
Fun Finger Foods
Cheesesteak Egg Rolls
steak meat, sautéed onions and 
American cheese served with 
sriracha ketchup  9.59
Jack Daniels Onion Rings
battered onion rings 
served with buffalo ranch  7.99
House Guacamole
made fresh to order with garlic, 
jalapeno, cilantro and lime
served with tortilla chips 10.99

Grilled Meatloaf Sandwich
homemade meatloaf, cheddar, 
arugula, sriracha ketchup, 
sour dough bread  13.99
Reuben Panini
corned beef, Swiss cheese, 
sauerkraut, rye bread, 
Russian dressing 12.59
Luna’s Pulled Pork Sandwich
slow cooked pork with a splash of 
lime and orange, garlic, 
onion, and spices, topped with baja 
coleslaw on a country roll 11.99
Chicken Mango Quesadilla
grilled chicken with diced, fresh 
mangos, cheddar and jack cheeses 
served with sour cream and
pico de gallo  11.99
Crab and Artichoke Quesadilla
jumbo lump crabmeat, artichoke 
hearts, white cheddar 
and fresh salsa 14.99

Focaccia Turkey Sandwich
roasted turkey breast with sliced 
cucumber, lettuce, tomato, roasted 
red peppers, avocado, provolone 
cheese and Cajun mayo 
on focaccia  13.99
Blackened Chicken Panini
grilled and lightly blackened 
chicken with banana peppers, 
caramelized onions, gouda cheese, 
horseradish BBQ mayo  12.69
Cajun Shrimp BLT Wrap
shrimp, Applewood bacon, lettuce 
and tomato with Cajun mayo 
on a flour tortilla  13.99
Grilled Vegetable Wrap
roasted peppers, asparagus, 
zucchini, yellow squash, fresh 
tomato, Vidalia onion 
and Fontina cheese 
with pesto sauce wrapped 
in a soft tortilla 12.99
Grilled Jumbo Hot Dog
with fries 5.99

Sandwiches

Luna’s Raw Bar
Burgers Sashimi Stuffed Avocado

raw Sashimi grade yellowfin tuna 

tossed with garlic, ginger, soy sauce, 

fresh lime, cilantro, cucumbers and 

red onion on avocado halves 

drizzled with wasabi cream  12.99

Cheeseburger
ground beef, American cheese, 
lettuce and tomato 13.99
South Jersey Farmer
crumbled sausage, tomato sauce, 
long hot peppers, sharp cheese  12.99
Italian Piadina
Fontina cheese, prosciutto, ricotta, 
lemon zest, fresh basil 12.49
Key West
grilled shrimp with a splash of lime, 
cubanelle peppers, shredded mozzarella, 
basil and garlic with a touch of old bay  13.99
Grilled Chicken and Spinach
mozzarella cheese, grilled chicken, fresh 
mushrooms and fresh spinach 11.69 
Margherita
roasted Roma tomatoes, fresh mozzarella, 
fresh basil finished with grated Romano 
for good measure  9.99
South Philly Pizazz
American cheese, chopped fresh tomatoes, 
oregano, garlic and banana peppers 10.99Key West Pinks

12 chilled U-peel shrimp 

steamed with old bay  10.99

Crab Ceviche
jumbo lump crab, fresh 

lime, cilantro, tomato, 

red onion, jalapenos and 

tortilla chips  17.99

Raw Oysters
Local Delaware Bay East Points

3 for $5  ·  6 for $9  ·  12 for $16

served with chips and slaw

Gourmet Flatbreads
 made on a 16” long thin crust flatbread  

The East Vineland Burger
American cheese and 
a long hot pepper 11.69

All hamburgers are certified Black Angus beef and served on a country roll with lettuce, tomato and fries 
(substitute sweet potato fries 1.29)

Rajun Cajun Burger
Cajun seasonings, 
Pepper Jack cheese, 
remoulade sauce 12.99

Smokehouse Burger
bacon, cheddar cheese, 
onion ring and 
bbq sauce  12.99

Grilled Salmon Burger
ground Atlantic salmon dressed with 
fresh arugula and key lime aioli 13.99

Edamame
steamed soybeans 
lightly tossed in sea salt 
and orange zest 6.49 
Bavarian Soft Pretzels
warm twisted pretzels served with 
white cheddar cheese dip  6.99 
Killer Conch Fritters
Key West style fritters with 
a key lime dipping sauce 10.99
Skillet Shrimp Scampette
pan seared Key West Pinks (8) with 
fresh parsley, chardonnay-scampi 
sauce and garlic crostini  10.99
Korean Chicken Lettuce Wraps
chicken breast, Korean steak sauce, 
brown sugar, soy sauce, cucumbers, 
green onions and sesame 
seeds with lettuce leaves 10.29
Chicken Fingers
served with fries
plain or buffalo-style 10.99

