
112 W. MAIN ST. 

DURHAM, NC 27701

984-439-8702

LUNAROTISSERIE.COM
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Cuisine

A tribute to two distinct culinary traditions, 

the menu at Luna captures the unique and 

varied cuisines of Latin America, yet respects 

its roots in the American South.
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Our Commitment to Sustainability

Luna is committed to improving Durham’s 

environmental, social, and economic wellbeing.

 

As a restaurant, we have a unique opportunity to 

foster positive change in our beloved community.

 

The following are some of our best practices:

Whenever possible, ingredients are sourced 

locally, from independent producers

All meats are pasture-raised, cage-free, and free 

of antibiotics 

All seafood is sourced from independent North 

Carolina commercial fishermen

All carryout materials are compostable

All Durham Public School Teachers receive 

a 10% discount

We are members of the Durham Living 

Wage Project



Q

m

M

Sides
3.50

choice of 3
9.50

Crispy yuca frits (GF, V, V+)

Pan roasted succotash 

with smoked bacon (GF)
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Starters & Small Plates
Aguacate—Almond crusted crispy fried avocado, 

jicama kale slaw, sweet corn salsa (V)
7.75

Camote chimichurri—Chipotle-roast sweet potatoes, 
black beans, avocado, sweet corn, chimichurri (GF, V+)

8.75
Palomitas—Popcorn, herbs, spices, lime zest(GF, V+)

3.50
Fish & Chips—Crispy cornmeal crusted local catfish, 
yuca frits, pickled jicama, chili-lime remoulade (GF) 

12.25
Arepas—4 Colombian arepas 

(1 ea. beef, chicken, pork, bean), avocado, 
jack cheese, sweet corn salsa (GF) 

12.75
Luna Salad—Romaine, kale, jicama, red onion, 

roasted bell pepper, housemade corn nuts, 
cilantro lime vinaigrette (GF, V, V+)

Whole—9.50
With selection of rotisserie meat—13.75

Half—4.75

Wood-Fired Rotisserie Meats* 
with two sides

Pollo a la Brasa (Peruvian Roast Chicken)
Rotisserie-fired Freebird chicken, traditional sauces (GF)

¼ Dark—12.75
¼ White—13.75

Chili-braised Meyer Local Harvest 
beef brisket (GF)

15.25
Blackened pulled Freebird chicken (GF)

13.75
Seven Springs heritage pork carnitas (GF)

14.25
Vegan chili-braised jackfruit (GF)

11.75

Grain Bowls 
Quinoa, Pearled Barley, Black Beans, and Kale, 

topped with choice of meat
 

Chili-braised Meyer Local Harvest beef brisket
13.50

Blackened pulled Freebird chicken, 
11.75

Seven Springs heritage pork carnitas
12.75

Vegan chili-braised jackfruit (V+)
11.25

Patacon Pisao 
with one side

Meat, Jack cheese, jicama kale slaw, and chili-lime mayo, 
sandwiched between two large plantain discs

Chili-braised Meyer Local Harvest beef brisket (GF)
13.50

Blackened pulled Freebird chicken (GF)
11.75

Seven Springs heritage pork carnitas (GF)
12.75

Chili-braised jackfruit (GF, V)
11.25

Meat

Blackened pulled chicken, Yukon Gold, roasted peppers

Pork carnitas, caramelized onions, hominy, collards

Chorizo, Yukon gold, sweet corn, lima beans, queso blanco

Vegetarian

Quinoa, black bean, sweet corn, pepper jack

Eggplant, tomato, caramelized onion, chevre

Yukon Gold potatoes, lima bean, sweet corn, sharp cheddar

Empanadas
Each—3.50 

One with two sides—9.50 | Two with a side—9.50

*All meats are freerange/grass-fed and antibiotic-free

Non-alcoholic Beverages

GF = Gluten Free

V = Vegetarian

 V+ = Vegan 

*Consuming raw or undercooked seafood 
can increase the risk of foodborne illness.

A gratuity of 20% will be applied to parties of 8 or more House-made Juices and Specialty Teas
3.50     

Argentine Mint Mate, Ecuadorian Horchata,
Jalapeno Lemonade, Spicy Cane Sugar Ginger Ale,

Ruby Red Grapefruit Juice, Valencia Orange Juice,
Mango Agua Fresca, Mixed Berry Agua Fresca,

Pineapple Agua Fresca 

Iced Tea and Coca-Cola Products 
2.25

Spicy bacon collards (GF)

Jicama kale slaw (GF, V)

Black beans and coconut rice (GF, V, V+)

Maduros, cinnamon creme fraiche (GF, V)

Pimento hominy ‘mac’ and cheese (V)

Sauteed roasted garlic kale (GF, V, V+)


