
MENU
Starters

LUNA STEAK SPECIAL
Wed - Sat  4:30-6:00pm

Steak, Side, Sauce, Glass  23

Mains

Supreme of chicken

Pan roast sole

Miso roasted cauliflower

Korean fried chicken

Burger sauce, cheese, smokey bacon, fries

Cafe de Paris butter, chard, brown shrimp, capers

Onion soubise, toasted seeds, spiced lentil ragu, 
artichoke crisps

Beef fat fondant, wild mushrooms, chimichuri

10

Snacks

Monkfish Cheeks 
Labneh, confit garlic ,citrus

To Share

Sides 6

Treacle wheaten, stout & miso butter

Smoked almonds & olives
Shortrib doughnut, burnt onion mayo

Cola glazed short rib

Carrot puree, roasted florence onion, chicken butter sauce

Bacon cheeseburger

8oz Lisdergan sirloin steak

660g Lisdergan rump fillet
100 layer beef fat chips, local greens, bearnaise,
peppercorn jus

Market fish to share 
Comber potatoes, local greens, sea herbs, mussels,
crevettes, trout roe butter 

Buttered greens
100 layer beef fat chips 
Skin on rooster fries
Buttered champ 
Garlic & parmesan fries
Picked organic salad
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Roasted Hummus
Spiced chick peas, garlic
crisps, crispy onions, chives,
chilli oil, flat breads

9

Dinner

Chicken liver parfait
Grape chutney, oat cakes 

11

Lisdergan 8oz rump fillet

Sides - Fries, Garlic & Parmesan
Fries, Buttered Champ, 100 layer
beef fat chips or Picked organic
salad

Sauces - Pepper, garlic butter, 
cafe de Paris butter, jus or
chimmichurri

Glass of House Red or White
A bottle of Corona / Zero

Shellfish linguine
Portavogie prawns, cockles, mussels, shellfish bisque, rayu

25

Polenta mash, cola jus, crispy onions & chives

12

Pickled cucumber, siracha.
black sesame, kewpie mayo,
kimchi

Spiced Pork Belly 11
Gojajang, red pepper, braised
fennel

Carlingford Oysters 12
Apple pearls, sea herbs


