LUMA

Culinary Experience

LUBUDS X Mastercard presents LUMA

An Exclusive 1881 Priceless Experience

AN ELEVATED FARM-TO-TABLE DINING EXPERIENCE

that celebrates local heritage and the freshness of homegrown produce.

In honor of Mastercard’s dedication to sustainability and support of

local businesses, we are proudly extending our collaboration with

renowned Michelin-starred Chef Alvin Leung of Café BAU.
In this series, Chef Alvin reimagines nostalgic dishes exemplary
of Hong Kong's unique culture and cuisine, showcasing local flavours

and ingredients in creative and exciting ways.

To harmoniously blend the past and present, we aim to cultivate

priceless experiences that champion local talents, co-writing a

future that leads and nurtures.

All prices are in hong kong dollars and subject to a 10% service charge. Please
advise our associates if you have any food allergies or special dietary requirements.
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— SNACKS —

KOWLOON SOY COMPANY

First established in 1917 as Mee Chun in Kowloon City. Kowloon Soy now
has a physical store on Grabam Street, Central with over 60 years of history.

Signature Caviar Toast
Tuna Tartare with Kowloon Soy
Sesame Toasted Brioche

Lau Fau Shan Oyster
Sabayon Sauce with White Wine Reduction
Shallot Marmalade | Salmon Roe

Salted Fish Cake

Local Threadfin | Mashed Potato | Tartare Sauce

Mushroom Tart
Housemade Cheese | Kaffir Lime Leave
Crispy Leek

We are committed to use as many local produce as
possible to reduce our trace of carbon footprints at LUMA.

$148

$128

$98
(2pcs)

$88
(2pcs)
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— SMALL PLATES —

LAU FAU SHAN OYSTER

Firm, plumped and layered with complex flavours, the combination of Fresh
Pearl Water and The Ocean is what nurtures Lau Fau Shan Oysters at Deep Bay.

Signature Langoustine
Fried Tofu | Calamansi | Laksa | Lime Leaf Oil

Foie Gras
Salted Pineapple Sorbet | Curry Chutney | Port Jus

Oxen Tartare
Lau Fau Shan Oyster Sabayon | Duck Egg
Chive | Housemade Potato Chips

Octopus Carpaccio
Semi-Dried Cherry Tomato | Ginger & Scallion Chimichurri

Cured Salmon
Coffee | Whisky | Mandarin | Yogurt | Herb Oil

Chicken Drumette
Maitake Mushroom | Mushroom Cream Sauce

We are committed to use as many local produce as

$248

$248

$198

$168

$168

$148

possible to reduce our trace of carbon footprints at LUMA.
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— SMALL PLATES —
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PAT CHUN VINAIGRETTE

Appreciated beyond it's sweet and sourness, Pat Chun Vinaigrette's distinguished
spiced aroma is built upon the slow cooking and fermentation process.

LUMA Caesar $148
Tai O Shrimp Paste | Endives | Radicchio
Sakura Shrimp | Parmesan Cheese

Local Organic Beetroot $148
Pat Chun Vinaigrette | Charred Corn
Housemade Cheese | Walnut

Pork Knuckle $138
Pat Chun Vinaigrette | New Born Egg | Potato | Stem Ginger

— PASTA —
Clams $218
Mee Chun Preserved Clams
Cuttlefish | Hand-Cut Pasta
Mushroom $178

Local New Born Egg | Black Truffle
Mushroom Cream Sauce | Linguine

We are committed to use as many local produce as
possible to reduce our trace of carbon footprints at LUMA.
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KAM TIN SAAM WONG CHICKEN

Kam Tin, situated in the northwestern part of the New Territory. The area is
known for its agricultural beritage and the presence of sustainable farms.

Local Spiny Lobster
Butter-Poached | Thermidor Tart
Lobster Bisque

Threadfin
Black Garlic | Black Beans
Lemon Vinaigrette | Seasonal Vegetables

Pigeon
Morel Mushroom | Three-Cup Sauce
Seasonal Vegetables

— TO SHARE —

Roasted Saam Wong Chicken
Assorted Mushroom with Long Grain Rice

Catch Of The Day
Fennel | Garlic | Mushroom
Pickled Mustard Beurre Blanc Sauce

Pork Wellington
Local Pork Collar | Garden Salad

Mee Chun Pickles | Pork Jus

72-Hour Short Ribs
Shallots | Pickles | Herb Salad | Aromatic Gravy

We are committed to use as many local produce as

$568

$298

$258

$688

$468

$458

$428

possible to reduce our trace of carbon footprints at LUMA.
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— DESSERTS —

Apple Tarte Tatin

Caramelised Apple | Vanilla Ice Cream

Egg Tart
Egg Custard | Almond Crumble
Housemade Créme Fraiche

Honeycomb
Lam Tsuen Honeycomb | Oolong Tea Cream
Kowloon Dairy Honey Gelato | Mandarin

Soy Créme Caramel
Kowloon Soy Bean | Caramel
Flan Custard

We are committed to use as many local produce as
possible to reduce our trace of carbon footprints at LUMA.

$128

$128

$128

$128
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