LUMA @ opriceless

Culinary Experience with LUBUDS.

MOTHER’S DAY DINNER MENU
6-Course | K& ¥ $1,088

e« WINE PAIRING -
3-Glass $388 | 5-Glass $588

AMUSE BOUCHE

BOTAN SHRIMP SALTY LEMON TART, POTATO SALAD
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SEA URCHIN SCALLOP I @i
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CHEESE BUTTERNUT SQUASH RAVIOLI
with Onion Soup
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BLACK COD FISH
Scallop Mousse, Herb White Wine Sauce
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BEEF TENDERLOIN
Deep-Fried Foie Gras, “Pat Chun” Vinaigrette
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PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice
THER=Z=%

FHE -TE - Z&EX
(supplement + $ 350 for 2 pax | ZM+$350/ /M A B)

DESSERT

ROSELLE IN TWO WAY
BRRE_ES

IMPERIAL COSTUME EXPERIENCE
EE R &k BE B
+$200/3hoursd\ﬁ

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

SBE1EREHAS| FIAAHART

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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