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LOBSTER PAELLA $39

A beach-night splurge done right: tender
lobster over a deeply savory, slow-cooked
saffron base with smoky pimenton.

SEAFOOD PAELLA $32

The classic you want on vacation—
shrimp, clams, and mussels layered into a
rich, flavorful base, then finished with
bright citrus. Coastal, satisfying, and
packed with seafood in every bite.

MEAT LOVER PAELLA $30

Hearty and craveable: slow-cooked brisket
and juicy chicken with a smoky, savory
backbone and a deeper, earthy finish.
Comforting, bold, and made for sharing.

BOTTOMLESS SANGRIA $10

Light, crisp, and beach-perfect—
bottomless pours that keep the night easy.
$10 with any paella, or with any food
order over $20.

Choose your flavor: Classic Spanish,
Tropical Ginger—Pineapple, or Rosé
Strawberry.

TAXES & TIPS NOT INCLUDED

LUNA BEAGH (
BAR & GRILL UM



