
NEW MOON
PATATA CROQUETTES  18
chimichurri aioli, pickled fresno pepper

GUACAMOLE DE LA CASA  18
roasted jalapeño cucumber pico, toasted pepitas, queso fresco, plátano tostones

BIRRIA EMPANADAS  19
short rib, birria, queso asadero, cilantro, onion, birria consomé
add empanada 7

HAMACHI AGUACHILE CRUDO*     22
yellowtail, mango habanero aguachile, red onion, cucumber, jalapeño, cilantro oil

QUARTER MOON
PROSCIUTTO & BURRATA    26
prosciutto, burrata, fig, preserves, quince paste, smoked marcona almonds, pickled vegetables, crostini

CAESAR SALAD  18
romaine, manchego, blistered heirloom tomatoes, charred serrano caesar dressing, olive oil cilantro croutons

GRILLED ESQUITE    16
charred corn, roasted piquillo, smoked cotija, poblano aioli

ROASTED CITRUS CAULIFLOWER    17
ají amarillo romesco, citrus herb butter, tomato gastrique, arugula salad

FULL MOON
THE LUCERO BURGER*  24
brisket patty, aged cheddar, poblano bacon jam, lucero sauce, persian pickles

AIRLINE CHICKEN    28
southwest lentils, roasted summer squash, beer pan jus

AJÍ CHURRASCO*  39
6oz grilled prime picanha steak, crispy herb fingerlings, grilled asparagus, ají amarillo hollandaise

SHRIMP TACOS  18
mexican white shrimp, sofrito, pico, cotija, fresh crema
add taco 5

SEARED ATLANTIC SALMON*    28
summer pea risotto, tomatillo gazpacho

“ The night walked down the sky  
         with the moon in her hand.” 

 –Frederick L. Knowles

Gluten-friendly bread available upon request   - Gluten-Friendly   - Vegan   - Contains Nuts/Peanuts   - Dairy-Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Please notify us of any food allergy.

18% service charge for parties of 6 or more.
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COCKTAILS
RASPBERRY LEMON DROP 19
grey goose vodka, st~germain elderflower
liqueur, liber & co. raspberry gum syrup,
fresh lemon

SUMMER GIMLET 17
hendrick’s gin, lemon juice, cucumber,
basil, strawberry, simple syrup

BY THE ROSE 17
hendrick’s gin, st~germain elderflower
liqueur, agave, lemon juice, rosé liqueur

MANGO JALAPEÑO MARGARITA 17
espolòn blanco tequila infused with
fresh jalapeño, cointreau, mango purée,
fresh lime

PEACH OLD FASHIONED 18
peach-infused maker’s mark bourbon,
smoked demerara syrup, vanilla bitters

ZERO PROOF
CUCUMBER & MINT LIMEADE 13
cucumber, mint, lime juice, agave,
club soda

SPARKLING BLUEBERRY
LEMONADE 13
blueberry purée, lemon juice, sprite

WINE
SPARKLING 		 187ml	 btl

LUNETTA | Prosecco Brut		  12

CHANDON | Sparkling Rosé 		  18

MOËT & CHANDON IMPÉRIAL | Brut Rosé Champagne		  36

VEUVE CLICQUOT YELLOW LABEL | Brut Champagne			   200

WHITE	 6oz	 9oz	 btl

CHÂTEAU STE. MICHELLE | Riesling	 11	 16	 46

CONUNDRUM | Blend	 16	 23	 62

ZENATO | Pinot Grigio	 13 	 18	 50

CHÂTEAU D’ESCLANS WHISPERING ANGEL	 17	 24	 66
Côtes de Provence Rosé

CAKEBREAD | Sauvignon Blanc	 24 	 34	 92

MOHUA | Sauvignon Blanc	 13	 18	 50

WENTE VINEYARDS | Chardonnay 	 13	 18	 50

ORIN SWIFT MANNEQUIN | Chardonnay 	 24	 34	 92

RED	 6oz	 9oz	 btl

MEIOMI | Pinot Noir 	 14 	 20	 54

BELLE GLOS BALADE | Pinot Noir 	 19	 25	 75

BANFI | Chianti Classico 	 13	 18	 50

BEN MARCO | Malbec 	 15	 21	 58

DECOY LIMITED | Merlot 	 17 	 24	 66

LIBERTY SCHOOL | Cabernet Sauvignon 	 13	 18	 50

J. LOHR PURE PASO | Blend 	 16 	 23 	 62

THE PRISONER WINE COMPANY UNSHACKLED 	 15 	 21	 58
Cabernet Sauvignon

DAOU | Cabernet Sauvignon 	 17 	 24 	 66

JORDAN | Cabernet Sauvignon 			   145

SILVER OAK | Cabernet Sauvignon 			   200

DRAFT 9
ROTATING

DOMESTIC 7
BUDWEISER
MICHELOB ULTRA
COORS LIGHT
MILLER LITE

IMPORTED 9
CORONA EXTRA
MODELO ESPECIAL
DOS EQUIS LAGER
HEINEKEN

CRAFT 9
SAMUEL ADAMS SEASONAL
VOODOO RANGER JUICY HAZE IPA

NON-ALCOHOLIC 8
HEINEKEN 0.0
RUN WILD N/A IPA

HARD SELTZER 8
WHITE CLAW BLACK CHERRY


