BREAKFASI

NL%

FULL BREAKFAST ¢ 8,500

1st, 2nd and 3rd courses

THIRD COURSE ¢ s,
FIRST COURSE 4 5 501 THIRD COURSE ¢ 5500

Fresh Fruit
Granola - scrambled
Your choice of yogurt ~ fried
" boiled
- natural _ omelet with cheese
- strawberry Your choice of 3 side dishes:
- Gallo pinto.
SEGOND GOURSE ¢ 1,500 _ cheese
Homemade Bread ~ bacon
Homemade Jam _ham
Butter _ sausage
- sour cream

~ baked banana

avocado (¢900)

COFFEE & TEA

Americano (1,200

With Milk (1,200 BEVERAGES

e glggg Mimosa (5,000
ortado , c

Capuccino ¢ 2,200 ava (3,000

Hot Tea (1,100

green tea, chamomile, english

breakfast, herbs, lime & honey

10% Service and 13% tax are not included. Kitchen Hours: 07:30 - 10:30 / TUESDAYS CLOSED



LUNGH

N _!!.!!’ E—2b

SALADS

Mixed salad ¢ 9,900

SNAGKS

Chicken Fingers & French fries ¢ 6,500

Fish Fingers & French fries 66,900
Luna Azul Sandwich 63,300

Ham, cheese, lettuce, tomate , onion C 5,900
Croque Monsieur ¢ 7,000

Hot ham and cheese toast

10% Service and 13% tax are not included. Kitchen Hours: 12:00 - 14:00 / TUESDAYS CLOSED



N

STARTERS

Shrimp cocktail (13,500
Ceviche (7,500
Mussels (9500

in white wine sauce

SOUPS

Pumpkin Soup
Beet Soup g gggg
Gazpacho 6 5’500

SALADS

Avocado and Heart of Palm ;7 800

Mixed Salad ¢ 9,900
Greek Salad ¢ 8,600
Caprese Salad 67,500

DAILY SPECIALS

Check out our suggestions

10% Service and 13% tax not included.

DINNER

L o=
MAIN COURSES

served with rice, french fries or
potatoes Luna Azul style

Tenderloin (617.500
Chimichurri, mushroom or pepper sauce

Chicken Filet (10,300
Thai or mushroom sauce

Shrimp 15,500
Red curry, garlic & butter or herb sauce

Fish Filet 613,300
Lime, garlic & butter or herb sauce

Pasta Fresh Tomato & Basil ¢ 7.500

Pasta or Gnocchi ¢ 8,300
with mushrooms or vegetables

Beef Burger & French fries (8,500

with cheese, lettuce, tomato, special sauce

and caramelized onions

DESSERTS

Café Rica ¢ 5,000
Vanilla ice cream shake with coffee liqueur
Creme Brllée ¢ 5,000

Vanilla custard topped with caramelised sugar.
Dame Blanche ¢ 5,000

Vanilla ice cream with hot chocolate sauce and
whipped cream

Kitchen Hours: 17:30 - 21:00 / TUESDAYS CLOSED



BEER

Imperial
Pilsen
Bavaria Gold
Corona

SOFT DRINKS

Coca-Cola
Coca-Cola Zero
Fresca

Ginger Ale

Club Soda
Powerade
Tropical

Fruit Mix, White Tea, Peach

NATURAL JUIGES

Natural Fruit

BEVERAGES

(1,800
(1,800
62,200
62,800

61,900
(1,000
61,900
(1,900
61,900
(1,000
61,400

62,000

pineapple, watermelon, melon, banana,

strawberry & passionfruit
Natural Fruit Mix
3 fruit selection

Lemonade
Lemonade with Mint
Orange Juice

10% Service and 13% tax not included.

¢ 3,000

61,400
(1,600
61,400

= (OCKTAILS & s.000

Pifa Colada Long Island Ice Tea
Ron Punch Mai Tai Old
Caipirinha Fashion

Bloody Mary Cosmopolitan
Margarita Espresso Martini
Guaro Sour Limoncello Spritz
Mojito Dry Aperol Spritz
Martini Moscow Mule
Negroni Carajillo

MOCGKTAILS ¢ 4,000

Beet, Ginger & Honey
Carrot, Ginger & Honey
Passionfruit & Honey
Pifa Colada Mango
Diablo

mango, lemon juice, honey, tabasco
Tortuga

mint, lemon, soda, blue powerade

WATER

Agua Cristal 600ml (1,400
Agua Cristal 1.75ml (1,400
Vichy Catalanl ¢ 9,000

Bar Hours: 07:30 - 21:00 / TUESDAYS CLOSED



