
G R E E N S

THE WEDGE SALAD
iceberg wedge with Applewood bacon, red 
onion, tomatoes, blue cheese crumbles, white 
balsamic vinaigrette  13.99

SUMMER BERRY SALAD
baby fi eld greens with fresh strawberries 
& blueberries, dried cranberries, almonds, 
tomatoes, raspberry vinaigrette  13.99

ASIAN SALAD
artisan fi eld greens, pineapple, cucumber, 
tomato, wonton strips, sesame-soy-ginger 
vinaigrette dressing 13.99

BISTRO SALAD BOWL
baby fi eld greens, cucumber, tomato, 
purple cabbage, black olives, grated Romano 
cheese, house red wine vinaigrette  11.99

ADD TO ANY SALAD:

• CHICKEN 7.99 • SALMON 12.99
 • SHRIMP 9.99 • SESAME TUNA 11.99 
 • AVOCADO 3.99
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D E S S E R T
AUTHENTIC KEY LIME PIE
graham cracker crust  8.99

THE BIG KAHUNA
vanilla cake soaked in coconut rum, 
fi lled with pineapple mousse, 
coconut fl akes and 
white chocolate ganache  8.99

OREO MONSTER MOUSSE
fudge cake with dark chocolate 
mousse, oreo cookies and 
chocolate butter cream  8.99

HOMEMADE ÉCLAIR CAKE
double layers of graham crackers, 
Bavarian cream, ganache topping 7.99

Neopolitan pizza is like no other in the world - 
pure, simple, perfection. 
Our homemade, authentic dough is aged 
48 hours and we use the freshest 
ingredients available

KEYS COCONUT SHRIMP
jumbo Key West Pinks, 
Calypso dipping sauce, 
taco rice  18.99

STOCK ISLAND SOFT TACOS (2)
fl our tortillas fi lled with 
shaved cabbage, pico de gallo, 
cilantro, shredded cheddar and
mango-key lime crema, 
served with taco rice
 • Blackened Mahi Mahi  17.99 

 • Blackened Shrimp with 
  yum yum sauce  17.99

• Carnitas – pulled pork,  
  pineapple and citrus 16.99

RASTA PASTA
penne pasta tossed with grilled chicken, 
coconut milk, Jerk seasonings, peppers 
and onions  22.99

GRILLED SALMON
Atlantic salmon topped with 
tomato-avocado salsa, fresh lime,
taco rice  24.99

MAHI MAHI
your choice of grilled or blackened, 
pineapple-mango salsa, 
served with taco rice  25.99

FRIED SHRIMP BASKET
hand breaded, jumbo shrimp
cilantro tartar sauce, 
served with fries  18.99

CHICKEN TENDERS BASKET
breaded tenders, fries, 
ranch dressing
 • plain  13.99
 • buff alo  14.99
 • Blueberry BBQ  14.99

GARLIC CHEESE STICKS
homemade pizza dough, fi lled with roasted 
garlic, mozzarella and cheddar cheeses; 
marinara dipping sauce  13.99

BASKET OF 
HOUSE COOKED CHIPS
 • homemade pico de gallo  8.59

• made to order guacamole with
  garlic, jalapeno, cilantro & lime  13.99

LUNA’S WINGS
house fl oured wings(8) tossed in your choice 
of sauce: Mango-Jalapeno, Honey BBQ, 
Garlic Parm-Ranch, Buff alo-Ranch  13.99

SHEET PAN NACHOS
tortilla chips topped with jalapenos, 
tomatoes, scallions, corn, 
white Monterey cheese sauce, black beans, 
sour cream & scallions 
 Ground Beef or Grilled Chicken  14.59

PICKLE CHIPS
battered pickles, spicy ranch 
dipping sauce  12.99

KEY WEST CONCH FRITTERS
island style, key lime dipping sauce  13.99

GARLIC-DILL PICKLE HUMMUS
served with celery, cucumber rounds, grilled 
pita and olives  12.99

BUFFALO SHRIMP
fried Gulf shrimp, sweet-tangy 
Buff alo sauce over cabbage, 
ranch dressing  14.99

