
Hours of Operation:
Sunday - Thursday

11am - 10pm

Daily Happy Hour:
3pm - 5:30pm & 8:30pm till Close

Friday & Saturday
11am - 10:30pm

www.lunasbistro.com (360) 306 - 8676

  Sunday   Family  Day
50% OFF Kid’s Meals

For the Adults - $4 Mimosas All Day

Tuesday  Fish  &  Chips
Halibut & Chips $16.95 -or- Cod & Chips $13.95 

Wednesday  Paella
Served tableside for two $35

Add a bottle of  Vino Tinto for only $15 

Thursday  Prime  Rib  Night
Prime Rib: 10oz.  $25   &   16oz.  $29

Friday  &  Saturday  Chef's  Special

Daily Specials

Ask about our $11 Lunch Special
Served Monday - Friday 

11am to 3pm

***Wednesday thru Saturday Specials start at 3pm!***

Monday  Sandwiches  &  Burgers
All Housemade Sandwiches & Burgers $9

( Except the French Dip )



 

 

APPETIZERS

 

Bruschetta..................................... $8
Toasted crostini topped with diced tomatoes, mozzarella cheese,
fresh basil, and balsamic.

Fries tossed with truffle oil and topped with parmesan cheese. 
Served with a sirracha aioli. 

 

Swiss Mushroom Burger.................... $14

Vegetarian Friendly Gluten Free Friendly

**Consuming raw or undercooked meats may increase your risk of foodborne illness**

Truffle Fries.................................... $7

Chicken Wings.............................. $10
Mild or Hot. Served with carrots, celery and blue cheese dressing. 

Prawns Scampi................................. $11
Toasted crostini topped with sautéed prawns in a white wine, 

 garlic, lemon juice, and parsley.

Crisp Calamari................................ $12
Served on a bed of coleslaw with house made sweet & spicy

 ginger dipping sauce and topped with fried jalapenos. 
 

Personal Nachos.............................. $10
Choice of chicken, Cauliflower, or beef with cheddar cheese, jalapeños, 

tomatoes,  green onions, black olives, sour cream, and an 
   avocado cilantro cream sauce.

Steak Bites................................... $12
Sauteed sirloin steak bites in a red wine mushroom sauce, served 

 with crostinis.

Sliders............................................ $9
Two house made beef sliders with caramelized onions 

and sriracha aioli.

 
French Dip................................... $16
Thinly sliced prime rib, horseradish cream sauce, au jus, 
caramelized onions, sauteed mushrooms, and Swiss cheese.

  Served with fries.

House made patty, Swiss cheese, sauteed mushrooms, lettuce, 
 tomato, and caramelized onions. Served with fries.  

SANDWICHES & BURGERS(         )

Spinach Jalapeno Dip...................... $8
Spinach, mushrooms, and jalapenos mixed into a three cheese dip.  

 Served with crostinis and chips.

Bacon Cheddar Burger.................... $14
Thick cut bacon and melted cheddar cheese on top of our 

  house made patty, with Sriracha aioli, lettuce, onion, and tomato. 
   Served with fries.  

Crispy Cauliflower.......................... $8
Lightly coated cauliflower fried to perfection. Served with a 

house made lemon aioli sauce.  

House-made Patty

Bread and butter............................... $2
Fresh sourdough from Avenue Bread. Served with a herb garlic butter. 

Luna’s Veggie Burger...................... $11
House made veggie patty with ground chickpeas, carrots, and

  brown rice. Topped with cheddar cheese, pickled onions sriracha aioli, 
   tomato, lettuce and avocado cilantro cream sauce. Served with fries. 

Avocado Chicken Sandwich.............. $13
Chicken breast topped with avocado, lettuce, tomato, o.nion, 

  jalapeno aioli, and swiss cheese. Served with fries.  

Romaine with Caesar dressing, parmesan cheese, 
and housemade croutons.

