


Seafood Menu

Starters

KING PRAWN CROWN WITH CHERRY TOMATOES AND
AVOCADO

King prawns on a bed of avocado and fresh datterini tomatoes

SEAFOOD DELIGHT

Cuttlefish, octopus, prawns, mussels, salmon and marinated anchovies

OCTOPUS CARPACCIO WITH ROCKET AND CITRUS

Octopus carpaccio with rocket and citrus emulsion

SAUTEED MUSSELS

Fresh mussels sauteed with lemon, pepper and extra virgin olive oil

CHEF'S SEAFOOD PLATTER - MINIMUM 2 PEOPLE per portion

Chef's selection

Firat Courses

PACCHERI WITH OCTOPUS IN POTATO CREAM

Paccheri pasta with octopus in a soft potato cream

LINGUINE WITH SEAFOOD

Linguine with scampi, mussels, clams, cuttlefish and prawns

ORECCHIETTE WITH CLAMS AND ZUCCHINI

Orecchiette with veracious clams, fresh zucchini and extra virgin olive oil

CREAMY RISOTTO WITH PRAWNS, SQUID AND BRONTE
PISTACHIOS

Creamed risotto with prawns, squid and Bronte pistachios

Main Courses

MIXED FRIED SEAFOOD WITH VEGETABLES

Mixed fry: squid, prawns and anchovies served with vegetables

SEA BASS MEDITERRANEAN STYLE

Sea bass fillet with olives, capers, potatoes and cherry tomatoes

MIXED GRILLED FISH

Grilled catch of the day, usually king prawns, scampi, swordfish and sea bass fillet

GRILLED SWORDFISH

Grilled swordfish steak served on a bed of salad

€18

€18

€18

€15

€ 25

£ 18

€18

€20

€20

€18

€25

£25

€18




from the land

Starters

PARMA HAM WITH MELON €5
24-month Parma DOP ham "Bedogni"” served with sweet seasonal melon
CURED MEAT BOARD WITH GIARDINIERAAND FRIED DOUGH €30

Minimum 2 people - Selection of Emilian cured meats: coppa piacenting, Felino salami, 24-month Parma DOP ham, giardiniera and
homemade fried dough

ITALIAN FRIED APPETIZERS €8
Mozzarella bites, seaweed fritters, potato croquettes, Ascolana olives and fries
BRUSCHETTA FANTASY €8

Firat Courses

HERB TORTELLI o
Homemade tortelli by Nonna Maria, filled with ricotta and herbs, served with butter and Parmigiano

POTATO GNOCCHI SORRENTINA STYLE £ 13
Homemade potato gnocchi by Nonna Maria with tomato, mozzarella and basil

TROFIE WITH CULATELLO AND ASPARAGUS €16

Trofie pasta with selected culatello and fresh asparagus tips

SPAGHETTI WITH FRESH TOMATO, BURRATA AND BASIL =13

Spaghetti with fresh tomato, creamy burrata and fragrant basil

Main Courses

SLICED BEEF WITH ROCKET AND PARMIGIANO PETALS €24

Sliced beef served with rocket and Parmigiano petals

GRILLED BEEF RIB STEAK €25

Grilled beef rib steak with rosemary and extra virgin olive oil

MIXED GRILLED MEAT WITH CHIPS €20

Mixed grilled meat served with fries

The chef usually cooks meat medium. Please tell us your preferred cooking level.




dide Dishes
GRILLED VEGETABLES

Aubergines, zucchini and peppers

FRESH MIXED SALAD

Fresh seasonal vegetables

FRENCH FRIES

Fresh on the Table

CEREAL SALAD

Spelt and barley salad with tuna, fresh cherry tomatoes and sweetcorn

RICE SALAD

Rice salad with mixed pickled vegetables, fresh cherry tomatoes, mozzarella, tuna, hard-boiled eggs and peas
BRESAOLA WITH ROCKET, ARTICHOKES AND HARD-BOILED EGGS
ROAST BEEF WITH MIXED LEAVES AND PARMIGIANO PETALS
"PANZANELLA"

Toasted bread, cherry tomatoes, Tropea onion, cucumbers, farmer aubergines and oregano

