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Cafe luna menu

De comer Baby Beef (300gr) $27.000 Exquisito corte de lomo fino de carne de res Rock Band (picada) Luna Cafe $45.000 250 gr de carne , 250gr de pechuga, 2 chorizos 5 alitas BBQ,morcilla , papa criolla , arepa y guacamole Pechuga Ranchera $20.000 Viene incluido con tocineta,chorizo, queso
gratinado y salsa BBQ Ensalada Luna $16.000 Incluye lechuga , maiz tierno , champiñones , tomate , jamon,huevo, queso y 150 Gr de pechuga a la parrilla De Beber Cerveza Club Colombia $6.500 Cerveza nacional de categoria premium, de tipo lager Cerveza Corona $9.000 Cerveza importada
conocida alrededor del mundo, principalmente en Alemania, de tipo pilsener Capuchino de antaño $5.000 Bebida caliente con arequipe Cafe Expresso $2.300 Bebida caliente de café molido muy fino ***Cene u podebljanom su za Family Size porcije. 4 odmerek za ceno 3!*** ~ Antipasti ~ Mozzarella
Fresca - Sveža Mozzarella z narezanim krompirjem in baziliko V Eno naročilo $6.50 Calamari Frit - Fried Squid Single Order $7.25 ~ Insalata ~ Insalata di Cesare - Caesar Salad V Single Order $5,95 - Family Size $17.285 Insalata del Giorno - Vrtna salata sa mešanim zelenim V Single Order $4,75 -
Family Size $14.25 ~ Pasta ~ Orecchiette Antica - Shell Past sa kobasicama i brokolijem single order $15,95 - Family Size $47,95 Penne Caprese - Penne with Mozzarella Cheese &amp; Tomato SosE V Enojno naročilo $14,95 - Družinska velikost $44,85 Taglierini del Golfo - Sveže testenine sauté v
smetani z rakci, Grah &amp; red Peppers Single Order $16,95 - Family Size $50.85 Ravioli Fiorentina - Fresh Pasta Stuffed with Ricotta Cheese and Spinach Finished in Tomato Sos V Single Order $14,95 - Family Size $44,85 Fiocchi - Fresh Pasta Stuffed with Four Italian Cheeses and Pear, Sauté in
Cream with a Touch of Tomato V Single Order $16,95 - Family Size $50,85 Linguine al Granchio - Crabmeat Sauté in Garlic , Olive Oil, a Touch of Tomato Single Order $15.95 - Family Size $47.85 Farfalle al Salmone - Bowtie Pasta with Fresh Salmon in a Pink Omaka Single Order $14,95 - Family Size
$44,85 Tortelli Crostacci - Fresh Pasta Stuffed with Jastog, Crabmeat and Prawns Sauté in Cream Single Order $16,95 - Family Size $50.85 Fantasia di Mare - Fresh Black Taglierini with Diced Grouper and Sh Rismp Sauté in Garlic &amp; Oil with Tomato Single Order $16,95 - Family Size $50,85
Linguine Fra Diavolo - Škamp in Spicy Tomato Sose Postreženo nad Linguini Eno naročilo $15.95 - Družinska velikost $47,85 Rigatoni con Pollo alla Panna - Rigatoni s Sauté Chicken, Špinača &amp; Bela smetana omaka Eno naročilo $15,95 - Družinska velikost $47,85 Linguine Pescatore - Calamari,
škampi, Dagnje, školjke i scallop sauté u Olive Oil and Tomato Single Order $18,95 - Family Size $56.85 Linguine Primavera - Linguini with Garden Vegetables,Tomato, Garlic &amp; Extra Virgin Olive Oil V Single Order $14.95 - Family Size $44.85 ~ Entrees ~ Lasagne - Sveže layer with Ragu Ragu and
BechamelSingle Order $14.95 Parmigiana di Vitello - Veal Parmigiana Served with Penne Pasta One order $18.95 Parmigiana di Pollo - ChicKen Parmigiana Servirana sa Penne Pasta Single Order $16.95 Salmone alla Griglia - Salmon grilled sa garlic Aioli i Garnis H of VegetableSingle Order $1 6.95
*Bistecca della Luna - New York Strip Steak Grilled with Rosemarina PotatoSing Order $18.95 Pollo alla Griglia - Grilled Grilled Soup Grilled Breasts with RosemomAry PotatoesSingle Order $16.50 Gamberoni alla Griglia - Marinated jumbo barbecues with garnish of PovrceSingle Order $17.95 * Tonno
alla Griglia - Grilled Garnish GrilledSing Order $17.95 ~ Pages ~ Broccoli Sauté with Garlic and Oil One Order $5.95 Penne with Tomato &amp; Basil One order $5.95 ~ Dessert ~ TiramisuA Traditional Italian dessert made in a gentle Tuscan style. Created in a house with layers of espresso-soaked lady
