
G R E E N S
SUMMER BERRY SALAD
baby fi eld greens with fresh strawberries 
and blueberries, dried cranberries, almonds, 
tomatoes, raspberry vinaigrette  15.99

CARIBBEAN SALAD
romaine and spinach, black beans,
mango, pineapple, red and green peppers, 
grape tomatoes, crispy tortilla, 
honey-lime vinaigrette dressing  14.99

BISTRO SALAD BOWL
baby fi eld greens, cucumbers, tomatoes, 
purple cabbage, black olives, grated Romano 
cheese, house red wine vinaigrette  12.99

BEET AND AVOCADO WITH FETA
baby arugula, toasted walnuts, 
Feta crumbles, fresh beets, avocado, 
balsamic vinaigrette  16.99

S TA R T E R S

O U R  OW NO U R  OW NO U R  OW N
B R I C K  OV E N  P IZ Z AB R I C K  OV E N  P IZ Z AB R I C K  OV E N  P IZ Z AB R I C K  OV E N  P IZ Z AB R I C K  OV E N  P IZ Z A
Neapolitan 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.
 ADD HOT HONEY DRIZZLE 
 TO ANY OF OUR PIZZAS  $1

BANG BANG SALMON
pan-seared salmon, creamy sweet-spicy bang 
bang sauce, rice and black beans  26.99

KEYS COCONUT SHRIMP
jumbo Key West pinks, toasted coconut, 
calypso dipping sauce, fries  21.99

STOCK ISLAND SOFT TACOS (2)
fl our tortillas fi lled with shaved cabbage, 
pico de gallo, cilantro, shredded cheddar, 
served with rice and black beans

BLACKENED MAHI MAHI –
  mango-key lime crema  19.99
 BLACKENED SHRIMP –
  yum yum sauce  19.99

FLORIDA RED SNAPPER
Your choice of grilled or blackened, 
pineapple-mango salsa, rice and 
black beans  27.99

FRIED SHRIMP BASKET
hand-breaded jumbo shrimp, 
cilantro tartar sauce, fries & slaw  19.99

CREAMY BLACKENED CHICKEN
Cajun chicken, bacon, broccoli, roasted garlic 
cream sauce, rotini pasta  23.99

NEAPOLITAN GNOCCHI BOWL
potato gnocchi in an edible pizza dough bowl, 
vodka blush, mozzarella, Parmigiana  23.99
 ADD GRILLED CHICKEN 5.99   

SHRIMP SCAMPI 
Gulf shrimp cooked in our garlic-scampi 
sauce, grape tomatoes, linguine  24.99

CHICKEN TENDERS BASKET
breaded tenders, fries & slaw, ranch dressing

PLAIN  14.59
 TOSSED IN ONE OF 
 OUR WING SAUCES  15.59

SA N DW I C H E S 
A N D  B U R G E R S 
SUBSTITUTE FRIES 2.49 
SWEET POTATO FRIES 2.99

THE LAZY LUNA
homemade meatloaf, white cheddar, 
baby spinach, onion-bacon jam, grilled 
sour dough bread, chips & slaw  18.99

THE KEY WESTER
grilled chicken, bacon, lettuce, tomato, 
pepper jack cheese, fresh avocado, key 
lime aioli, ciabatta, chips & slaw  18.99

SMASH BURGER TACOS
seasoned burgers, melty cheese, lettuce, 
pico de gallo, chipotle aioli smashed in 
fl our tortillas, fries & slaw  18.99

THE EAST VINELAND BURGER
American cheese, lettuce, tomato, 
pickles & roasted long hot pepper, 
fries & slaw  18.99

SMOKEHOUSE BURGER
bacon, cheddar cheese, onion rings, BBQ 
sauce, fries & slaw  19.99

“HEY MON” BURGER 
Jamaican jerk seasonings, pineapple-mango 
salsa, sweet and spicy jerk sauce, pepper 
jack cheese, fries & slaw  19.99

BLACK BEAN BURGER
grilled, plant-based burger with house 
guac and pico de gallo, fries & slaw  18.99

CHEESESTEAK QUESADILLA
steak meat, sautéed onions and bell 
peppers, Cooper sharp, sour cream, 
potato chips 19.99

