
TIME TO EAT



LUNA'S PLATTERS

Please be aware that our dishes are prepared in kitchens where nuts, gluten etc. are commonly used. Unfortunately, our dishes may contain traces of these products. All 

dishes may contain items not mentioned in the menu description.  If you have a food allergy or special dietary needs please notify our staff. 

Additional 12.5% service charge will be added to you bill.

VEG PLATTER  £26
Halloumi Fries, Padron Pepper, Hummus, Pitta Bread, Seasonal Grilled Vegetables.

CHARCUTERIE AND CHEESE £27.5
Selection Of Cured Meats And Cheese, Onion Chutney, Pickles, 

Seasonal Fruit And Mixed Crackers. 

SEAFOOD PLATTER £36
Grilled Prawns, Calamari, Buttered Cod Bites.

MEAT PLATTER £38
Chicken And Lamb Skewers, Lamb Chops, Chicken Wings And Merguez Sausage.

PLATTER OF 6 MINI CHEESEBURGERS £16
Ground Beef, Cheddar Cheese, Pickles, Lettuce, And Tomato.

MALDON OYSTERS 3PC £9.5 / 6PC £17.5 / 12PC £32.5  
Bergamot Mignonette

PRICE PER BOARD. ONE BOARD SERVES 2 PEOPLE.



HUNGRY FOR MORE?

CREAMY HUMMUS  (V. GF) 
Homemade hummus served with pitta bread. 
for ( V. GF ) options - go without bread

PADRON PEPPERS (V. VG. GF)
Spanish-Style Blistered small green peppers 
with smoky, charred flavor 

CHICKEN SKEWERS 
3 skewers grilled marinated with 
Mediterranean spices.

KING PRAWNS SKEWERS 
3 king prawns skewers marinated 
in chimichurri sauce. 

LAMB CHOPS
2 lamb cutlets coated with green herbs 
served with gratin

LAMB SKEWERS
3 tender skewers grilled & marinated 
Moroccan spices.

£5.5

£6.0

£9.5

GREEK SALAD (V. GF)  
Tomato, cucumber, green pepper, feta cheese 
and red onions with homemade dressing 

CRISPY CALAMARI RINGS
Deep fried calamari with spicy breadcrumbs 
served with sweet chilli sauce

£6.5

£10.5

£13.5

£15.5

GAMBAS PIL PIL 
fresh prawns cooked in olive oil, garlic, 
chilli, served sizzling

£12.0

£7.5TIRAMISU

PANNACOTTA £8.5

£11.5

A BIT ON THE SIDE AFTER PARTY BITES

FRENCH FRIES (V. VG)        

SWEET POTATO FRIES (V. VG. GF)

LUXURY NUTS MIX (V. VG. GF)

OLIVES (V. VG. GF)

£4.5

£5.0

£4.5

£4.5

CLASSIC CHEESEBURGER 
Brioche bun, succulent ground beef, cheese, 
Tomato, shallots, pickles, and burger sauce. 
Served with french fries

£14.5

Please be aware that our dishes are prepared in kitchens where nuts, gluten etc. are commonly used. Unfortunately, our dishes may contain traces of these products. All 

dishes may contain items not mentioned in the menu description.  If you have a food allergy or special dietary needs please notify our staff. 

Additional 12.5% service charge will be added to you bill.



PRIVATE DINING EXPERIENCE

CANAPÉ MENU

VEG
Truffle houmous canape

Halloumi fries
Red onions and goat cheese tartlet

6 CANAPES - £20 PP
8 CANAPES - £28 PP

FISH
Crispy gambas with avocado
Tempura fish with spicy mayo

MEAT
Chicken and black olive skewer

Chimichurri Lamb skewer
Mini cheeseburger

SWEET CANAPE
Strawberry cheesecake tartlet

Selection of macarons

PLANNING AN EVENT?

You can choose to hire the beautiful space of our Lounge or a cozy mezzanine.
Choose sharing boards, a drinks reception or canapés celebration.

Canape available for groups over 20 people.
PRE ORDER only. 

You are invited to create your own cocktail reception canapé menu from our selection below.

SCAN TO FIND
OUT MORE

Additional 12.5% service charge will be added to your bill.


