ANTIPASTI
((A]P’]P’]ET][Z]ERS))

CALAMARI FRITTI
Tender breaded squid rings fried to a light golden brown

and served with tzatziki sauce.
|

DRY GARLIC RIBS
One pound of boneless dry ribs served with house sauce.
I

CHICKEN WINGS
One pound with choice of Hot, Honey Garlic, Steak Spice,
Lemon Pepper, BBQ or Teriyaki.
I

BRUSCHETTA
La Mezza Luna's famous mixture of tomatoes, red onions,
garlic and original spices. Topped with mozza and cheddar

and oven baked.
9.25

CRISPY SZECHAUAN CHICKEN
Marinated chicken breast tenders, tossed in our own

szechauan sauce.

12

SAUTEED GARLIC PRAWNS
Four sautéed jumbo prawns in garlic butter sauce.
I

COCONUT PRAWNS

Four jumbo prawns breaded with coconut and fried to a

golden brown.
12

PIZZA FINGERS
Our own pizza dough made fresh daily, brushed with
garlic butter and Italian spices, topped with mozza and

cheddar cheese and oven baked.
8.75

INSALATA E ZUPPA
((S(O)IU[]P’ AND SA]LA]D)S)

TOSSED SALAD
Crisp romaine with carrots and cabbage served with
choice of dressing.

4

CHICKEN PASTA SALAD
Fussuli pasta tossed with chicken, tomatoes, cucumbers in
our own house dressing and topped with cheddar cheese.
12.50

SEAFOOD SALAD
Crisp romaine lettuce topped with shrimp and crab,
served with a choice of dressing.
13.25

CAPRESE SALAD
Ripe tomato, bocconcini cheese and basil with a balsamic
vinaigrette.
12

HOUSE SALAD
Romaine lettuce and baby spinach with cucumbers,
tomatoes, ham, egg, cheddar cheese and bacon bits served
with choice of dressing.
12.50

CRISPY CHICKEN CAESAR
Crisp romaine tossed with our own homemade caesar
dressing topped with mozza cheese and crispy breaded
chicken tenders. Add hot sauce to chicken for $1.25
13.25

CAESAR SALAD
Crisp romaine dressing with bacon bits and parmesan
cheese. Add shrimp for $2.50
SM55 LG 10

LUMACHE ALLA MEZZA LUNA
Eight escargots served in a puff pastry shell with a garlic
lemon butter sauce.
I

BAKED FRENCH ONION SOUP
Made fresh in house with only the finest ingredients - with
mozza cheese and topped with a light puff pastry, baked

to a golden brown.
7

BEEF CARPACCIO
Seared beef sliced thin and served with red onion, capers
and parmesan cheese.
13

SEARED TUNA
One fillet of tuna pan seared and served with ginger and
wasabi.
13

FOCACCIA CHEESE BREAD
Mozza and cheddar cheese on focaccia bread.
9

SAMBUCA PRAWNS
Four jumbo prawns sautéed in a sambuca butter cream
sauce.

12

GREEK SALAD
Chunks of tomato, green peppers, red onion, cucumbers,
feta cheese and kalamata olives tossed in our own

vinaigrette.
13.50

SOUP OF THE DAY
Consult server for choices. Made fresh in house
everyday.
CUP 3.50 BOWL 5.50





