LUMA @ opriceless

Culinary Experience with LLJBLJDS;<

TASTING MENU

$898 per person

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

TO START

AMUSE BOUCHE
BHINR
STORM CLAM WITH RICOTTA CHEESE
Salmon Roe, Local Roselle, Raspberry Jelly, Water Bamboo Shoot, Herbs Oil
tFE # WABEZL
ESXENF CAMEBTE AZEREE -85 FEH

FRESH FLOWER CRAB BISQUE
WITH LOCAL WHITE WINTER MELON
FiEENBEERS

GIANT RIVER PRAWN TOAST
BREZ L

RED DATES LONGAN TEA SORBET
AEREEREE

TO FOLLOW
SLOW-COOKED YELLOW CROAKER

Hokkaido Scallop, Local Zucchini, Honey Bean, Hot & Sour Seafood Sauce

BREER
tesgsy AN ERE - BREBHT
OR

GRILLED U.S SHORT RIBS
Grilled Pineapple with Sweet Bean Sauce,
Lau Fau Shan Golden Oyster Beef Cheek Tart,
Choi Sum Puree, Moutai Sauce

TR 18 5% Bl A/ BF
BHEERZE RAFLUEEFTEERE  XROL0E - FET
OR

PING YUEN SAMM WONG CHICKEN
Morel & Black Termite Mushroom, Yi O Rice

TR==%
FAIE FE TRXK
((Supplement + $350 For 2 Pax RBi1+$350/MAF)

TO FINISH

YI O RICE TWO-WAY
Zhuyeqing Wine & Rice Sorbet, Zhuyeqging Wine
“TERRZES
MEFT TR NTESE

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

20261002LMLCW16482F



