


Lume Bar Menu

PACIFIC OYSTERS (A)
Natural | $7each
1/2 Dozen | $36
Grapefruit granita | $7each
1/2 Dozen | $36

WARM FLATBREAD | $12
Beetroot hummus, zaatar, evoo (vg)

STRACCIATELLA & SERRANO SALAD | $19
Heirloom tomato, dried figs, rocket (GF)

CALAMARI RINGS (1) | $16
Lemon herb Aioli

PRAWN TORPEDOS (1) | $21
Tempura, Sweet Chili Sauce (oF)

CRISPY CHICKEN WINGS | $16
Fermented Chili & Ranch

SHOESTRING FRIES | S14
Rosemary & Chicken Salt, Aioli (o)

WAGYU SLIDERS (2) | $19
Brioche bun, cheddar cheese, lettuce, tomato, ketchup & aioli (NF)

CHEESE PLATTER
1 CHEESE | $15
3 CHEESES | $35
Castello Blue Cheese, Barber’s Aged Cheddar & Brie “Lamonique”
Served with quince paste, grapes & crackers

ALLERGY & INTOLERANCES V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, GFO = GLUTEN FREE OPTION AVAILABLE

A = AUSTRALIAN SEAFOOD. | = INTERNATIONAL SEAFOOD. PLEASE ADVISE OUR TEAM OF ANY ALLERGIES WHEN ORDERING. WHILE EVERY CARE IS TAKEN IN THE PREPARATION
OF YOUR MEAL, ALL DISHES ARE PREPARED IN A SHARED KITCHEN WHERE CROSS-CONTACT WITH ALLERGENS MAY OCCUR.

A SURCHARGE OF 10% APPLIES ON SATURDAY, SUNDAY AND PUBLIC HOLIDAYS.



