LUNEBETTA
GOLDEINTHOUR

TUESDAY - FRIDAY 4PM - 6PM
ROSEMARY CITRUS OLIVES 5

marinated spanish olives

ROCK SHRIMP CEVICHE 14

heirloom tomato, thai basil, mint infused citrus, tortilla lime chips

AHI TUNA CRUDO 14

smashed avocado, blistered cherry tomatoes, meyer lemon relish

BAKED BRIE 14

fig jam, organic sourdough

SALMON COLLAR 12

smoked soy, watermelon escabeche

PETITE CRISPY CHICKEN SANDWICH 10

jidori chicken, beefsteak tomato, house slaw, cilantro aioli

PETITE SALMON SANDWICH 12

beefsteak tomato, cucumber onion relish, cilantro aioli, house slaw

PETITE L.A.D. BURGER 10

snake river grass-fed beef, caramelized onion, white cheddar, marie rose sauce

AMERICAN WAGYU HOT DOG 14
snake river farms frankfurter, cabbage, red onion,

spicy mustard, ketchup, chipotle aioli

STEAK FRITES 16

diced tomato, cornichons, pepperoncini, fresh cut kennebec fries

WINE 12
Prosecco, Domus Picta, Treviso DOC, IT

Le Cengle, Cotes de Provence, FR
Cotes De Gascogne, Cuvee Marine, Menard, FR

Cotes Du Rhone, Cuvee des Galets, FR

COCKTAILS 12

All Daisy, blanco tequila, hibiscus, dry curacao, lemon, bitters
Honey Ryder, gin, pamplemousse, lemon, bubbles

The Weekender, krafted small batch rum, tropical red bull, fresh lime

BEER 6
Harp 5% ireland, euro pale ale
310 blonde 4.8% santa monica, blonde ale
Little Bo Pils 4,4% smog city, czech style pilsner

Harmonia 7.1% ogopogo brewery, mango wheat ale

On/y available for dine in seaﬁng from Ll-lnm—6/pm at Lunetta All Day Dining Room & Bar
We /eim//y ask for no modifications or substitutions.



