@D priceless LUMA’

with LUBUDS

8-COURSE
TASTING MENU

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

SCALLOP TARTARE | SEA URCHIN |
SEAWEED CRISPY CHIPS
Summer Palace Soy Sauce Salt, Herbs Oil
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BEANE BOoh#E, &EH

DEEP FRIED FOIE GRAS | BEEF CHEEK
“Pat Chun” Vinaigrette
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SOUP OF THE DAY
ZEHES

“LAU FAU SHAN”
GOLDEN DRIED OYSTER RISOTTO
mEUESBEEARMER

XINHUI
TANGERINE PEEL SORBET
MERKEHEE

SPICY STIR-FRIED
FRESH LOCAL FARM VEGETABLES
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SMOKED BEEF SHORT RIBS
WITH HOMEMADE FRIES
Black Pepper Sauce
EESTHAFBEREEER
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PISTACHIO SOFT-CRUST TART
WITH PLUM POWDER
Fontina Cheese Gelato
RODREOEHEER
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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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