HOT HONEY CHEESE BITES
the perfect combination of sweet and spicy – 
cream cheese, sweet honey and zesty 
sriracha with a crushed pretzel coating, 
chipotle aioli  13.99

LUNA BITES
blackened sushi grade ahi tuna, Asian slaw, 
sweet pineapple-chili dipping sauce  14.99

OYSTERS ON THE HALF SHELL
local, Delaware Bay East Points
3 for 8 | 6 for 15

CLAMS CASINO SAVOY
middleneck clams, bacon, 
Cooper sharp cheese  14.99 

SPICY AHI TUNA
sushi grade tuna, soy vinaigrette, avocado, 
jalapeño, cucumber, mango, green onion, 
spicy mayo, sesame seeds 
on fried wonton chips  17.99

SKILLET SHRIMP SCAMPETTE
Gulf shrimp cooked in our garlic scampi 
sauce, garlic toasts  14.99

JERK MEATBALLS
pork and ground beef mini meatballs 
infused with Caribbean spices, sweet and 
spicy BBQ glaze  15.99 

GARLIC PARMESAN GNOCCHI
pan fried potato gnocchi, sage, brown 
butter, Parmesan cheese  15.99

SA N DW I C H E S 
A N D  B U R G E R S 
SUBSTITUTE FRIES 2.29 
SWEET POTATO FRIES 2.79

THE LAZY LUNA
homemade meatloaf, white cheddar, baby 
spinach, onion-bacon jam, grilled sour 
dough bread, chips  17.99

CHICKEN FAJITA QUESADILLA
grilled chicken, shredded cheddar-Jack 
cheese, red and green peppers, onions – 
served with tortilla chips, pico de gallo 
and sour cream  16.99

CHICKEN SCHIACCIATA
grilled chicken, roasted Roma tomatoes, 
pesto sauce, fresh mozzarella on rosemary 
panini bread, chips  17.99

SMASH BURGER TACOS
seasoned beef, melty cheese, lettuce, pico 
de gallo and chipotle aioli on
fl our tortillas, fries  17.99

THE EAST VINELAND BURGER
American cheese, lettuce, tomato, pickles 
& roasted long hot pepper, fries  17.99

SMOKEHOUSE BURGER
bacon, cheddar cheese, onion ring & 
BBQ sauce, fries  18.99

BUFFALO RANCH BURGER
cheddar cheese, bacon, pickles,
buff alo-ranch sauce, fries  18.99

BLACK BEAN BURGER
meatless burger topped with house 
guacamole and pico de gallo, fries  16.99

CHESAPEAKE CRAB CAKE
seared crab cake, lemon aioli, 
lettuce and tomato, fries  23.99

M A I N SM A I N SM A I N SM A I N SM A I N S
MARGARITA
crushed San Marzano tomatoes, 
fresh mozzarella, basil, EVOO, 
sea salt, Parmesan  16.59

PEPPERONI
crushed San Marzano tomatoes, mozzarella, 
basil, EVOO  17.99

SOUTH JERSEY FARMER
crushed San Marzano tomatoes, Cooper sharp 
cheese, Italian sausage, long hot peppers, 
Parmesan  19.99

TRI-COLORED PIZZA
crushed San Marzano tomatoes, 
blush sauce and pesto drizzle, 
shredded mozzarella, Parmesan 17.99

THE BLANCO
bacon, roasted leeks, ricotta, 
mozzarella, oregano 18.99

KEY WEST PIZZA
Gulf shrimp, cubanelle peppers, mozzarella, 
roasted garlic, Old Bay 19.99



