage  the  business.  In  1968,  Ed  became  the  sole  owner  of  Lucca  Deli.  Ed  ran  Lucca 

Delicatessen  continuously  for  40 years with great  success. His  commitment  to  fresh, quality  food and 

customer service was paramount. Business blossomed with his attention to detail, demand of consistency 

and continental style and service. 

 

In  the 1980s, Ed’s children Linda and Paul began working at Lucca Delicatessen during summers and 

some weekends when they were in high school. Both went to college. After they graduated from college 
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and started their own careers, Ed began talking about the possibility of selling the deli. This was a wake‐

up call for Linda and Paul who couldn’t imagine someone else running Lucca’s. So after growing up in 

the deli  and working  all  those  summer vacations  and holidays  –  they both decided  to  come  into  the 

business full‐time. Today, Linda Bosco Fioretti and Paul Bosco represent a brother and sister team with 

over 25 yearsʹ experience running the shop. 

 

Lucca Delicatessen  is  located on  the north  side of Chestnut Street between Pierce Street and Mallorca 

Way  in  the Marina  District.  Its  building  is  a  contributor  to  the  California  Register‐eligible Marina 

Corporation Residential Historic District. The subject business is located within the NC‐2 (Neighborhood, 

Commercial, Small‐Scale) Zoning District and an 80‐E Height and Bulk District. 

 
STAFF ANALYSIS 

Review Criteria 

15. When was business founded?   

Lucca Delicatessen was founded in 1929.  

16. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Lucca Delicatessen qualifies for listing on the Legacy Business Registry because it meets all 

of the eligibility Criteria: 

vii. The business has operated continuously by  the Bosco  family  for 89 years as Lucca 

Delicatessen.  

viii. Lucca Delicatessen has contributed to the identity of the Marina District and to San 

Francisco’s  culinary  heritage  by  providing  Northern  Italian  food  and  recipes 

originating from the areas of Lucca and Piedmonte. The Bosco family helped develop 

an Italian community in San Francisco. 

ix. Lucca Delicatessen is committed to maintaining the physical features and traditions 

that define the Italian deli that has served the Marina District since 1929. 

17. Is the business associated with a culturally significant art/craft/cuisine/tradition? 

Yes, the business is associated with the culinary traditions of Northern Italy, originating from the 

areas of Lucca and Piedmonte. The delicatessen makes its own ravioli.  

18. Is the business or its building associated with significant events, persons, and/or architecture? 

Yes.  The  property  is  located  within  the  California  Register‐eligible  Marina  Corporation 

Residential Historic District. The historic district  is bounded by Marina Boulevard to the north, 

the east side of Scott Street, the west side of Fillmore Street, and the north side of Chestnut Street 

(not including commercial or mixed‐use properties along Chestnut) represents the high volume 

of initial residential development that took place in the short time following the PPIE (1922‐1940) 

and the unique approach to attracting residents by utilizing and incorporating ideas drawn from 

previously  developed  residence  parks  such  as  curvilinear  streets  to  provide  maximum 

picturesque  views  of  the  bay.  The  Marina  neighborhood  is  characterized  by  single‐family 

dwellings  with  the  occasional  multi‐unit  dwelling  scattered  throughout  and  commercial 
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corridors  along Lombard  Street  and Chestnut  Street. The predominant  architectural  styles  are 

Mediterranean Revival, Spanish Eclectic, and other Period Revival style buildings. Overall, there 

is great uniformity  in  scale,  styles  and materials  throughout  the neighborhood. The period of 

significance is 1922‐1939.  

19. Is the property associated with the business listed on a local, state, or federal historic resource registry?   

No.  

20. Is the business mentioned in a local historic context statement?   

No. 

21. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes, the business has been cited in numerous publications, including Lucca Delicatessen has been 

written  up  in  the  SF  Chronicle,  Marina  Times,  New  York  Times,  Sunset  Magazine,  AAA 

magazine,  American  Airlines  magazine,  Hoodline,  and  SF  Eater.  The  business  has  been 

mentioned in many travel and food destination books and is a Zagat‐rated business. 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 

 2120 Chestnut Street 

 

Recommended by Applicant 

 Lucca sign 

 Traditional green, red, and white striped awning 

 1920s black  storefront tiles 

 Original storefront windows 

 Original store shelving 

 Ravioli machine 

 Front window displays 

 Hanging cured meats 

 Recipes for ravioli, Bolognese sauce, Pomodoro sauce, minestrone soup, frittata, and potato 

salad 

 Employee training and long‐term retention 

 

Additional Recommended by Staff 

 No additional recommendations 

  

 



 

www.sfplanning.org 
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Business Name:  Lucca Delicatessen  

Business Address:  2120 Chestnut Street  

Zoning:  NC‐2 (Neighborhood, Commercial, Small‐Scale) 

  80‐E Height and Bulk District 

Block/Lot:  0486A/018 

Applicant:   Paul Bosco and Linda Fioretti, Owners 

2120 Chestnut Street 

San Francisco, CA 94123 

Nominated By:  Supervisor Mark Farrell, District 2 
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Reviewed By:  Tim Frye – (415) 575‐6822 
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ADOPTING  FINDINGS  RECOMMENDING  TO  THE  SMALL  BUSINESS  COMMISSION 

APPROVAL  OF  THE  LEGACY  BUSINESS  REGISTRY  NOMINATION  FOR  LUCCA 

DELICATESSEN, CURRENTLY LOCATED AT 2120 CHESTNUT STREET, (BLOCK/LOT 0486A/018).   

 

WHEREAS,  in  accordance  with  Administrative  Code  Section  2A.242,  the  Office  of  Small  Business 

maintains  a  registry  of  Legacy  Businesses  in  San  Francisco  (the  ʺRegistryʺ)  to  recognize  that 

longstanding, community‐serving businesses can be valuable cultural assets of the City and to be a tool 

for providing educational and promotional assistance to Legacy Businesses to encourage their continued 

viability and success; and 

 

WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San 

Francisco operations exceeding two years; and 

 

WHEREAS, the subject business has contributed to the Marina District’s and City’s history and identity; 

and 

 

WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
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WHEREAS,  at  a  duly  noticed  public  hearing  held  on  January  17,  2018,  the  Historic  Preservation 

Commission  reviewed  documents,  correspondence  and  heard  oral  testimony  on  the  Legacy  Business 

Registry nomination. 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 

the Lucca Delicatessen  qualifies  for  the Legacy Business Registry under Administrative Code  Section 

2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community. 

 

BE  IT  FURTHER  RESOLVED  that  the  Historic  Preservation  Commission  hereby  recommends 

safeguarding of the below listed physical features and traditions for the Lucca Delicatessen. 

 

Location (if applicable) 

 2120 Chestnut Street 

 

Physical Features or Traditions that Define the Business 

 Lucca sign 

 Traditional green, red, and white striped awning 

 1920s black  storefront tiles 

 Original storefront windows 

 Original store shelving 

 Ravioli machine 

 Front window displays 

 Hanging cured meats 

 Recipes for ravioli, Bolognese sauce, Pomodoro sauce, minestrone soup, frittata, and potato salad 

 Employee training and long‐term retention 

 

 BE  IT  FURTHER  RESOLVED  that  the  Historic  Preservation  Commission’s  findings  and 

recommendations are made solely for the purpose of evaluating the subject businessʹs eligibility for the 

Legacy Business Registry, and  the Historic Preservation Commission makes no  finding that the subject 

property  or  any  of  its  features  constitutes  a historical  resource pursuant  to CEQA Guidelines  Section 

15064.5(a). 

 

BE  IT  FURTHER  RESOLVED  that  the  Historic  Preservation  Commission  hereby  directs  its 

Commission  Secretary  to  transmit  this Resolution  and  other  pertinent materials  in  the  case  file  2017‐

016399LBR to the Office of Small Business.  

 

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 

on January 18, 2018. 

 

Jonas P. Ionin 

Commission Secretary 

AYES:      
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NOES:     

 

ABSENT:   

 

ADOPTED:   