Big Salads

GREEK SALAD

Salad, cucumbers, datterini tomatoes, Tropea onion, feta and black olives

BRAZIL SALAD

Salad, datterini tomatoes, rocket, prawns and Parmigiano flakes

ITALY SALAD

Salad, tomatoes, carrots, tuna, buffalo mozzarella DOP and sweetcorn

GRANDPA'S SALAD

Datterini tomatoes, boiled potatoes, green beans, Tropea onions and oregano

€6

g

€6

€10

€ 10

£15
€12
€10

€12

€15

€12

£ 12




Pizzeria
The classics

MARGHERITA

Tomato sauce and fior di latte mozzarella

NAPOLI

Tomato sauce, fior di latte mozzarella, anchovy fillets, oregano

COOKED HAM

Tomato sauce, fior di latte mozzarella, cooked ham

COOKED HAM AND PORCINI

Tomato sauce, fior di latte mozzarella, porcini mushrooms, cooked ham

CAPRESE

Tomato sauce, buffalo mozzarella DOP, fresh tomato and oregano

SUMMER

Tomato sauce, buffalo mozzarella DOP after baking, cooked ham, oregano, fresh tomato

STELLANTE CAPRICCIOSA

Tomato sauce, fior di latte mozzarella, cooked ham, mushrooms, artichokes, sausage, olives

FOUR SEASONS HARMONY

Tomato sauce, fior di latte mozzarella, cooked ham, mushrooms, artichokes, sausage

FOUR CHEESES

Fior di latte mozzarella, gorgonzola, stracchino, provola

PORCINI MUSHROOMS

Tomato sauce, fior di latte mozzarella, porcini mushrooms

CALABRISELLA

Tomato sauce, fior di latte mozzarella, spicy salami, oregano

BUFALINA

Tomato sauce, buffalo mozzarella DOP from selected dairies

PATATOSA

Tomato sauce, fior di latte mozzarella, fries (minimum wait 10 minutes)

PARMA HAM

Tomato sauce, fior di latte mozzarella, 24-month Parma ham "Bedogni”

MARINARA

Tomato sauce, oregano, garlic

VEGETABLES

Tomato sauce, fior di latte mozzarella, peppers, aubergines, zucchini

MAXI PIZZAFROM € 14

Circular half-metre pizza with toppings on request

Stretched pizzas: only € 2,50 extra
Wholemeal dough: only € 1 extra.
Lactose-free mozzarella: only € 2 extra

WOOD-FIRED OVEN

" : EXTRA TOPPINGS FROM € 0,50

s
€7,50
=
<9
£19
€10
€10
€9
€850
€8
€8,50
€8
£ 9
% a5l
£16150

£ 9.50




Calzoni

NAPOLI CALZONE

Tomato sauce, fior di latte mozzarella, cooked ham

STUFFED CALZONE

On request

Special pizzas

DEL MAESTRO

Friarielli, sausage, fior di latte mozzarella, smoked scamorza

SPIRITOSA

Tomato sauce, fior di latte mozzarella, caramelised onion, gorgonzola, pancetta

DEL CARROZZIERE

Tomato sauce, buffalo mozzarella DOP after baking, spicy salami, oregano, fresh tomato

CRUDO E STRACCIA

Tomato sauce, fior di latte mozzarella, 24-month Parma ham, stracciatella

TONNO SAPORE DI SICILIA

Tomato sauce, fior di latte mozzarella, tuna, onion

PARMIGIANA

Tomato sauce, fior di latte mozzarella, sausage, oregano

MONDIALE

Cherry tomatoes, buffalo mozzarella DOP, Parma ham, porcini mushrooms, Parmigiano flakes

VIENNESE

Tomato sauce, fior di latte mozzarella, wurstel, fries (minimum wait 10 minutes)

CHIP & CHOP

Tomato sauce, fior di latte mozzarella, sausage, fries (minimum wait 10 minutes)

SPECK & GORGO

Tomato sauce, fior di latte mozzarella, gorgonzola, speck added after baking

Tasty pizzas

AMALFI

Fior di latte mozzarella, prawns, rocket, grated lemon zest

GORGO CALABRESE

Tomato sauce, fior di latte mozzarella, spicy Calabrian salami, gorgonzola, oregano

