LUMINOUS LOUNGE

FOCACCIA |5
Chef's Childhood Olive Oil Dip

CRAB CAKES | 17
Dijonaise * Peppery Arugula Salad - Champagne Vinaigrette

HUMMUS with BRAISED LAMB SHANK | 16
Harrisa - Orange - Cilantro - Grilled Focaccia

CHARCUTERIE & CHEESE | 25
Assorted Cheeses * Cured Meats - House Accompaniments

WINGS* | 15
Barbeque - Buffalo - Silver King Harissa Sauce - Celery
Blue Cheese or Ranch

STUFFED PIQUILLO PEPPERS | 15
Mushroom-Goat Cheese Filling « Marcona Almond Gremolata

BEEF TARTARE | 18
Mustard Vinaigrette - Smoked Egg Yolk - Grilled Focaccia

ZA ' ATAR SPICED FRIES | 8
Creen Goddess Dip * Harissa Ketchup

LUMINOUS LOUNGE CEASAR SALAD |10
Baby Cem « Pecorino Romano - Focaccia Crisps
Creamy Peppercorn Dressing

ELLA MAE'S SALAD | 13
Butter Lettuce - Candied Pecans * Pickled Red Onion
Strawberries + Coat Cheese * Lemon-Poppy Seed Dressing

Add Chicken* +7 | Add Shrimp* +9

SANTORINI STACK BURGER* | 21

Mediterranean Spiced Burger * Lettuce + Red Onion
Roasted Peppers - Sundried Tomato Tapenade - Feta
Harissa Ketchup * Fresh Herbs - Brioche Bun

GRILLED CHICKEN BRIE-L.T. | 17
French Brie - Baby Arugula with Truffle Vinaigrette ‘Tomato
Onion -« Crispy Bacon * Green Goddess Aioli * Brioche Bun

“DIP HAPPENS” FRENCH DIP | 18
Herb-Carlic Roast Beef - Roasted Piquillo Peppers - Onions
Provolone - Dijonnaise * Au Jus - Hoagie Roll

Sandwiches served with Onion Rings or French Fries

RED SNAPPER* | 37
Rosti Potato * Arugula « Clementine Orange
Carlic- Herb Salsa Verde

FILET MIGNON* | 49
Yukon Mashed Potatoes * Crilled Asparagus
Herb-Red Wine Demi Clace

HOUSEMADE GNOCCHI | 22
Tapenade Cream * Pecorino Romano - Piquillo Peppers

*Consuming raw or undercooked meats, Eoultry seafood,
shellfish, or e%/gs may increase your risk of foodborne
lllness especially if you have cerfain medical conditions.



