
 
Appetizers 

 

Crab & Spinach Dip ~ $9.95 ~ Lump crabmeat with spinach, in a creamy cheese sauce served 
piping hot with toasted lavosh crackers.                           
  

Shrimp and Grits ~ $8.25 ~ Fresh Carolina shrimp sautéed with garlic, Tasso ham, tomatoes and 
mushrooms in a parmesan cream sauce served over fried cheddar grit cake.   
 

Pepper Crusted Beef Tips ~ $8.95 ~ Sirloin tips rolled in cracked black pepper, sautéed and served 
over a grilled portabella mushroom drizzled with a balsamic demi-glaze   
    

Parmesan Scallops  ~ $8.95 ~ Parmesan crusted scallops pan seared with garlic, tomatoes and 
mushrooms in a creamy Madeira sauce        
 

Chicken Breast Tenders ~ $6.95 ~ Freshly breaded tenders served with celery sticks and your    choice 
of honey mustard or barbeque sauce. Also available Buffalo style with a bleu cheese dressing  
 

Tex-Mex Style Shrimp  ~ $8.95 ~ Mildly spiced jumbo shrimp served over a blend of Pico de Gallo and 
traditional cocktail sauce, garnished with fresh lime and cilantro. 
 

Blackeye Pea Hummus ~ $7.95 ~ Served with black olives, tomatoes, red peppers and pita chips.       
    
Fried Calamari ~ $8.95 ~  Lightly breaded and deep-fried, served with an orange horseradish                           
marmalade.     

Salads 
 

Small Side Lumina or Side Caesar Salad  ~ $3.95       
 

“Lumina Garden Salad” ~ $7.95 ~ Generous serving of field greens, shredded carrots, sliced  
 red onions, cucumbers and vine ripe tomato wedges with your choice of dressings.            
     

Atlantic Coast Cobb  ~ $9.75 ~ Carolina shrimp, smoked turkey breast, bacon, fresh avocado, 
chopped egg, blue cheese and tomatoes over mixed greens, with your choice of dressings.                
 

Dressings:  Buttermilk Ranch, Blue Cheese, Lite Italian, 
Balsamic Vinaigrette, Thousand Island & Honey Mustard 

 

Southern Caesar Salad ~ $8.50 ~ Made the traditional way with Caesar dressing, crisp romaine,  
raddichio lettuce, shaved parmesan and garlic croutons.    
   

Baby Spinach Salad ~ $8.95 ~ Fresh baby spinach leaves tossed in white balsamic vinaigrette, 
with freshly sliced strawberries, blanched sliced almonds, sliced mushrooms, and a light sprinkling 
of sesame seeds.      

 
Add to any of the above salads: Grilled Chicken $3.95, Shrimp or Tuna $5.95 or Sliced Steak $6.50 

 
 

Parties of six or more, or separate checks will incur 17% service charge. 



 
 

Entrees 
Served with side Lumina or Caesar salad, Chefs’ vegetable, your choice of  

French fries, baked potato or pasta, and fresh baked rolls and butter. 
 

Seafood 
Salmon ~ $20.95 ~ Broiled and topped with creamy whole grain mustard sauce.   
    

Mahi Mahi Aloha ~ $19.95 ~ Brushed with lime and white wine glaze and broiled.  Topped 
with fresh pineapple and papaya salsa seasoned with fresh cilantro.  
    

Tuna Steak ~ $17.95 ~ Grilled tuna filet seasoned with citrus ginger glaze.    
 

Flounder ~ $19.50 ~ Flounder filets stuffed with crabmeat, oven roasted and finished  
with a creamy lobster sauce.    
 

Maryland Crab Cakes ~ $22.95 ~ Pan-fried, drizzled with a creamy curry sauce.   
 

Fish and Chips ~ $16.95 ~ Flounder filets deep fried Calabash style and served  
with cole slaw, French fries and malt vinegar.   
 