BLUE MOON - SPECIALITY -

Tomato sauce, fior di latte mozzarella, mixed fried seafood {minimum wait 10 minutes)

PESCATORA

Tomato sauce, fior di latte mozzarella, seafood, oregano

CALABRO-DELIZIA - NEW ENTRY -

Fior di latte, spicy salami, gorgonzola, walnuts

PARMA GOLD - NEW ENTRY -

Buffalo mozzarella, Parma ham, Parmigiano flakes, balsamic glaze

PATATOSA SPECIAL - NEW ENTRY -

Roasted potatoes, sausage, provola

MEDITERRANEA - NEW ENTRY -

Cherry tomatoes, buffalo mozzarella, rocket, oregano

LA CARBONARA 2.0 - NEW ENTRY -

Eggs, pancetta, pepper, Parmigiano, provola

£8.50

€10

€10
€10
€10
£12
€8

€ 8,50
£13
£ 100
€10
€10

€14
£10
£ 13
£11
£ 150
£413
€ 10,50
£ 11
=l




Panuozzi

PANUOZZO DEL CARROZZIERE 77,3
Buffalo mozzarella DOP, spicy salami, oregano and fresh tomato

IL NORDICO £
Stracchino cheese, rocket, cherry tomatoes, smoked salmon

DEL MAESTRO € 9,50
Sausage, friarielli, smoked scamorza

HAPPY € 9,50
Sausage, fries, smoked scamorza

VEGETARIANO €9,50
Grilled vegetables, smoked scamorza

SFIZIOSO < 2:50
Smoked scamorza, sliced aubergines, pancetta

SBAGLIATO € 9,50
Smoked scamorza, sliced aubergines, sausage

CLASSICO €10

Parma ham "Bedogni’, buffalo mozzarella DOP, cherry tomatoes

DIAVOLETTO e 2,50

Smoked scamorza, spicy Calabrian salami, friarielli

DELLO

Cooked ham,

SEMPL

ZIO € 9,50
smoked scamorza, grilled zucchini
ICE - NEW ENTRY - €8

Fior di latte mozzarella, cherry tomatoes, rocket

IL LEGGERO - NEW ENTRY - €12

Bresaola, rocket, Grana, lemon

MOZZ|

COTTO S

Fior di latte mozzarella and cooked ham

What's panuozzo?
A wood-fired speciality, crispy outside and soft inside, filled with tasty
ingredients like a real pizza sandwich.

WARNING! IT IS ADDICTIVE!!!

Covercharge € 3




Drinks

Coca Cola 1 | bottle
Soft drinks in 33 cl bottle
Still/sparkling water 75 cl

Draught beers

PAULANER HELL

Medium beer 40 cl
Small beer 20 cl
1 litre jug or glass

Bottled beers

Moretti 66 cl

Ceres 33 cl

Beck's 33 cl

Corona 33 cl

Weissbier Konig Ludwig 50 cl
Tennent's 33 cl

Heineken zero alcohol 33 cl
Ichnusa unfiltered 50 cl

Moretti Rossa (double malt) 33 cl

£9
£3
£ 250

£
€3
€ 10

£95
€4
€4
€4
€6
€5
€ 350
€4
€6




Wines

House Wine

House sparkling white (Malvasia Piacentina)

1 litre €12
1/2 litre €6
Glass €5

House still red (Colli di Salerno)

1 litre €12
1/2 litre €6
Glass €5

Sparkling white wines Bote By gans

Franciacorta extra brut (Le Cantorie) €38 €8
Franciacorta Saten (Le Cantorie) €42 £
Prosecco extra dry (Civa) €20 €6
Otello Malvasia brut (Ceci) 15
Conte Federico Riserva Brut (Conti Bossi Fedrigotti) €28
Cuvee Lounge (Astoria) €18 £5
Blanc de Blancs (Civa) €20 &5
Ribolla Gialla extra dry (Civa) €20