Baked French Onion Soup.................. $9
Marsala & sherry wine base served with a crostini and topped

with swiss and mozzarella cheeses. Broiled to perfection.

House made candied walnuts, goat or blue cheese, granny smith 
 apples and a house made strawberry balsamic vinaigrette.

Caprese Salad................................. $8
Sliced tomatoes with fresh mozzarella, fresh basil, and balsamic.

Spinach Salad................................. $9

Soup of the Day............ .Cup $6/ Bowl $9
Ask your server for today’s offering. 

 Clam Chowder availble every Friday!

Caesar Salad.................................. $8

Luna’s House Salad......................... $6
Romaine lettuce, cucumber, tomatoes, red onions, croutons, and 

    choice of dressing: blue cheese, caesar, ranch, 
      or strawberry vinaigrette.  

SOUPS & SALADS Add to any Salad:
Blackened Chicken $5   Shrimp $7   Halibut $10

Prawns Skewers  ........................ $11
Four Lightly Battered prawns skewers served with 

 Mango Mojo Sauce. 

Cubano........................................ $14
 Slow roasted pulled pork, ham, swiss, pickles, and mustard.

   Served with potato chips.

Crispy Chicken Sandwich................. $11
Crispy Chicken, lettuce, tomato, red onions, and an avocado spread.

Served on your choice of sliced French Deli or Rye bread. 

The Classic Burger .......................... $11
A classic burger topped with mayo, lettuce, tomato, onions, 

 and pickles. Served with french fries.

All dine-in, pick-up, and catering orders are subject to a 2% Kitchen Service Charge.
This charge is divided equally among all kitchen staff and is added to their pay. 

Please let management know if you have any questions or comments.  



 

Supremo Deluxe............................... $17

PIZZA
Margherita     ............................... $15

**Consuming raw or undercooked meats may increase your risk of foodborne illness**

Spanish Chorizo ........................... $16

Vegetarian Friendly Gluten Free Friendly

Veggie Delight       .......................... $15

Cajun Blackened Chicken................... $16

Classic Pepperoni............................. $15

12” Large 
10” Gluten Free Crust $15

Ground sausage, pepperoni, bacon, ham, spinach, green and red bell
 peppers, onions, mushrooms, black olives, and mozzarella cheese.

Roma tomatoes, fresh mozzarella, fresh basil.

Marinated blackened chicken breast, mozzarella, creamy three cheese
sauce, mushrooms, red onions, and a BBQ drizzle.

Pepperoni, house made sauce, and mozzarella.

Cream cheese and Jalapeno sauce, topped with red peppers,
green onions, and fresh cilantro. Drizzled with a sweet ginger sauce.    

Onions, green and red bell peppers, mushrooms, spinach, 
tomatoes, cauliflower and mozzarella & parmesan cheeses.

Main Dishes

New York Strip.............................. $25
Perfectly marbeled and rich in flavor. 12oz cut. 

Chicken Parm Fettucine ................... $21
Fresh chicken breast breaded and topped with our homemade 

 marinara sauce. Served with Fettucine noodles. 
 Substitute Gluten Free Noodles $2 

Ribeye......................................... $27
Grilled 10oz boneless, rich, and tender ribeye steak. 

 Topped wtih herb butter.

Grilled Halibut.............................. $26
Halibut filet topped with a garlic butter wine sauce, and served 

with seasonal vegetables and rice. 

Fish & Chips .... .................................
Two filets, fried in our house batter, served with french fries

 and our homemade tartar sauce. 
 You pick the Fish!

Cod ............................... 2-Piece  $16 / 3-Piece $21

Halibut ........................... 2-Piece  $20 / 3-Piece $27

 

Prime Rib (Thursdays after 3pm).....10oz $25| 16oz $29
Slow roasted 10oz or 16oz prime rib. 

Served with au jus, horseradish cream sauce, and loaded baked potato 
with butter, sour cream, chives, bacon, and cheddar cheese. 

