
MenuM O T H E R ' S  D A Y

D U E T  O F  S E A S O N A L  M E L O N
Honeydew & Watermelon Served with Fresh Raspberries,
Strawberries & Drizzled with Fresh Raspberry Coulis.

S TAR TERS

M O Z Z A R E L L A  S T I C K S
Handcut Mozzarella in a Spicy Crumb.
Served with either Garlic Mayo, Spicy Tomato or Sweet Chilli Dip.

P R A W N  C O C K T A I L
Succulent North Atlantic Prawns Served on Mixed Leaves & Topped
with Spicy Marie Rose Sauce. Served with Bread & Butter,.

L U N A  R O S S A  P A T E
Luna Special Recipe. Chicken Liver, Bacon & Onions with Garlic &
Fresh Herbs. Served with Red Onion Marmalade & Toasted Ciabatta.

M I N E S T R O N E  S O U P

Italian Hearty Vegetable Soup, with Tomato, Leeks, Courgettes,
Celery, Carrots, & Potatoes. Finished with Basil, Borlotti Beans &
Pasta. Served with Italian Bread & Butter.

C H E F ’ S  S O U P  O F  T H E  D A Y
Chef’s Special Soup of the Day Served with Italian Bread & Butter.
Your Server will inform you of Today’s Choice of Soup.

(V) - Vegetarian

(GF) - Gluten Free

R I S O T T O  V E R D E
Onions, Mushrooms, Peas, Peppers, Courgettes, Butter &
Parmesan. (Add Chicken - £2.95)

MA INS

P A S T A  L U N A  C A S A

Pan Seared Chicken Breast with Mashed Potato, Broccoli,
Green Beans & served with Luna Made Creamy Pepper
Sauce.

H A D D O C K  V E N I N I
Fresh Fillet of Haddock baked in a Tomato, Onion, Pepper &
Béchamel Sauce served with Tuscan Potatoes & Fresh Salad.

L A S A G N E  A L  F O R N O
Layers of Pasta, Freshly Made Bolognese & Béchamel
Cheese Sauce. Topped with Parmesan Cheese & Baked in
the Oven. Served with Garlic Bread.

P A S T A  M A M A  M I A
Fresh Mushrooms, Broccoli, Red Onion & Garlic. Infused with
a Creamy White Wine Sauce & Parmesan Cheese.
(Add Chicken - £2.95)

( V  &  G F )

( V )

( G F )  A V A I L A B L E

( G F )  A V A I L A B L E

( V  &  G F )  A V A I L A B L E

( V  &  G F )  A V A I L A B L E

( V  &  G F )  A V A I L A B L E

P O L L O  A L  P E P E

Our House Speciality of Chicken, Spicy Italian Sausage,
Chorizo & Chilli infused together with your choice of Pasta
in our Fresh Tomato Sauce.

( V  &  G F )  A V A I L A B L E

SUNDAY 15  MARCHT H

12PM -  8PM



MenuM O T H E R ' S  D A Y

W A R M  C H O C O L A T E  F U D G E  C A K E
Chocolate Ganache & Chocolate Sponge Served with 
Fresh Cream or Ice Cream.

D E S S E R T S

L U N A  M A D E  A P P L E  P I E
Sweet Shortcrust Pastry, Baked Apples, Cinnamon & Demerara Sugar.
Served with Fresh Cream or Ice Cream.

B E R R Y  R O S S A  D E L I G H T
Mixed Berries, Meringue, Raspberry Coulis with 
Fresh Cream & Ice Cream.

(V) - Vegetarian

(GF) - Gluten Free

I T A L I A N  I C E  C R E A M
Choice of Chocolate, Vanilla or Strawberry.

I T A L I A N  S O R B E T
Choice of Raspberry, Orange or Fruits of the Forrest.

T E A  &  C O F F E E
E S P R E S S O  -  £ 2 . 7 5
D O U B L E  E S P R E S S O  -  £ 3 . 5 0
A M E R I C A N O  -  £ 3 . 2 5
C A P P U C C I N O  -  £ 3 . 5 0
F L A T  W H I T E  -  £ 3 . 5 0
M A C H I A T T O  -  £ 3 . 0 0
L A T T E  -  £ 3 . 5 0
M O C H A  -  £ 3 . 7 5
H O T  C H O C O L A T E  -  £ 3 . 5 0
T E A  -  £ 2 . 9 5
Tea Selection:
English Breakfast, Decaf, Earl Grey, Green, Peppermint, Chamomile

( V  &  G F )

( V  &  G F )

2  C O U R S E S :  £ 2 7 . 5 0  

3  C O U R S E S :  £ 3 2 . 5 0

L U N A  R O S S A  W O U L D  L I K E  T O  W I S H  A L L
M O T H E R ’ S  A  W O N D E R F U L  D A Y !

( V  &  G F )

BOOK NOW TO AVOID
DISAPPOINTMENT !