ITALIAN CHICKEN SANDWICH
breaded chicken cutlet, sautéed spinach, 
roasted peppers, provolone, ciabatta roll, 
roasted garlic aioli, chips and slaw  18.99

M A I N SM A I N S

MARGHERITA
crushed San Marzano tomatoes, 
fresh mozzarella, basil, EVOO, 
sea salt, Parmigiano  16.99

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

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

THE MARGHERITA SUPREMA 
crushed San Marzano tomatoes, 
fresh mozzarella, topped with imported 
prosciutto, arugula, EVOO and shredded 
Parmigiano  20.99

CHICKEN PISTACHIO
grilled chicken, roasted garlic, 
mozzarella, Fontina, Parmigiano, 
red onions, crumbled pistachios  19.99

PIZZA BIANCA
roasted garlic, ricotta, artichokes, 
Parmigiano, mozzarella, fresh thyme  18.99

KEY WEST CONCH FRITTERS
island style fritters, 
key lime dipping sauce  14.99

BAKED CLAMS OREGANATO
middleneck clams, garlic breadcrumbs, 
Parmigiana, oregano 
and fresh parsley  14.99

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

LUNA BITES
blackened sushi-grade tuna, Asian slaw, 
sweet pineapple-chili dipping sauce  15.99

OYSTERS ON THE HALF SHELL
local, Delaware Bay East Points 
with cocktail sauce, fresh lemon
3 for 9 | 6 for 16

SPICY AHI TUNA POKE
sushi-grade tuna, avocado, jalapeño, 
cucumber, mango, green onion, 
soy vinaigrette, spicy mayo, sesame seeds, 
on fried wonton chips  19.99

CUBAN EGG ROLLS  
roast pork, ham, melty cheese, 
dill pickle relish, touch of mustard, 
key lime aioli dipping sauce  12.99

OLD BAY POTATO RINGS
fried potato rings, white cheddar cheese, 
scallions, old bay seasoning 11.99

GARLIC CHEESE STICKS
homemade pizza dough, roasted garlic, 
mozzarella and cheddar cheeses, 
marinara dipping sauce  14.99

ITALIAN SUSHI ROLL
roasted red peppers, arugula and fresh 
mozzarella wrapped in thin, mild soppressata, 
aged balsamic glaze, EVOO  14.99

HOMEMADE GUACAMOLE
made to order guac with garlic, 
jalapeños and lime, tortilla chips 14.99

BREADED BURRATA
hand-breaded fresh mozzarella with a soft 
center, vodka blush sauce, garlic toasts 13.99

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

SHEET PAN NACHOS
corn tortilla chips topped with jalapeños,
tomatoes, scallions, corn, 
queso cheese sauce, black beans 
and sour cream

GROUND BEEF OR CHICKEN  14.99

ADD TO ANY SALAD:
• CHICKEN 5.99

 • GRILLED SALMON 12.99
 • SHRIMP 8.99
 • SESAME TUNA 11.99 
 • AVOCADO 3.99

D E S S E R T
PINEAPPLE UPSIDE DOWN CAKE 
served warm with coconut gelato, 
vanilla sauce, whipped cream, 
maraschino cherry   11.99

MISSISSIPPI MUD CAKE
chocolate, chocolate mousse, brownie chunks, 
chocolate ganache  9.99

KEY LIME TART TO SHARE
graham cracker crust, key lime fi lling, 
whipped cream  12.99

TIRAMISU TRUFFLES
lady fi ngers, espresso, amaretto, 
dark cocoa 9.99

PLEASE ASK YOUR SERVER ABOUT 
GLUTEN FREE MENU OPTIONS

Disclaimer: We practice serious caution in preparing our gluten-free items and do our best 
to ensure a gluten-free product. Merighi’s Savoy Inn is not a gluten-free environment. In 
consuming our gluten-free items, be aware that there may be a chance of cross-contamination. 
Patrons are encouraged to consider this information in light of their individual requirements and 
needs. Disclaimer: Consuming raw or undercooked foods such as meat, poultry, fish, shellfish 
and eggs may increase your risk of foodborne illness.