(           )Housemade Dough
&

Sauce

   

$17Triple Cheese Halibut Mac................ 
A classic mac and cheese made from parmesan, mozzarella, bacon,

and cheddar cheese tossed with halibut and macaroni noodles.

Beef Stroganoff................................ $20
Tender steak tips and fettucine noodles tossed in a creamy 

 white wine cheese sauce, mushrooms, and broccoli. Topped with
   sour cream

 

Halibut Tacos................................ $17
 Two per order, served with cabbage, pico de gallo, and 

  Mango Mojo Sauce on corn tortillas. Served with Truffle fries. .

Chicken Marsala............................. $20
Baked chicken in a marsala wine mushroom sauce. Served with 

 a side of mash potatoes and seasonal vegtables. 

Chicken Piccata............... .............. $21
Baked chicken breast cooked with white wine, capers, 

 lemon, garlic and butter. Served with mashed potatoes and 
  seasonal vegetables.

All steaks served with a 
red wine mushroom demi-glace

and slow roasted rosemary red potatoes.

Scampi Linguine............................. $22
Jumbo prawns sauteed in white wine, butter, garlic, red pepper flakes

 and parsley.    .

Top Sirlion ................................... $21
A juicy 10 oz. center-cut sirloin grilled to perfection.

Ribeye Steak Teriyaki Bowl.............. $18
Marinated sliced Ribeye sauteed with a mix of broccolini, carrots,

 bell peppers, cripsy onions, and mushrooms on a bed of rice.

All dine-in, pick-up, and catering orders are subject to a 2% Kitchen Service Charge.
This charge is divided equally among all kitchen staff and is added to their pay. 

Please let management know if you have any questions or comments.  



 

 

Mer Soleil Chardonnay (CA) 
Opulent, ripe Tropical fruit and toasty oak flavors. 

Glass $12  /  Half Carafe $23  /  Bottle $45

Conundrum White Blend (CA) 
Masterful blend of Sauvignon Blanc, Chardonnay and 

Pinot Gris. Juicy and just off dry.
by the Bottle $38

Adelsheim Pinot Gris ‘Willamette Valley’ (OR)  
Fresh aromas of pear, green apple and citrus flavors.

by the Bottle $36

Castel Des Maures Rosé (France) 
This dry wine has red currant and berry fruit flavors, 

with lingering flavors and a delicate mineral finish, and great acidity.  
Glass $8  /  Half Carafe $15  /  Bottle $25  

A to Z Pinot Gris (OR) 
Crisp Oregon Pinot Gris, floral aromas along with complex 
fruit notes of nectarine, melon, pear, apple, and citrus zest. 

by the Bottle $31

Thurston Wolfe PGV (WA)
 A unique blend of 65% Pinot Gris and 35% Viognier, 

creating a rare wine with intense fruit aromas. Very easy 
drinking with good acidity and a rich, crisp finish.

Glass $9  / Half Carafe $17  /  Bottle $29

Chateau De La Roche Sauvignon Blanc  (France)
 Pale yellow and bright in color. Ripe fruits and citrus 

aromas, very subtle and delicate on the palate. 
by the Bottle $30

Babich ‘Marlboro’ Sauvignon Blanc (New Zealand)
Kiwi classic, lots of fresh citrus flavors and a touch of herbs

Glass $9  /  Half Carafe $17  /  Bottle $27

MaryHill Winemaker’s White (WA) 
A blend of 5 varietals, with notes of honeydew melon, 

golden apple and a crisp, citrus finish. Light acidity and 
soft mouthfeel with a faint hint of French Oak.

Glass $8  /  Half Carafe $15  /  Bottle $24

Vandori Pinot Grigio (Italy)  
Clean, crisp, and smooth Italian Pinot Grigio. Aromas and
flavors of crisp pear, yellow apple and an earthy mineral.   

