LUMA

Culinary Experience

SUMMER
TASTING MENU

AMUSE BOUCHE
BRI R

SPANISH RED PRAWN TARTARE
XO Sauce Shrimp Oil, Ricotta Cheese, Water Bamboo Shoot

7 YE 5F 41 9% i fth
XOEEH  MAKET  XAH

ABALONE COCONUT CHICKEN BISQUE

R T #ERS
MAIN x£%

(Choose One)

BAKED PIGEON IN PUFF PASTRY
BA R 1B 7L a5

BEEF TENDERLOIN
Deep-Fried Beef Cheek, Black Truffle Mashed Potato, Port Wine Sauce
&0
FFAHEER  BREBEE  ADBT

PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice
TR=Z5%

FREL FE RN
(supplement + $ 350 for 2 pax | BI0+$350/MAF)

DESSERT #&

BLACK GLUTINOUS RICE

Coconut Milk, Mango Ice Cream

Wit RKE

HK$1,388 | per menu
Buy 1 Get 1 Offer; Price Per Guest $694

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



