Uma

restavramt

STARTERS

BAKED BRIE
BAKED BRE WITH AVERMONT /ASPLE APPLE TOPPING AND CRISPY SEA SALT CRACKERS - 10

CRISPY CALAMARL
LIGHTLY BREADED CALAVAART, SEASONED AND LIGHTLY FRTED SERVED WITH SPICY CHIPOLTE ATIOLI - Q

LUMA CRAB CAKE®
OLR SIENATURE HOUSE SPECIALTY CRAS CAKE LIGHTLY BAKED WITH A REO ONION CAPER SMICE - 2

FISH TACOS
ERILLED TILAPTA FISH TACOS, SPICY SLAW, SALSA FRESCA IN A SOFT FLOUR TORTILLA - 9

ZUCCHINI STRAWS
RATONNETEO ZLICCHINE, LIGHTLY BREADED, FLASH FRTED LINTIL CRTSPY, SERVED WITH LEMON AND MARINARA - 7

YELLOW FIN TUNA
SPICED AND WOK SEARED YELLOW FIN TUNA ACCOMPANTED BY PONEGRANATE WASAST, SWEET SOY AND PICKLED GINGER - 12

LUMA CHIPS
HOLSE MADE IDAHO POTATO CHIPS BROTLED WITH CHEDDAR AND MONTEREY JACK, TOMATOES AND
ERMLIDA ONION TOPPED WITH LOCAL SOLR CREAM - &

S0UPS AND SALADS

SHE CRAB BISQLIE
SINMESED HAND-PLLLED CRAR WITH HINTS OF SHERRY AND AROMATIC VEGETARLES - 7

SOUP pU JOUR
LLWK'S CREATION OF INGREDENTS MADE FRESH DALY FOR YOUR PLEASUIRE - &

CAESAR
CHOPPED ROMAINE LETILICE TOSSED WITH GARLIC CROLTONS SHAVED PARMESLN AND CAESAR DRESSING -7

THE LUMA HOUSE
NXED EREENS WITH ROMA TONATOES, ROASTED RED PEAPERS, CLOUMBERS AND FETA WITH OUR
HOLISEMADE RED WINE VINAIGRETTE - §

SPINACH SALAD
LOCAL SPINACH TOSSED WITH CANDIED WALNUTS, CABEQNET POACHED PEARS AND CHEVRE: IN AN APPLE CIOER VINASGRETTE - 7

ENTREE SALADS

STEAK SALAD’
FILET MEDALLIONS GRILLED, SPRING MIX, LOCAL QOMA TOMATOES, HARD BOILED E6S,
SHAVED REO ONIONS, CHEDDAR CrEESE AND HOUSE MADE POTTO CHIPS IN A SANTA FE RANCH - 15

CRAB CAKE SALAD®
OUR SIGNATURE LLUMP CRAR ON A BEO OF FIELO EREENS WITH ROASTED QEO PEPPERS, SCALLIONS AND GRILLED
PINEAPPLE IN A CTTRUS VINAIGRETTE - 15



CHEF'S CORNER

TILAPIA
TILAPTA PAN SEARED OVER A WARM BASY SPINACH AND WHETE BEAN SALLD, RENDEQED BACON WITH A BALSAMIC DRIZZLE - 22

CRISPY CHICKEN
ROASTED HALF CACKEN WITH A PRCKLY PEAR GLAZE, CRTSPY CHECOAR POLENTA CAKE AND BUTTERED CARROTS -

MUSCOVY DLICK BREAST'
OLCK BREAST PONEGRANATE CHIPOLTE MARTNATED PAN SEARED OVER CRANSERRY BUTTERSCOTCH ENOCOH - 22

SPICY SHRIMP PASTA

TIEER SHAMP SAITEED WITH BANANA PEPPERS, ASPARACUS, SCALLIONS AND BASL. CHFFONADE
IN A PESTO ROMA TOMATO CREAM SALICE TOSSED WITH PENNE - 16

BARRAMUNDI
ALISTRALIAN SPEAGFISH CORN MEAL ENCRUSTED OVER HERBED LINGLINI, GRILLED ASPARAGUS AND BASL OLL - 22

VEGETABLE PORTABELLO
VEGETABLE COLS COLIS STUFFED PORTABELLA MLISHROOM WITH A HONEY SALSAMIC REOLCTION ON
A BED OF WILTED BA3Y SPINACH AND WHETE SEANS - 15

ENTREES

JUMBO LLIMP CRAB CAKES
OUR SIENATUCE PATQ OF LLIWY CRAS CAKES BROTLED AND DRIZZLED WITH A TANGY REO ONION CAPER SACE - 28

YELLOW FIN TUNA
SPICED AND WOK SEALED YELLOW FIN TUNA ACCOMPANTED 8Y POMECRANATE WASABT WITH AN ORANGE SOY RECUCTION - 23

TENDERLION ALFREDO
GARLIC SEARED FILET MEOALLIONS WITr SPINACH FETTLICCING AL GRATIN SWOTHERED IN OLIR CLASSIC ALFREDO SALICE - 20

STUFFED SALMON
CANLDTAN SALNON STUFFED WITH OUR STEGNATLIRE CRAR, GRILLED AND TOPPED WITH SRAND NARNIER SAUCE - 27

FILET MIGNON
FILET MGNON CERTIFIED ANGUS SEEF TOPPED WITH ROASTED SHALLOT WHPPED BUTTER AND REO WINE REOLCTION - 32

PORK TENDERLON
CHAR-GRILLED WITH A ROASTED GARLIC BUTTER AND CANDIED PNEPPLES - 15

KOREAN B8Q FLANK STEAK
LI SOY INARINATED, GRLLED WITH A KOREAN B2Q SALCE, SWEET AND SOUR CLICLMSERS AND FRESH CILANTRO - 18

CHEESE SACHET
CHEESE FILLED PURSE'S TOSSED WITH SANACH, CHERRY TOMATOES AND CARROTS IN A ROASTED RED PEPPER CREAM SALICE - M4

HANEER
REO WINE IAMRINATED, CrAR-GRILED TOPPED WITH A SOUTH AMERICAN CHIMCHURR! SALICE - 18

STACKED CHICKEN
CHICKEN BREASTS LAYERED WITH QICH PORTASELLAS, QASY SPINACH AND FETA WITH A LIGHT SHEQRY CREAM SALICE - %

TrE ENTREES ARE SEQVED WITH CHEF'S SELECTION OF STARCH ZNO VESETABLE.
PASTA CHOICES ARE ACCOMPANED BY GRATED ASINEO CHEESE.

THEQE 15 AN ADOTTIONAL $8 OHAREE FOR SOLIT ORDERS

THS MEM MY BE COOKED TO ORDER. CONSLININE RNV OR LNDERCOOKED NEZS, POLLTRY, SEAFOO0, SHELLFSH OR BS6S
MY INCRELSE YOUR AISK 0 S000 BOME LLAESS, ESPEANLY 1P YOU HAE CECTAN MECIEAL CONDMONS.

THANC YOU FOR BENG CUR ELEST

PROPRETORS - EQECORY ACKERMAN & MICHAEL RUOWAN
THE CHEFS ARE O BROWN & SCOTT KLEIN

SOUTH - 186 CASTLE SHANNON BLVO, MI LEGANON, A\ 15228 - 4i2.343.0355

NORTH - § BRLUIANT €., ASPINRALL, PA 15215 - 4. 7810355