fingers, mascarpone cheese and a touch of coffee liqueur. I'm done with the dusty cocoa. The $5.95 CheesecakeTraditional Philadelphia Style serves with a dollop of cream and cherries. The $4.95 Irish bashChocolate-Crusted Cheesecake swung with Bailey's taste of Irish cream and dried with chocolate
syrup. $6.25 V – Vegetarian gluten-free pasta can be replaced for any Pasta already Stuffed for $1.95 *Consumed raw or uncooked meat or seafood can increase your risk of Foodborne Disease* No Substitutes or Alterations Friday and Saturday Nights Prosciutto e Melons - Cured Parma Ham with
Fresh Melon6.95 Piatto Misto - Sliced salami, Cappicola, Soppressata i Pecorino Toscano7.25 *Salmone Affumicato - Smoked salmon , Cream cucumber and Bruschetta8.95 Mozzarella Fresca - Fresh Mozzarella with Sliced Potatoes and BasilV6.50 Portobella Ripieno - Portobella Goba Stuff with
Gorgonzola &amp; Tomato V7.95 Calamari Fritti - Fried Squid 7.25 ~ Insalata ~ Insalata del Pastore - Crumbled Goat Cheese with Walnut over Mesculin Greens V7.95 Insalata di Cesare - Caesar Salad V5.95 Insalata part 5.95Giorno - Garden Salata with Mixed Greens V4.75 Insalata di Gorgonzola -
Mesculin Green sa gorgonzola cheese V6.50 *Insalata di Tonno - Tuna grilled via mixed green sa chapel i olivama u limunovom Mustard Vinaigrette 12.95 ~ Pasta ~ Penne Caprese - Penne with Mozzarella Cheese &amp; Tomato Sauce V14.95 Taglierini del Golfo - Fresh pasta sauté in cream with
shrimp, Peas & red Peppers 16.95 Ravioli Fiorentina - Fresh Pasta Punjena sa ricotta cheese i spinach Gotova u Sosu from potatoes V14.95 Fiocchi - Fresh Pasta Punjena sa 4 Italian cheeses i pear, Sauté and Cream with a Touch of Tomato V16.95 Linguine al Granchio - Crab Sauté and Garlic , Olive
Oil, a Touch of Tomato Ouce 15.95 Penne con Carciofi - Penne Pasta Sauté with Artichokes, Taggiascha Olives and Spinach V14.95 Farfalle al Salmone - Bowtie Pasta with Fresh Salmon and a Sauce 14.95 Tortelli Crostacci - Fresh pasta stuffed with lobster, shrimp and shrimp Sauté in cream 16.95
Orecchiette Antica - Shell Pasta with sausage and broccoli $15.95 Fantasia di Mare - Fresh Black Taglierini s Diced Grouper i prawns Sauté in & Garlic & Oil with Tomato 16.95 Linguine Fra Diavolo - Prawns u spiced sosu from potatoes served via Linguini 15.95 Penne Cappesante - Penne Pasta,
Armored, Spinach, Sauté with Garlic & Extra Virgin Olive Oil 16.25 Rigatoni Poll cono alla Panna - Rigatoni with Sauté Chicken, Spinach & White Cream Sauce 15.95 Linguine Pescatore - Calamari, Prawns, Daze, Mussels i scallop sauté u Olive Oil and Tomato 18.95 ~ Entrees ~ Lasagne - Fresh Pasta
Layer sa Ragu Bolognese i Bechamel 14.95 Parmigiana di Poll Pollo - Chicken Parmigiana Serv by Penne Past 16.95 Parmigiana di Vitello - Veal Parmigiana Served with Penne Pasta 18.95 Salmone alla Griglia - Grilled salmon with garlic Aioli i Garnish from Vegetables 16.95 *Bicca della Luna - New
York Strip grilled steak with rosemary potatoes 19.95 Pollo alla Griglia - Grilled chicken breast with rosemary potatoes 16.50 Gamberoni alla Griglia - Marinated grilled jumbo prawns with vegetable dress 17.50 95 *Tonno alla Griglia - Tuna grilled with garnish of Grilled Vegetables 17.95 ~ Sides ~ Spinach
or Broccoli Sauté with Garlic and Oil $5.95 Penne with Tomato & Basil $5.95 ~ I Dolci ~ ***TiramisuA Traditional Italian dessert israden u delican Tuscan style. Created in a house with layers of espresso-soaked ladyfingers, Mascarpone cheese and a touch of coffee liqueur. I'm done with the dusty cocoa.
$5.95 Truffle Ice cream, made in a house with rich vanilla and chocolate Häagen Däzs ice cream, driffed with walnuts and cherry, lined with dark chocolate shaving and tossed with cream and chocolate syrup. The $6.50 cheesecake Traditional Philadelphia Style is served with a little cream and cherries.
