LUNA

JUNCTION

Dinner Menu
Petigcos/Sharing Plates

Ouygters
w/ Shallot Mignonette & Horseradish
$3.50 each /minimum 3

Frech Portuguese Goat’e Cheese w/ Sourdough Bread
2
Qauteed Seagonal Greene
w/@arlie, Chilieg, Pecorino & Anchoviee (optional)
2
Roasted Cauliflower
w/Harigea, Onion, Freeh Herbe, Hummug & Naan bread

15
Blackened Chicken Livers
Azorean style chicken livers w/ Piri- Piri & Blackening Spice w/ garlic erostini
15
Sweet Hariega Eggplant
w/Feta Yogourt Sauce, Crigpy Shallote & Naan Bread
15

Spiey Portuguese Jumbo Shrimp
w/ Garlic, Cilantro & Pimenta
15
Petisco Sampler
w/ Crilled Chourigo, Fresh Portuguese Goat’s Cheese, Olives, Lupini beane & Sourdough Bread
20
Pear & Arugula Salad
Boge Pear, Arugula, Red Onion, Blue Cheege, Pumpkin Seeds, Progeiutto (optional)
w/ a honey Shallot Dreseing
20
Romaine & Radicchio Salad
w/Lemon Anchowy Dreseing, Crigpy Shallots, Progeiutto & Pecorino
( Vegan Version available )
6
w/ Shrimp + 8



LLUNA

JUNCTION

Dinner Menu

Larger Shareable Digheg

Arroz de Tamboril e Marisco
Spiey Monkfish Rice Stew with Muggele & Jumbo Shrimp
2ppl/65

Wild Mughroom Risotto
Mixed Wild Mughrooms, Shallots, Thyme & Pecorino & Truffle ol
28

Beer Steamed Muggele
w/Chourigo, Chickpeas, Tomato, Biri Liri & Cilantro
28

Whole European Seabage
w/ Molho Vilgo & Crilled Rapini
32

Maple Chipotle Baby Back Ribe
w/ Red Cabbage Slaw w/ Currants, Almonds & Pancetta
32

Mixed Figh Caldeirada
Azorean Seafood Stew w/ leelandic Cod, Sea Bream, Mussels, Roagted Tomato-pepper Broth,
Potatoes & Chourigo (optional)
35

Bitoque.
[0 oz Striploin topped w/Crigpy Progciutto & Fried Egg w/ Sweet Potato Magh
34

Polvo a Lagareiro
Roagted Portuguese Octopus with Fingerling Potatoes, Greens & Caramelized Onione
35