Still white wines e brss

Passerina (Umani Ronchi) €18
Costa d'Amalfi (Cantine Giuseppe Apicella) £ 23 £6
Costa d'Amalfi 0,375L (Cantine Giuseppe Apicella) 12
Falanghina (Apicella) €18 £5
Sauvignon Seriade (Civa) €18
Pinot grigio (Civa) £ 20 €6
Colle Santa Marina (Apicella) £35
Pecorino Vellodoro (Umani Ronchi) €18
Verdicchio dei Castelli di Jesi classico (Umani Ronchi) €18
Lugana (Masi) £73
Piano Maltese (Tenuta Rapitala’) €23
Muller Thurgau (Conti D'Arco) €18
Vibra Irpinia bianco (Mastroberardino) €20
Mastro Bianco Campania (Mastroberardino) €18
Falanghina del Sannio (Mastroberardino) €20

Lacryma Christi del Vesuvio bianco (Mastroberardino) €20




‘Wines

Sparkling red wines

Antico Bruscone Giuseppe Verdi (Cantine Ceci)
Gutturnio frizzante (Azienda Agricola Villa Rosa)
Otello nero di lambrusco (Ceci)

Otellino nero di lambrusco 0,375 L (Ceci)

Still red wines

Costa d'’Amalfi (Giuseppe Apicella)

Costa d'’Amalfi 0,375 L (Giuseppe Apicella)
Montepulciano d'Abruzzo (Solandia)

Pinot noir Caranto (Astoria)

A' scippata riserva (Giuseppe Apicella)
Negroamaro (Castello Monaci)
Valpolicella DOC (Lamberti)

Chianti Superiore (Poderi Melini)

Barbera D'Asti (Ca' Bianca)

Morellino Di Scansano (Melini)

Tamante rosso (Bigi)

Rose wines

Costa d'’Amalfi (Cantine Giuseppe Apicella)
Pinot Grigio Ramato (Ca' Modeano)

Dessert wines

Moscato Fashion Victim (Astoria)
Passion Colli di Salerno 50 cl (Giuseppe Apicella)

Bottle

12
€12
£ 15
€8

Bottle

€23
€12
18
18
€38
€20
18
€18
€23
€20
€18

Bottle

£18
€20

Bottle

€23
€30

By glass

€4

By glass

€6

£5

By glass

By glass

€8
€10




Your opinion malters to us!

U you enjoyed your experience,
the Tuna Blu staff would be happy to receive

a Google review.

Follow our channels

LUNA BLU RISTORANTE PIZZERIA
#LUNABLUEXPERIENCE
l l . i | LUNABLU.RISTOPIZZERIA
J LUNABLUPARMA
TikTok

- Thank you from the heart for your support.
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Our siory

It all begins with Giovanni.

At only 15, he left Tramonti, a small village in the heart of the Amalfi Coast, with
one blg dream: to bring the tradition of pizza and seafood cuisine to the North, to
places where those flavours were still little known.

N

After afirst experience in Pavia, in 1970, at just 24, Giovanni opened his first

_Salerno-style restaurant in Piazzale Santa Croce in Parma: "Al Cozzicaro". It soon

~ became a reference point for Parma groups and young people of the time.

Giovanni, head of the Buonocore family, continued his journey with his wife
Mana his daughters Raffaella and Rosa, his son Salvatore and, today, also with
his granddaughters Martina and Annamaria.

In 1980 he fulfilled another dream: the opening of the second restaurant, just a
few steps from the first, Blu Moon - Luna Blu, considered by many one of the city's
most historic restaurants.

Since then, at Blu Moon - Luna Blu, we have baked pizzas and panuozzi in a
wood-fired oven, prepared with care and passion by Stefano's expert hands.

In the kitchen, Maria and Rosa, together with the team, work every day with
selected products: fresh vegetables, meat from the best local and Italian farms,
and above all high-quality fresh fish from the Tyrrhenian Sea, prepared according
to our tradition.

In the dining room, Raffaella, Salvatore and Annamaria welcome guests with
warmth and attention, trying to make every customer feel at home.

~ The restaurant has three indoor rooms and a summer outdoor area, with a total

capacity of up to 150 people.

On request we offer personalised menus and organise birthdays, anniversaries,
weddings, graduations, business dinners, dinners with friends, work breakfasts or
simply lunches and dinners for two.

For any need in the kitchen or in the dining room, just ask our staff: we will be
happy to satisfy every request.

~ The entire Luna Blu staff thanks you for your preference.