$4.95 Big Apple Pie a la Mode Fantastic joy for our loving apple customers. They are served with vanilla Häagen Däzs quartz. $5.95 Irish Bash This was called a little slice of heaven on a plate. The chocolate-crushed cheese cake was swung with the flavour of Bailey's Irish Cream and dried with
chocolate syrup. $6.25 Gelato Cioccolato Rich Creamy Chocolate Gelato $4.95 ~ Porto ~ Fonseca Bin No. 27 - $7.00 Taylor Fladgate 10 Year – $9.00 Taylor Fladgate 20 Year – $12.00 ~ Caffe ~ Espresso – $1.95 Double Espresso – $2.95 Cappuccino – $2.95 Caffé Latte – $2.95 Caffé Mocha – $2.95
Macchiato – $2.95 ~ Dessert wine ~ Moscato d'Asti – Marchesi di Gresy – Piemonte – 1/2 boca – $18.00 V – Vegetarian Gluten Free Paste is besoles for $1.95 18% service to customers from sest and whisky zankies and out of Friday and Saturday night *Components of this dish you may be served raw
or undercooked* *Ingested raw or poorly cooked meat, sea fruit or eggs can increase the risk of food-induced disease* **Contains raw eggs** Margherita Sud Eggs Popoletana sliced potatoes, garlic, anchons, Black Olives (No Mozzarella) Nord Peppers Luk Casareccia Sliced tomatoes, Anchovies,
Caper, Olive Oil (No Mozzarella) Salsiccia Sausage All'Arrabiata Hot Pepperoni Luna Sliced Tomatoes , Gorgonzola, Artichoke, Ham (No Mozzarella) Quattro Gusti Artichoke , Olive, Ham, Mushrooms Biancaneve Ricotta Mediterraneo Grilled Eggs, Sliced fresh potatoes, sage, rožmaris, Ricotta Salata
Spinach ~ Shrimp ~ Garlic ~ Garlic on pizza ~ Broccoli Rabe (seasonal) sliced tomatoes, Red Onion, Black &amp; Green Olives Brooklyn Style Muffaletta Pollo Chicken Bicca Steak (Mozzarella, Chopped tomato, olive) Minestrone Fresh Garden Vegetables Stracciatelli Chicken Broth, Freak, Jaje
Rumunjak Tortellini Scarola Con Fagioli Escarole &amp; Pasulj Pasta E Fagioli White Bean Soup of Grain... Caldi Carciofe Ripiene......... Seasonal Stuffed Artichoke Mozzarella in Carrozza Rice Balls or Potatoes Croquettes Portobello Alla Griglia Grilled Clams Zuppa Di Shells Marinara Calamari Fritti
Baked Calamari Calamari Dorati Baked Kalamari with Crumbs Calamari Alla Griglia Grilled Calamari Antipasta Alla Luna Gljivice, skampi, patlidžen, Dagnje, Mussels i Mozzarella u Carrozzi (For two) Good food should weather ~ Please Be Patient Freddi Bruschetta Grilled bread sa potato , garlic, basil
Caponata Alla Siciliana Cold Eggplant Salad with celery, capers, olives, peppers &amp; tomato shrimp Cocktail Frutti Di Mare skamp, Octopus and Calamari Insalata Di Polpa Octopus Salad Antipasto All'Italiana Fresh Mozzarella, Parmesan Cheese, Prosciutto, Baked Peppers, Gljivice, Tikvice, Olive
&amp; Dry Salami via Tribant Salate (For Two) Insalate Mista Mixed Salata Tre Colore Salata Arugula, Live End i Radicchio Mozzarella iMato Contadina String Beans , Potatoes, Tomatoes, Arugula Siciliana Arugula, Tomatoes, Red Onions, Olive Insalata Alla Laziale Classic Caesar Salad Caprese
Mozzarella &amp; Roasted Pepper Fresca Short Fusilli Putanesca Fettuccine Alfredo Cream Sauce Fettuccine Pichi Pachi Freshly Chopped Tomato, Bosilj, cherries &amp; oil Lasagne Tre Colori Cheese &amp; Meat Parpadelle Patlidzan, Fresh Tomato Orrechiette Broccoli Rabe &amp; Whole Wheat
Linguine Sun-dry tomato, Artichoke, Fresh Tomato &amp; Shitake Mushrooms Linguine Nere Black Linguini with Skamps and Marinara Sau Secca Cheese Ravioli Marina Risotto Con Frutti Di Mare Rice with Mixed Seafood Marinara Rigatoni Vodka Sauce Anneletti Ring Pasta with Meat Sauce, Ricotta
Mozzarella &amp; Peas Rigatoni Filetto di Pomodoro Penne Siciliana Patlidžad, paradjz sos, ricotta salata Penne all' Amore Chicken, Broccoli, Pršut, Krem sos Clam Sos Red or White Penne Alla Luna Cognac Cream Sos &amp; Shrimp Shrimp Pescatore mešane morske sadeži Marinara Omaka Omaka
Parmigiano Teal Marsala Veal Piccata Veal Pizzaiola Piščanec Parmigiano Piščanec Marsala Piščanec Francese Piščanec Piščanec Piccata Piščanec Valentino Sveže Šparglji, Prosciutto &amp; Mozzarella in Brown Sos Chicken Scarpiello On the Bone, with Sausage Filet of Sole Oreganato Red
Snapper Marechiara Light Tomato Sos with Clams &amp; Mussels Shrimp All' Arrabiata Light Tomato Sos – Spicy Grilled Shrimp Salmone Bronzino Livarnese Red Sos with Capers , Čebula &amp; olive piščančji paillard svinjski zrezki jagnjetina zrezek na žaru z vinskim maslom omaka narava telet
zrezek
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