ELEVATE YOUR LUNCH
AT RESTAURANT LUNAR

2-Course Set Menu | Available 11am to 5pm | Daily

$39

per person

CHOOSE ONE MAIN COURSE

Tandoori Chicken Burger

Spiced charred chicken thighs, fresh lettuce, sriracha mayo,
and tangy sambal kasundi; served with fries

Thai Warm Kangaroo Salad (MR)

A warm medley of soba noodle, cherry tomato, peanuts,
papaya, green mango, coriander, mint, chilli, sesame seeds,
tamarind dressing

Vegan Laksa (VG)
A fragrant and umami-flavoured soup with tofu, noodles,
fried chilli oil, sesame seeds, mung beans and the freshest

Asian vegetable and herbs
Add Chicken for S5

DESSERT
Matcha & White Chocolate Baked Alaska (V)

Creamy matcha and white chocolate interior encased in
soft, toasted meringue, balanced with tart strawberry
compote

Add $9 for a glass of Naumi wine
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LUNCH | 11AM TO 5PM

MAINS
Naumi Fried Chicken GF

Our own take on fried chicken, with kimchi, Kewpie
mayonnaise, fried chilli oil and curry leaves

Crispy Buttermilk Squid GF

A perfect golden crunch of squid steeped in tangy buttermilk,

served with Naumi spice, sriracha and lemon wedges

Fried Soy Gyoza(6pc) VG

Golden-crisped soy protein dumplings, fresh cabbage,
ginger, garlic, and Asian herbs, served with green curry
sauce, chilli oil and coriander

Prawn Steamed Dumplings (6pc)
Succulent prawn, fresh cabbage, and aromatic ginger-garlic

seasoned with warm momo spices and soft herbs, paired
with red chili chutney sauce

Crispy Lotus Chips VG/GF

House-fried lotus root slices, sprinkled with furikake
salt, and paired with tamarind mayo dip

Eggplant Bao (3pc) VG
Warm, fluffy steamed buns with sriracha mayo, Asian slaw
and red curry

Tempura Market Fish GFO
A Japanese favourite paired with fries, green salad and
tartare sauce

Pumpkin & Sage Gnocchi V

Hand-rolled gnocchi crafted with sustainably sourced flour,
pan-seared with asparagus, zucchini, kale in a rich miso
emulsion, topped with parmesan cheese

Grilled Chicken Caesar Salad GFO
Classic combination of fresh crisp lettuce, bacon,
parmesan, croutons, and poached eqg

Thai Warm Kangaroo Salad

Medium-rare kangaroo rump, soba noodles, green
mango, Asian herbs, peanuts, tamarind dressing, topped
with crispy noodles

Butter Chicken Curry GF

Tender pieces of chicken thighs laced with velvety rich
tomato, paired with fragrant basmatirice

Add Paratha S5

$29

$27

$20

$26

$12

$20

$34

$32

$30

$32

$26

£

Vegan Laksa VG

A fragrant and umami-flavoured soup with tofu, noodles,
fried chilliiil, sesame seeds, mung means and the
freshest Asian vegetable and herbs

Add Chicken S5

Crispy Fried Chicken Burger

Warm toasted buns, golden friend chicken with
sriracha mayo, fresh lettuce, caramelised onion, with a
side of fries

Add Bacon S3
Add Fried Egg S3

Kimchi Pulled Pork Burger

Slow-cooked pork piled high, fresh lettuce, sriracha
mayo, and sweet-and-spicy sambal kasundi, served with
fries

£ % Tandoori Chicken Burger

Spiced charred chicken thighs, fresh lettuce, sriracha
mayo, and tangy sambal kasundi; served with fries

$30

$35

$35

$35

SIDES

Larb Salad Thai salad with glass noodles, nuts and larb dressing  $10

Roasted Potatoes with lamb butter $9
Seasonal Veggies with furikake $9

Fries with tomato ketchup
Paratha

Crispy Potato Gratin with parmesan $9

$14
$6

DESSERTS
Matcha & White Chocolate Baked Alaska V

Creamy matcha and white chocolate interior encased in
soft, toasted meringue, balanced with tart strawberry
compote

Pandan & Coconut Cheesecake V
Fragrant, silky pandan-infused cheesecake served
with compressed pineapple and bright orange gel

Dark Chocolate & Raisin Parfait VG/GF/DF

Decadent dark chocolate parfait set over crushed Oreo
crumbs, paired with a refreshing berry sorbet

Sorbet and Ice Cream - 3 scoops
Choice of berry sorbet, vanilla or chocolate

VGO - Vegan Option Available | GFO - Gluten Free Option Available | GF - Gluten Free