Combination Platter ~ $20.95 ~ Choose two of the following: flounder, shrimp, oysters,  
scallops, or calamari. Lightly breaded, deep fried Calabash style or broiled. Served with cole slaw 
and tarter sauce. 
 

Seafood Platter ~ $24.50 ~ Sea scallops, shrimp, flounder, crab cake and oysters.  Lightly breaded 
and deep fried calabash style or broiled, served with cole slaw and tarter sauce.   

 

Steaks, and Chicken 

Ribeye ~ $24.95 ~ 14 Ounce rib-eye chargrilled and topped with Maitre d’ butter and tumbleweed 
onions.     
    

Tenderloin of Beef  ~ $23.95 ~ 6 Ounce center cut Angus beef tenderloin, lightly seasoned and 
chargrilled. Drizzled with black truffle oil.     
 

NY Strip ~ $24.95 ~ 14 Ounce NY Strip seasoned with special blend of spices and chargrilled.  
          

Romano Crusted Chicken ~ $18.95 ~ Fresh chicken breast coated with Romano cheese and  
seasoned bread crumbs. Topped with compote of artichokes, sundried tomato, capers and fresh basil.  
 

Absolute Lemon Pepper Chicken ~ $18.95 ~ Fresh chicken breast seasoned with lemon pepper, 
lightly dusted with flour and sautéed until golden brown. Topped with a cream sauce flavored with 
Absolute vodka, and finished fresh lemon, sautéed spinach and wild mushrooms.   
 

 
Parties of six or more, or separate checks will incur 17% service charge. 

 
 
 

 
 



Chef’s Corner 
Lobster Ravioli  ~ $18.95 ~ Lobster stuffed raviolis served atop a creamy saffron sauce with diced 
fresh tomatoes.  
      

Greek Spaghetti Squash  ~ $18.95 ~ Spaghetti squash sautéed in extra virgin olive oil, tossed 
with diced onion and tomato, feta cheese, black olives, and seasoned with fresh basil.  
   
North Carolina Trout ~ $18.95 ~ Boned, lightly seasoned, dredged in flour and sautéed until 
golden brown. Topped with lump crabmeat and toasted pecans in a creamy butter sauce.  
 

Calzones 
Cheese Calzone~ $8.95 ~ Fresh dough stuffed with ricotta, mozzarella and parmesan cheeses, 
garlic and herbs.  Served with marinara sauce.        

 
Add any of the following for $1.00 per each 

 
Pepperoni • Italian Sausage • Smoked Ham • Bacon • Mushrooms • Onions • Sweet 

Peppers • Jalapenos • Black Olives • Spinach • Roma Tomatoes • Artichoke Hearts • Banana Peppers 
 

Pizzas 
 

Lumina Avenue Classic 
Fresh marinara sauce, pepperoni and mozzarella cheese. 

Small $8.50  Medium      $10.25 Large $12.95 
 

Greek Style 
Ricotta cheese, spinach, roma tomatoes, olives, feta cheese, garlic, and fresh herbs. 

   Small $9.25  Medium      $11.50 Large $13.50  
  

Italian Garlic 
Pepperoni, Italian sausage, roma tomatoes, mushrooms, green onions, and lots of  

chopped garlic. Baked with a blend of 3 cheeses on our fresh made marinara sauce. 
Small $9.95  Medium      $11.95 Large $13.95 

 

Moore’s Inlet 

Seasoned shrimp, sliced roma tomatoes, mozzarella and fresh basil 
Small $10.95  Medium     $12.95 Large $14.95 

 

Create Your Own  

Homemade tomato sauce, mozzarella cheese and choice of one topping. 
Small $8.50  Medium     $10.25 Large $12.95 

    
Add any of the following for $1.00 each. 

 
Pepperoni • Italian Sausage • Smoked Ham • Bacon • Sweet Peppers • Onions • Mushrooms • 

Spinach • Jalapenos • Roma Tomatoes • Artichoke Hearts• Black Olives • Banana Peppers 
 
 

Parties of six or more, or separate checks will incur 17% service charge. 


