
SET
MENU
L A  L L U N A  R E S T A U R A N T & B A R

£32.95 PER PERSON

APPETIZERS
MIX MEAT PLATTER-Jamon de Teruel ,Salchichon iberico,Chorizo iberico GF/DF

MIX CHEESE PLATTER-Young manchego,rosemary manchego,picos
blue,mahon.Served with grapes,apple,quince jelly,tomato jam,walnuts and

savory biscuits.
PAN CON TOMATE -Chargrilled ciabatta bread with fresh tomato and extra

virgin olive oil.DF/V
ACEITUNAS- Marinated green gordal olives. GF/DF/V

TAPAS
PIMIENTOS DEL PADRON- Pan-fried Galician peppers with sea salt.

CROQUETAS DE JAMON-Serrano ham croquets with ali oli and brava
sauce .GAMBAS AL AJILLO- King prawns sauteed with garlic,olive oil and fresh

hot chilli peppers. GF/DF

COURGETTE FLOWERS-Courgette flowers in tempura,stuffed with goat
cheese and drizzled with honey.

SPECIAL TAPAS
PAELLA DE MARISCO-mix sea food shell fish paella.GF/DF

MUSHROOM RIPIENI-Chesnut mushrooms stuffed with butter,sundried
tomates and garlic,glazed with Manchego cheese,served with olive oil and

balsamic glaze.GF
ALITAS DE POLLO-Grilled chicken wings,served with chimichurri sauce.GF/DF

CHIMICHURRI MEAT BALLS-Grilled beef meat balls with chilli shallot onion
sauce glazed with Spanish serrano ham and parmesan .

DESSERTS
CHURROS-Spanish deep-fried dough pastry served with

chocolate sauce.
CREAM CATALANA-Catalan milk and egg creme brulee.GF

PUDING PEGAJOSO-Dates sticky pudding served with a toffee
and walnuts sauce and vanilla  ice cream.

462 Muswell Hill Broadway N10 1BS
0208 442 2662

1264 High Road N20 9HH

0208 446 8300

info@lalluna.co.uk

Please advise a member of staff if you have any particular dietary requirements. A discretionary 12.5% service charge will
be added to your bill and shared amongst all staff. 