DF - Dairy Free | V - Vegetarian| VG - Vegan

&g with Rescued Kitchen® ingredients

$19

$19

$19

S16



DINNER |5PM TO 10PM MAINS

@ Pumpkin & Sage Gnocchi V

Hand-rolled gnocchi crafted with sustainably sourced flour, pan- $32

STARTERS SALADS AND BURGERS seared with asparagus, zucchini, kale in a rich miso emulsion,

topped with parmesan cheese

Pork & Spring Onion Bread $16 Grilled Chicken Caesar Salad GFO S30
Drizzled with hot chilli honey Classic combination of fresh crisp lettuce, bacon, parmesan, Thai Green Curry VG $32
$29 croutons, and poached egg A fragrant, creamy green curry filled with tender tofu,
Naumi Fried Chicken GF . . sweet pumpkin, broccoli, carrot, and cauliflower, served
Our own take on fried chicken, with kimchi, Kewpie Th"{“ Pork.& Squid Salad. GFO $34 with jasmine rice
mayonnaise, fried chilli oil and curry leaves Squid and fried pork tossed with gIags noodles, grejen mango, Add Chicken $6
papaya, fresh mint, peanuts, and a lively larb dressing
Prawn Steamed Dumphngs(ch) $26 . Rendang-Splced Grilled Chicken GF $[|,0
seasoned with warm momo spices and soft herbs, paired with Medium-rare kangaroo rump, soba noodles, green mango, balanced by a bright Asian herb salad and tamarind dressing
red chili chutney sauce AsiadnI herbs, peanuts, tamarind dressing, topped with crispy Lamb Shank Red Curry GFO S$46
Market Fish Sashimi GF/DF $25 pepaes Melt-in-your-mouth slow-braised lamb shank swimming in a
Fresh sashimi with wasabi avocado, coconut Vegan Laksa VG S30 r'Cg red curry, accompanied by seasonal greens, spicy nahm jim,
nahm jim, cucumber, and fresh chilli A fragrant and umami-flavoured soup with tofu, noodles, andjasmine rice
fried chilli, sesame seeds, mung means and the freshest Cri :
. . ) rispy-Skin Snapper GF
Crispy Buttermilk Squid GF S27 Asian vegetable and herbs Sear(fdysnapper roagtppotatoes asparagus, and capsicum Shh
A perfect golden crunch of squid steeped in tangy buttermilk, Add Chicken S5 jam, finished Wiéh arich miso bu’tter emulsi(’)n
served with Naumi spice, sriracha and lemon wedges $35
@ Kimchi Pulled Pork Burger Five-Spiced Duck Leg GF $42
Fried Soy Gyoza(6pc) VG S20 Slow-cooked pork piled high, fresh lettuce, sriracha mayo, Crispy five-spice duck leg served over vibrant red curry plum jus,
Golden-crisped soy protein dumplings, fresh cabbage, ginger, and sweet-and-spicy sambal kasundi, served with fries crispy kumara sweet potato, Asian greens, and sweet capsicum
garlic, and Asian herbs, served with green curry sauce, chilli oil relish
I O] Crispy Fried Chicken Burger $35 :
. i Warm toasted buns, golden friend chicken with, sriracha ?'cguan I:grl‘l( B(ilrl]y GF i " ted o $41

Crispy Lotus Chips VG/GF $12 mayo, fresh lettuce, caramelised onion, with a side of fries ender pore ebyt\{\(” @ Ctratc |ngt§ n rdes © over.tshmoo
House-fried lotus root slices, sprinkled with furikake salt, Rl 9 [ AP (1P A/ | POt i de) 3] rehdinls Clnlel Glast s i E
and paired with tamarind mayo dip £ Tandoori Chicken Burger $35 PRI
£ lant Bao - 3pcs VG $20 Spiced charred chicken thighs, fresh Iettyce, sriracha mayo, Grilled Kangaroo Steak GF $45
ngp Aluffy st gjb +h srirach R and tangy sambal kasundi; served with fries Seared medium-rare kangaroo rump served over a rich miso

Sl WM SRS LA Sl MR, AT k) Add Bacon $3 | Add Fried Egg S3 butter emulsion, finished with kombu butter and garlic-chili
and red curry oil, paired with house fries and a fresh green salad

SIDES DESSERTS

Larb Salad Thai salad with glass noodles, nuts S10 Matcha & White Chocolate Baked Alaska V 319
and lgrb dressing Creamy matcha and white chocolate interior encased in soft,

G FripS with tomato ketchup Ssl_:' toasted meringue, balanced with tart strawberry compote

v ' Paratha
f D N : Follow us @restaurantlunar.nz Roasted Potatoes with lamb butter $9 Pandan & Coconut Cheesecake V $19
L U NAR . Seasonal Veggies with furikake $9 Fragrant, silky pandan-infused cheesecake served with
K N LR e m Crispy Potato Gratin with parmesan $9 compressed pineapple and bright orange gel
7 Review us! £ » Dark Chocolate & Raisin Parfait VG/GF/DF $19
VGO - Vegan Option Available | GFO - Gluten Free Option Available Decadent dark chocolate parfait set over crushed Oreo

GF - Gluten Free | DF - Dairy Free | V - Vegetarian | VG - Vegan crumbs, pairedwith a refreshing berry sorbet

Restaurant Lunar & Bar Sorbet and Ice Cream - 3 scoops 316

@ with Rescued Kitchen® ingredients _ :
Choice of berry sorbet, vanilla or chocolate



