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KOWLOON SOY COMPANY

THE STEAK ROOM

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

Tuna Tartare Caviar Toast
Tuna Tartare | Kowloon Soy Sauce
Sesame | Toasted Brioche

Salted Fish Cake

Local Threadfin | Mashed Potato | Tartar Sauce

Mushroom Tart
Housemade Cheese | Kaffir Lime Leave | Crispy Leek

— SOUP —

Half & Half
Boston Lobster Bisque & Wild Mushroom Soup (v)

Boston Lobster Bisque

Wild Mushroom Soup (v)

*(v) vegetarian

@ priceless

with LUBUDS.

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

$148

$98
(2pcs)

$88
(2pcs)

$198

$198

$178



LUMA

Culinary Experience

THE STEAK ROOM

— APPETISER —
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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.

Classic Caesar Salad $148

Anchovy | Crispy Bacon | Parmesan Cheese | Croutons

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

Cured Salmon $168

Salmon Crudo | Pomegranate Vinaigrette | Yogurt | Caviar

Seared Hokkaido Scallops $228

Bacon | Pineapple

"New Orleans” Style Crab Cake $188

Tartar Sauce

Pork Knuckle $148
Pat Chun Vinaigrette | New Born Egg | Potato | Stem Ginger

Chicken Drumette $148

Maitake Mushroom | Mushroom Cream Sauce

Antipasto Platter $208

Air-Dried Ham | Cheese | Pickles | Jalapenos

Beef Steak Tartare | U.S.D.A Prime $198

Horseradish | Red Onion | Brandy
Mango Pearls | Prawn Crackers

@ priceless

with LUBUDS.

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



LUMA

THE STEAK ROOM

— MAINS —

Threadfin

Black Garlic | Black Beans | Lemon Vinaigrette

Seasonal Vegetables

Pork Rack (8o2)
Herb Butter

Jumbo Tiger Prawn (per piece)

Herb Garlic Butter

Pasta Mushroom

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

$298

$328

$198

$178

— STEAK —

AUSTRALIA

Wagyu Ribeye
$988 (1202)

Wagyu Striploin
$788 (1002)

ADDITION TO
THE STEAK

Duck Foie Gras
+$118 (509)

EE y.s.D.A PRIME

Ribeye Cap
$588 (602)

Ribeye
$588 (1202)

Striploin
$488 (802)

Tenderloin
$388 (502)

— SAUCE —

Bearnaise, Beef Gravy, Forest Mushroom
Black Pepper with Cognac, Garlic Butter

@ priceless

with LUBUDS.

We are committed to use as many local produce as

possible to reduce our trace of carbon footprints at LUMA.



LUMA

Culinary Experience

THE STEAK ROOM

— TO SHARE —

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.

Roasted Saam Wong Chicken $688
Assorted Mushroom | Jasmine Rice
Catch Of The Day $468
Fennel | Garlic | Mushroom | Pickled Mustard Beurre Blanc Sauce
Pork Wellington $458
Local Pork Collar | Garden Salad | Mee Chun Pickles | Pork Jus
72-Hour Short Ribs $428
Shallots | Pickles | Herb Salad | Aromatic Gravy
Chateaubriand | USDA Prime 160z $1,288
— SIDE —
Baked Lobster Macaroni $158
Mac and Cheese $108
Garlic Broccoli $98
Creamy Spinach $98
Baked Portobello Mushroom $98
French Fries $98
Black Truffle Oil or Lemon Salt
Mashed Potato $98

Plain or Black Truffle

@ priceless

with LUBUDS.

We are committed to use as many local produce as

possible to reduce our trace of carbon footprints at LUMA.



LUMA

Culinary Experience

THE STEAK ROOM

— DESSERTS —
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KOWLOON SOY COMPANY

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

Pineapple & Coconut Alaska $398
Pineapple Jam, Coconut Ice Cream, Meringue (For 2-3 persons)
*1 Day Advanced Order*

Honeycomb $128
Lam Tsuen Honeycomb | Oolong Tea Cream
Kowloon Dairy Honey Gelato | Mandarin

Soy Créme Caramel $128

Soy Bean | Caramel | Flan Custard

@  priceless

with LUBUDS.

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



LUMA

THE STEAK ROOM

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 nosmlgic 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 c/mmpz'on local talents, co-writing a

future that leads and nurtures.

@ priceless

with LUBUDS.

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



LUMA

THE STEAK ROOM
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@ priceless

withn LUBUDS.
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THE STEAK ROOM
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LUMA
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LUMA

THE STEAK ROOM
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L U l'l Am
Culinary Experience

LUBUDS x Mastercard 5 £ it

— 1881 BREEER —
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B¥BEMastercard 9k EHERIES UREAM BN RAXE,
FMRARIEERCafé BAUTEA, KZEZBRER, Alvin Leung
A UREBERRMAM—BERLENERZIK.

HEEEXBAI G, aHRER/UAFFZEEFTHLERER. Alvin
HATEKERMAEERE USARBNGXZER, UKEFREHE
ABRRAXLNER.

BPASHEMEMARRK, MERAERAOERBATHEF,
SIEARK ZHRERR.

@ priceless

with LUBUDS.
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