LUMA

Culinary Experience

LUNCH MENU

3 course 3iE 3 $ 368 | 1Starter + 1 Main +1Dessert BIE(1)+EF(1)+E &K (1)
4 course 483 $ 448 | 2 Starters + 1 Main + 1 Dessert B3 (2)+EFE(1)+FH &)

Additional Coffee or Tea +$30 1l & ol 5 5% %

APPETIZER B &

Soup of The Day
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Mixed Cherry Tomato Burrata Cheese,
“Pat Chun” Vinaigrette
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Slow Cooked Scallop
Herbs Yogurt, Orange
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Cured Salmon
Local Salted Lemon, Soy Sauce
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MAIN COURSE F %

Grilled U.S Oyster Blade
Stir-Fried Chinese Cabbage with Ginger and Butter,
French Fries, Red Wine Sauce
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Catch Of The Day
Seaweed Mashed Potato, Soybean Butter Sauce

= B
RREE WM

Local Seafood Spaghetti
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Ping Yuen Samm Wong Chicken
Morel & Black Termite Mushroom, Yi O Rice
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(supplement + $ 350 for 2 pax | ZM+$350/ @M A F)

DESSERT # M

Tofu panna Cotta
Soy milk Ice cream , Black Sesame Chips
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IMPERIAL COSTUME EXPERIENCE
EE R K E B
+$200/3hoursd\ﬂ§

Includes 1 Set Your Choice of Costume Rental | 3 days advance booking
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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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