Glass $7  /  Half Carafe $14  /  Bottle $18

Bubbles

White Red

Rosé

Pierre Chainier Brut 750 ml (France) 
Bright citrus fruits, backed apples and fresh brioche are 

carried on by fine, delicate bubbles, fresh and delicate on 
the nose, with nice fruit aromas. 

by the Bottle $27

Villa Sandi 'Treviso' Prosecco DOC (Italy)
Aromas of ripe, golden apples and acacia. Palate Is dry and 

fresh with citrus and stone fruit flavors. 
by the Bottle $22

Lunetta Prosecco  187 ml (Italy) 
Aromas of apple and peach lead in the harmonious dry 

flavors that finish clean and crisp.
by the Bottle $10

JFJ Winery Brut 187 ml (CA) 
A fantastic sparkling wine with the
aromas of apple, pear, a slight hint

of caramel, and risen breads.
 by the Bottle $9

B.Leighton Olsen Brothers Vineyard Petit Verdot (WA)
A perfect steak wine with its full-bodied and powerful style, 

it gives up lots of cassis, graphtie, crushed rock and violet-like 
aromas and flavors. While it's a big wine, it stays elegant 

and graceful, with polished tannins and notable freshness.   
Owner’s Favorite
by the Bottle $90

J. Lohr Hilltop Cabernet Sauvignon (CA)
A classic, California style wine. Deep aromas, flavors

of dark fruit and layers of spice.
by the Bottle $54

Alexander Valley Vineyards Cabernet Sauvignon (CA)
Aromas of oak and Dark Fruits. Black currant, Cherry 

and spicy oak flavors.
Glass $12  /  Half Carafe $23 /  Bottle $45

Plateau des Chenes Lirac
This Syrah-dominant Rhone red blend is deep purple in 

color with floral and spicy aromas and remarkable freshness.
Glass $11  /  Half Carafe $21  /  Bottle $40

The Guide Pinot Noir (OR)
An earthy and savory wine highlighted with aromas 

of dry cherries and blueberry compote. Dry yet fruity with a 
light to medium body and a smooth finish.   

by the Bottle $30

Kiona Cuvee (WA) 
Estate grown and bottled with 9 varietals from all

5 Kiona Vineyards. An amazingly balanced red blend.
Columbia Valley brings fruit, acid, and balance, while 

Red Mountain brings depth, structure, and color. 
Glass $10  /  Half Carafe $19  /  Bottle $25

Boomtown ‘Columbia Valley’ Merlot (WA)
Ripe plum aromas and flavors mellowed with 

barrel aging for a smooth finish
by the Bottle $32

Canchales Vino Tinto Joven (Spain)
Cherry red wine with violet tones, bright to the eye. On the nose 
fragrant primary aromas are appreciated. Fresh, fruity, varietal.  

by the Bottle $25

Ridge Crest Syrah (WA) 
Aromas of compounded dark fruit with notes of boysenberry,

huckleberry, clove, and white pepper. Full-bodied with
dusty tannins and balanced acidity.   

Glass $7  /  Half Carafe $14  /  Bottle $20

Anciano Clasico Garnacha, Valencia (Spain)
Smooth and soft with flavors of red currant, blackberry

and a hint of sweet spice.  
Glass $8  /  Half Carafe $15 /  Bottle $24

Chateau Petite Manou 'Medoc' Bordeaux  (France)
Intense, complex nose of red fruit, vanilla and lighty toasted oak. 

Flavors are crushed rasperry, cedar and vanilla.
Glass $9  /  Half Carafe $18  /  Bottle $35

Fantini Sangiovese (Italy) 
Aromas of Dried cranberry and cherry. Crisp flavors finish 

with a balanced dryness.
Glass $7  /  Half Carafe $14  /  Bottle $27

Kaiken Estate Malbec (Argentina) 
Spicy, bright fruit in the nose and mouth. Finishes

dry with rich, lingering flavors. 
Glass $7  /  Half Carafe $14  /  Bottle $26
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