
LUNCH	
 MENU	
 
 

      Antipasto           US  EC 
 
Bresaola Condita    14  38 
   Artisanal bresaola beef with lime & olive oil 

 
Three Cheese Plate   12 33 
   A selection of three seasonal cheeses 

 
   Salads US EC    
 
 

*Laluna Salad   12 33 
 Lettuce, tomatoes, cucumber, parmesan  
      

        
*Caesar Salad   11 30 
 Classic w/ romaine, croutons & creamy dressing     
      
*Add Grilled Chicken or Fish to above Salads  7 19  
 
Nicoise Salad 14 38 
 Calippo Italian  brand tuna, anchovies, olives, 
  hard boiled eggs, peppers & potato on a bed of lettuce   

 
Chilled Seafood Salad 14 38 
 Shrimp, calamari, & scallops with olives,  
 capers, olive oil & lemon 

 
Octopus Salad 14 38 
 Octopus, potato,  chickpeas, sun-dried tomato  
 snap peas drizzled with olive oil  
 

Caprese Salad 15 40 
 Fresh tomato, mozzarella, basil leaf with  
 Bernardo’s extra virgin olive oil 
 

Grilled Vegetable Salad 14 38 
 Fresh vegetables grilled with a olive oil dressing 
       

‘Fish Of The Day’ Salad 15 40 
 Steamed fish with fresh tomatos, red onion, 
 & sunflower seeds 
 

Caribbean Black Bean Salad 14 38 
 Black beans, with pepper and cucumber 
 with a lime dressing 
     
 

Prices Exclusive of 20% Tax & Service 

                    
          Soups US EC 
 
Grenadian Pumpkin Soup 10 27 
 Pumpkin soup flavored with local spices & ginger   

  
Zuppa di Ceci 10 27  
 Vegetarian chickpea soup flavored with  
 onion, carrots & celery     

 
Chilled Gazpacho 10 27 
 Fresh tomato soup with onion & sweet peppers 

 
 
 Main Courses 
 
    

Daily Pasta  17 46    20 
 Select daily ingredients with scratch made sauce 
 
 

 

 
 ~ Below options served with fries & salad ~ 
 

Daily Pizza  16 43 
 Select daily toppings or make your own  

 
Fish Pizzaola  19 51 
 Daily catch sautéed in tomato, olive & caper sauce 

 
Grilled Catch or Fish Sandwich 17 46  

  
Grilled Chicken or as a Sandwich 18 48 

  
Steak Sandwich  19 51 
Sliced tenderloin sautéed with seasonal vegetables 
 
 


