Welcome to Luna’'s.

Our menu is lovingly prepared and all about sharing simple, delicious food with your favourite
people. Our fresh home made pasta is lovingly prepared using a specialty blend of

‘La Triplozero’ flour and Italian semolina.

Buon appetito!

TO SHARE

APPELLATION OYSTER..............e. 6.8ea

live oysters, shucked to order, served with a
side of chardonnay mignonette & lemon

PUFFED SPICED BREAD.........ccceiiiiini 17

house-made bread, topped with dukka, olive oil

house-made GF option available +4

ROSEMARY & GARLIC FOCACCIA....... 16

thickly sliced house-made focaccia, served warm
with olive oil & balsamic vinegar

MARINATED MIXED OLIVES................... 12

warm Mt Zero olives

Whipped ricotta & lemon dip
Char~-grilled eggplant, basil & olive oil dip

Creamy parmesan & sundried tomato dip

CACIO E PEPE ARANCINL............. 23

3 house-made rice balls with cheese & pepper
filling, fried and topped with parmesan cheese

add extra arancini ball +7

SALT & PEPPER CALAMARI.................. 24

lightly fried calamari, served with garlic
mayonnaise and fennel salt

KINGFISH TARTARE........cooii 27
finely diced kingfish, champagne vinegar dressing,
orange, cherval

CHILLI HONEY BURRATA........coi. 19
burrata topped with chilli infused honey & shaved
parmesan

PROSCIUTTO & PEPPERS.................... 27

thinly sliced San Daniele Prosciutto served with
stracciatella cheese, marinated capsicum & basil

PASTA

house-made GF pasta available +3

STUFFED PASTA OF THE DAY....... 38

house-made specialty pasta
.*Ask your waitstaff for today’s special

SLOW-COOKED BEEF RAGU.......... 38

house-made pappardelle, 9hr slow-cooked
beef ragu, parmesan

TRUFFLE GEMELLI........ 356
house-made gemelli (twisted pasta), truffle
sauce, mascarpone, parmesan

PRAWN & CHILLI SPAGHETTI............. 37

house-made spaghetti, prawns, chilli, garlic &
roasted cherry tomato

MAINS

CHICKEN SCALLOPINIL......cooeinn. 36

pan seared chicken breast, porcini mushroom,
garlic, butter and parsley

GOLD BAND SNAPPER................... 36

pan seared snapper fillet, served with a
puttanesca sauce of tomato, capers, olives
& anchovy

WAGYU BEEF LASAGNA................. 33

house-made lasagna served pan-seared, topped
with parmesan cream & fresh basil

SALAD & SIDES

BRAISED FENNEL.................. 14

fennel, orange, garlic & thyme

ROAST CAULIFLOWER..................... 14
anchovy butter, parsely

ROCKET & PEAR SALAD................. 20
rocket, pear & parmesan salad
SHOESTRING FRIES.............. 14

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and dairy.
Whilst all reasonable efforts are taken to accomodate guest dietary needs, we cannot guarantee that our food will be
allergen 100% free. A 1.6% surcharge applies to all credit card transaction.