Luna’s Wings
1 dozen fresh wings, 
floured and tossed in your 
choice of Thai chili, honey 
BBQ or buffalo ranch   10.99
Steamed Clams Italiano
fresh herbs, white wine, 
lemon and hot pepper seeds  
1doz: 11.49
Santorini Hummus
house made with garbanzo 
beans, garlic, sun dried 
tomatoes and artichokes served 
with grilled pita pieces 7.99
Nachos Grande
tortilla chips generously 
topped with ground beef, 
jalapenos, chopped tomatoes, 
cheddar cheese, Monterey 
Jack cheese, black beans, sour 
cream and scallions 11.69



served with an artisan roll
Greek Quinoa Salad
romaine salad greens, chick peas, tomatoes, 
crumbled Feta, Kalamata olives, red onion, 
cucumbers, quinoa and Greek dressing  12.99
Seasonal Berry Salad
grilled chicken, blueberries, strawberries, 
dried cranberries and tomatoes 
on baby Savoy spinach blend 
with a red wine-raspberry vinaigrette  13.99  
Ahi Tuna Sashimi Salad
sesame encrusted, seared Yellowfin tuna 
with salad greens, crunchy Chinese noodles 
and a soy-sesame vinaigrette 15.99
Caesar Salad
romaine lettuce greens, croutons, black olives 
and house made Caesar dressing 9.99   
with grilled chicken 12.99
with grilled shrimp  13.99
Taco Salad
mixed greens with ground taco meat, cheddar 
cheese, black beans, roasted corn, pico de gallo, 
jalapenos and black olives served with 
cilantro lime aioli  13.69
Add fresh avocado add 1.50

Signature Drinks

SERVES 5 - 6 Patron Lime Margarita 35.99Pirate Punch made with Pyrat Rum 34.99Ruby Red SangriaSpanish red wine, lime, orange, lemon and cherries  19.99White SangriaSpanish white wine, lime, orange, lemon and strawberries  19.99

Drinks by the Pitcher

HEAVY SEAS
Loose Cannon IPA  7.25%

NEW BELGIUM
Fat Tire Amber Ale 5.2%

MAGIC HAT
#9 Not Quite Pale Ale 5.1%

BROOKLYN 
Summer English Blonde Ale 5%

Check our board for other
craft beers by the bottle or can

Draft CraftsSalads

Key Lime Pie
Pineapple CheeseCake
Chocolate Peanut Butter Explosion
(Gluten Free)

Desserts:

served with Cuban black beans and rice
Cuban Chicken under the Brick

breast of chicken marinated in olive oil, garlic, 
cumin, bell pepper, mojo seasonings 

grilled under the brick  12.99
Keys Coconut Shrimp
Jumbo Key West Pinks (8) 

served with a Calypso dipping sauce  14.99
Stock Island Soft Tacos (2)

flour tortillas filled with shaved cabbage, 
chopped tomatoes,  cilantro, shredded cheddar

and a mango-key lime crema
· Blackened Mahi Mahi  15.99

· Shrimp  15.99
· Pork Carnitas  14.99

Caribbean Chicken and Pineapple Skewers
boneless chicken thighs and fresh pineapple 

grilled with our homemade 
honey-bbq sauce 13.99

Fish and Chips
wild caught, Corona beer battered cod 

served with remoulade dipping sauce  14.99

Entrées

Moscow Mule
Choose from 
 · TRADITIONAL 
 · ORANGE or
 · STRAWBERRY 
made with Stoli Vodka, 
muddled limes, ginger beer
Mojito
Choose from 
 · TRADITIONAL
 · STRAWBERRY or 
 · MANGO
made with rum, simple syrup, 
muddled mint and lime
Savoy Lemonades
Raspberry Stoli or Blueberry 
Stoli with fresh lemonade
The Bob Marley
Sweet Tea Vodka, lemonade, 
muddled fresh mint, 
splash of club
The Lunatic
Smirnoff Berry-Lemon Vodka, 
club soda, fresh lemon, 
seasonal berries
Key Lime Martini
Stoli Vanille Vodka, fresh lime 
juice, pineapple juice, splash 
of coconut cream
Pirate Punch
Bacardi, Malibu and Captain 
Morgan Rums, banana liqueur, 
OJ, pineapple and cran
Patron Lime Cooler
Patron Citronage Lime Tequila, 
Prosecco, club soda, 
fresh lime juice

Sweet Melissa
Stoli Orange Vodka, triplesec, 
muddled orange and lime splash 
of club and 7up
Creamsicle Crush
Stoli Orange Vodka, Pinnacle 
Whipped, freshly squeezed OJ, 
splash of club
White Cranberry Cosmo
Stoli Vodka, triplesec, 
white cranberry juice and 
fresh cranberries
Tequila 101-
Watermelon-Basil Margarita
Patron Reposado, fresh 
watermelon, fresh lemon and 
lime juice, agave, fresh basil
Peach Margarita
Patron Silver, triplesec, peach 
agave nectar, fresh lime, OJ, 
sour mix
Pomegranate Margarita
Patron Silver, Pomegranate 
Liqueur, triplesec, lime, 
pineapple and cranberry juices
Luna’s Garden Margarita
Patron Reposado, 
Patron Citronage Mango, 
muddled lemon and fresh sage, 
sour mix
Mexican Mule
Patron Silver, fresh lime, 
ginger beer

The 1-2 Punch
Pyrat rum, fresh lime, maple-cinnamon 

infused simple syrup, homestyle lemonade

OUR PICK 
OF THE SEASON  


