
-Appetizers- 
  Shrimp Wontons   9

Served with our jalapeno 
sweet and sour sauce. 

Shrimp Cocktail  9

   Oyster Rockefeller   12

   Beef Steak Tomato & Fresh
Buffalo Mozzarella  9

  Calamari  8
served with lemon aioli and 

marinara sauce.

    Soup Du Jour  6

-Sides -
5

Steamed Asparagus

Creamed Spinach

Sauteed Garlic Spinach

Whipped Yukon Gold Potatoes

Sauteed Mushrooms

Baked Potato

Fries

-Turf - 

-Surf - 

-Salads -
The House Greens  5

Classic Caesar  7

The Maytag Wedge   9
Crisp iceburg lettuce layered with bleu cheese 

dressing, crumbled  Maytag bleu cheese, chopped 
tomato and crisp bacon.

Moonshine Salad  9
Mixed greens, tomatoes, cucumbers, carrots, Bleu cheese 
crumbles, Granny Smith apple slices, and candied walnuts 

drizzled with house-made balsamic vinaigrette.

 add Wild Alaskan Salmon
or grilled chicken to any salad  6

all entrees include your choice of whipped yukon gold potatoes, baked potato, or Fries.

18% gratuity added for parties of six or more. One check per table.

Petite Filet 6 oz.  22

Filet  8 oz.  26

Bone - In Rib Eye  20 oz.  34

Lobster - Market Price 
Wild Alaskan Salmon  16

Alaskan King Crab - Market Price

Pasta Of The Day

Mansion Steak  29
6 oz. filet topped with King 

Crab and Bernaise

Baseball Sirloin 10 oz. 22 

New York 16 oz.  29

Porterhouse 24 oz.  35

Bone-in Chicken Breast  14

21 day aged beef, hand-carved by local butchers exclusively for the Luna Mansion

 Established in 1880, the Luna-Otero Mansion can easily be 
described as one of New Mexico’s most prominent architectural 
treasures.  In the early days, the Luna-Otero family took great pride 
in the estate and over the years developed it into the landmark you see 
today.  They were extremely hospitable and entertained everyone from 
local families to President Theodore Roosevelt.  Resurrected in 1978, 
the Luna Mansion quickly became one of the premier restaurants in 
New Mexico.  
 In 2009, the restoration and continued preservation of this 
historical crown jewel began.  We have taken great pride and honor in 
hopes that  this endeavor will offer the community a fi ne dining and 
cultural experience.  
 It must be noted that none of this would have been possible 
without the love, support, and teachings of our beloved mother and 
grandmother, the late Eligia Gurule Torres.  We hope that her beliefs 
in celebrating family, passion for food, and consistency through hard 
work will be experienced by all who join us in this home.  

    Thank you for your patronage,

    The Torres Family

All steaks can surf..... add crab legs or lobster tail  Market Price
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