
 LUNA 
 Thursday, April 2,  2015   
                                                                   Dinner 5pm - 9pm 

  

gf = gluten free   v = vegetarian   v+ = vegan 

 

All dishes come prepared as is, no substitutions. 

 Consuming raw or undercooked meats, poultry, seafood, shellfish,  

 or eggs may increase your risk of food-borne illness. 

     
 

For the Table ( 2 ppl ) 
gf   Cheese Plate hand picked cheese   16  

gf   Meat Plate  daily selected charcuterie  16 
v+ gf  Pickle Plate house made pickled vegetables   6 

v  Chive & Cheddar Popovers  3 ea  5 
  

It’s Good to Share 
gf   Red Table Ham & Potatoes  buttered walnuts, white cheddar   8 

gf   Coconut & Curry Roasted Chicken Thigh   gochujang, basil + mint + cilantro, ginger & lime   9    
v   Red Onion & Leek Bread Pudding  good butter, black garlic   9 

gf  Butter Poached Halibut red  & green chermoula, fresh chickpeas 16 

   Prairie Rose Beef  tartare & marrow, focaccia, chilis, garlic   12 

 

Other… 
Braised Beef Lasagna   10  

v   Wild Mushroom &  Arugula Lasagna   9 
Beef & Potato Pasty w/ tomato marmalade   6 

gf   Hawaiian Striped Marlin Crudo  citrus, chili oil, garlic chips 10 
  

Soups & Sides 

gf   Beef & Green Lentil 
v+  gf  Roasted Fennel & Tomato 

cup 4  bowl 6 
v gf   Roasted Potatoes lemon, herbs, cheese  5 

v gf  Nappa Cabbage  red onion, mustard  4 

 Salads 
v+ gf   Green Salad mixed greens, 

vegetables, house made dressing   5 
v  gf   Ramps & Oats  roasted grapes, 

 arugula, quark cheese   10 
 gf  Beets  duck egg gribiche, greens, 

poppy seed dressing  9 

Dessert 
v  gf   Mocha Pot de C reme 5 

v   ‘Milk & Cookies’   4  

v   Honey Lychee Kuchen   5 
v  gf   Vanilla Ice Cream   3 

v gf   Banana + Chocolate + Caramel Ice Cream   3 

v+ gf   Yuzu Sorbet   3 

For the Kids   

v   Hope Buttered Caterpillars 
w/ parmesan  5    big kids   8 
v   No Crust Grilled Cheese 
w/ oven fries  5   big kids   8 

Lasagna   
beef or vegetarian  5 

 
 