B E V E R AG E S

B OT T L E S

CA N S

BUDWEISER

BUD LIGHT LIME

COORS LIGHT 

CORONA

CORONA LIGHT

GUINNESS DRAUGHT CAN 

HEINEKEN

HEINEKEN 00

HEINEKEN LIGHT 

MICHELOB ULTRA

MILLER LITE   

PERONI

SAM ADAMS LAGER

STELLA ARTOIS

YUENGLING LAGER

D R A F T S

W H I T E S

SAUVIGNON BLANC
Cupcake, New Zealand  10.99

CHARDONNAY
Coastal Vines, CA  9
Carmel Road, Monterey  11.99

PINOT GRIGIO 
Coastal Vines, CA 9
Ca’ Montini, Trento  12.99

RIESLING 
Cavit, Italy  10.99

PROSECCO
Lunetta, Italy  10.99 

MOSCATO
Villa Rosa, Italy  10.99 

R E D S

PINOT NOIR
Angeline, CA  10.99
Carmel Road, Monterey  12.99 

CABERNET SAUVIGNON
Coastal Vines, CA  9
J Lohr, Paso Robles  12.99

MERLOT
Coastal Vines, CA 9

MALBEC
Piatelli Reserva, Argentina  11.99

----------------------------

WHITE ZINFANDEL
Estrella, CA  9 

KEY LIME MARTINI
Stoli Vanilla vodka, fresh lime & pineapple 
juices, coconut cream, graham cracker rim

LUNA’S TROPICAL PUNCH
Bacardi Banana & Coconut rums, coconut 
cream, pineapple & orange juices

BOB MARLEY
Deep Eddy Sweet Tea vodka, lemonade, 
muddled mint, splash of club

RED SKY AT NIGHT
Cruzan Mango rum, Malibu rum,
passion fruit and tropical juices

DRUNKEN WATERMELON
Bacardi rum, watermelon puree, 
muddled lime, sours, tajin rim

PURPLE RAIN
Smirnoff  Berry-Lemon vodka, lemonade, 
muddled blueberries & lemons, 
splash of sprite

PIRATE’S PASSION
coconut rum, passion fruit liqueur, mint, lime 
and vanilla bean simple syrup, ginger ale

BIKINI-TINI
Deep Eddy Lime vodka, peach schnapps, 
white cranberry juice, strawberry puree

KENTUCKY PEACH
Jim Beam Peach whiskey, orange and 
pineapple juices, splash of grenadine

WATERMELON-BASIL MARGARITA
Lunazul Reposado, fresh watermelon, 
lemon & lime juice, agave, fresh basil

LUNARITA
Lunazul Blanco tequila, triple sec, 
pureed blackberries, lime and agave

EL DIABLO MARGARITA
Tanteo Habanero tequila, triple sec, agave, 
Natalie’s margarita mix

PLUM SPRITZ
Ume Plum liqueur, moscato, club soda, 
lemon garnish, mint

HAWAIIAN MULE
Skyy Pineapple vodka, muddled mint 
and lime, ginger beer

STATESIDE MULE
Stateside vodka, muddled lime, 
black cherry puree, ginger beer

S I G N AT U R E  S E AS O N A L  FAVO R I T E S

RASPBERRY-PEACH SANGRIA
Spanish white wine with raspberry puree, 
peach schnapps and fresh fruits 25.99

RUBY RED SANGRIA
Spanish red wine with blackberry brandy 
and fresh fruits 25.99

ISLAND SANGRIA
Pinot Grigio, coconut rum, pineapple juice, 
splash of club   26.99

SA N G R I A  BY  T H E  P I TC H E R

ORANGE CRUSH
Deep Eddy Orange vodka, triple sec, 
freshly crushed oranges, splash of club 

GRAPEFRUIT CRUSH
Deep Eddy Grapefruit vodka, triple sec, 
freshly crushed grapefruits, splash of club 

1800 COCONUT CRUSH
1800 Coconut tequila, coconut cream, 
pineapple juice, splash of club

W E ’ R E  C R U S H I N ’  I T !

W I N E S  BY  T H E  G L AS S
Please see our beer board 
behind the main bar 
or ask your server for 
current dra�  selections.  

We change them 
occasionally and o� er 
seasonal favorites and 
popular brands.

SURFSIDE
beverages made with Stateside Vodka

ICED TEA

LEMONADE

ICED TEA + LEMONADE

PEACH ICED TEA
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