
SALADS

ENTREES

DEVILED EGGS $8
Bacon, harissa, scallions

BUTTER BOARD 
Crispy garlic, peanuts, rosemary, radish honey, chili
flake, country bread VG

$9

OYSTER ON THE 1/2 SHELL 
Kumiai oyster, pomegranate mignonette

$3.50ea

ROASTED RAINBOW CARROTS $10
Feta, sumac, basil oil, crispy kale VG/GF

GRILLED FLATBREAD
$14Prosciutto, red pears, gorgonzola, hot honey, Chinese

fried walnuts

SEARED KING SALMON $21
Patty pan squash, olives, heirloom tomato and caper
relish, basil vinaigrette GF

ROASTED CHICKEN AJI VERDE $18
artichoke hearts, marble potatoes, green chili sauce,
grilled scallion GF

BRISKET POT ROAST $20
Celery root & potato puree, roasted baby carrots,
fried parsnip, horseradish, red wine jus 

LUNA BURGER $21

8 oz patty, toasted brioche bun, cheddar, applewood
smoked bacon, arugula, house made thousand island
aioli. Served with fries

Add sunny side egg $2.00
Add avocado $2.00

LUNA adds a 6% surcharge to assist in complying with San Francisco mandates. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a

medical condition.

$9ROASTED HEIRLOOM SQUASH
basil, mizuna. VG / GF

$9

WHIPPED YUKON GOLD POTATOES 
Sour cream & green onion butter

$8

MAC & CHEESE
Herbed breadcrumbs

CRISPY ADOBE CHICKEN WINGS $10
Padron peppers, Filipino pico de gallo, crispy garlic

ARTICHOKE TAJINE $16
Israeli couscous, sweet peas, baby potatoes, niçoise
olives, preserved lemon marmalade (VEGAN) 

PORK LOIN ANTICUCHOS $18
Chipotle marinated pork skewers, mango-apricot
sauce, cilantro pesto GF

KALE CHIPS $3

sesame seeds, sea salt VG

KING SALMON TARTARE $16
Avocado, cucumber, jalapeño & chive mayo, black
sesame tapioca chips GF

WINTER GREENS SALAD $11

Salad Additions:

Grilled Chicken

$5

KALE CAESAR SALAD $11
Shredded kale, pomegranate seeds, parmesan,
caesar dressing, breadcrumbs VG

Escarole, endive, radicchio, frisée, warm bacon &
anchovy vinaigrette, herbed croutons, soft poached egg 

Marinated Tofu

$6 Seared Salmon $9

$35GRILLED HANGER STEAK
Whipped potatoes, Bloomsdale spinach, oyster
mushroom Bordelaise sauce

SHARED PLATES

VG / VEGETARIAN
GF / GLUTEN FREE

Shared Sides

Snacks

Plates
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Plates

MOROCCAN SPICED CHICKPEA CROQUETTES $10
Sunflower tahini sauce VG

ROASTED BUTTERNUT SQUASH $16
vadouvan spiced chickpeas, pomegranate seeds,
creamy yogurt, radish, mint VG


