LUMA @ opriceless

Culinary Experience with LLJBLJDSR

DINNER MENU

6-Course 6i& % $898

e« WINE PAIRING -
3-Glass $388 | 6-Glass $588

AMUSE BOUCHE €8/ B

PRAWN TARTARE CAVIAR TART
95 fth fh B 7

SMOKED FRESH SCALLOP
White Radish Broth, Herb Oil
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ROASTED GREEN ASPARAGUS

with Stuffed Morel, Morel Cream Sauce
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CATCH OF THE DAY
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MIKAN SORBET
with Jolly Shandy Foam

EHEE®
£ 14 {ll 4 78 %

MAINZEE

(Choose One)

BAKED LOCAL THREADFIN
Stir-Fried Choy Sum, Yellow Wine Butter Sauce

BREMBER

WD~ BB ST

BEEF TENDERLOIN
Grilled Vegetables, Confit Potatoes, Black Garlic Dip
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PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice
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FHE - FE - Z&EX
(supplement + $ 350 for 2 pax | B MN+$350//M A FB)

DESSERT #m
CHILLED MELON MOSCATO SWEET SOUP

with Fresh Milk Honeydew Ice Cream and Foam
ENSEEEERES
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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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