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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.

TOMATO MILLE FEUILLE (v $148
Burrata, Tomato Jelly | Avocado Guacamole

“Prepared with locally grown tomatoes”

MAPO TOFU $188
Mapo Tofu Minced Sauce | Tofu Custard | Foie Gras
“Freshly made with locally produced soy milk”

SHRIMP MILLE-FEUILLE $168
Tom Yum | Calamansi
“Made with Wild-caught local prawns”

CURED SALMON $168
Salmon Crudo | Pomegranate Vinaigrette
Yogurt | Oscietra Caviar

“Marinated with locally sourced star anise”

PORK KNUCKLE $148
Pat Chun Vinaigrette | New Born Egg
Mashed Potato | Stem Ginger

“Crafted with one of Hong Kong'’s o/dest soy-sauce producers - Pat Chun”

OXEN TARTARE $168
French Bean Salad | Créme Fraiche

“Locally sourced, fresh hand-cut beef”

*(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.
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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 heritage and the presence of sustainable farms.

“CAFE BAU’s SIGNATURE”

HUNG WAN FARM PING YUEN CHICKEN

Morel & Black Termite Mushroom | Yi O Rice

$728

“Locally farmed Ping Yuen chicken, no added hormones, antibiotics or steroids”

CARABINERO PASTA

Homemade Shrimp Roe Pasta
Local Dried Shrimp Oil | Yuzu
“Flavored with local shrimp oil”

SEAFOOD FUSILLI LUNGHI BUCATI

Cherry Tomato | Lobster Sauce

THREADFIN
Bouillabaisse | Cannellini Bean | Cauliflower
“Made with fresh, locally sourced Threadfin fish”

PORK WELLINGTON

Local Pork Collar | Garden Salad

Mee Chun Pickles | Pork Jus

“Pickied vegetables from Kow/oon Soy Company”

SLOW COOKED SHORT RIB
Vadouvan Masala | Potato Gnocchi
Charred Carrot | Plum Chutney

@ priceless

with LUBUDS.

We are committed to use as many local produce as

possible to reduce our trace of carbon footprints at LUMA.

$328

$268

$298

$388

$428
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— DESSERTS —

KOWLOON DAIRY

A local brand with over 80 years of history in Hong Kong,
producing fresh dairy daily.

APPLE MILLE FEUILLE $128
Spiced Apple | Kowloon Dairy Milk Gelato
“Supporting local brands - Kowloon Dairy”

PINEAPPLE VARIATION $128

Mascarphone | Pineapple Sorbet | Lime | Basil

COFFEE TART $128

Coconut Gelato | Coffee Ganache | Caramel

@ priceless

with LUBUDS.

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