
Lume All Day Menu

served with sweet chilli sauce 

V E G E T A B L E  S A M O S A  ( V )

B U F F A L O  C H I C K E N  W I N G S  

$ 1 2

$ 1 2

$ 1 8

$ 1 2

$ 2 0

L O A D E D  F R I E S  ( V )

S H R I M P  T E M P U R A

V E G E T A B L E  S P R I N G  R O L L S  ( V )

served with mint sauce 

served with spicy mayo

truffle mayo, parmesan cheese

golden crunch prawns served with aioli

C A L A M A R I  F R I T T E R S $ 2 0

golden crunch calamari served with aioli

F I S H  A N D  C H I P S  $ 2 0

L U M E  S I G N A T U R E  S A L A D

battered fried fish served with aioli

chicken 15 | prawns 18 | fish 15

C H I C K E N  P A N I N I  S A N D W I C H  

served with fries 

$ 1 5

C U R R I E D  E G G  S A N D W I C H  

curry mayo, parsley, served with fries

$ 1 4

L U M E  S T E A K  S A N D W I C H  

black angus, caramelised onion, mesclun,
cheese, tomato served with fries

$ 2 0

L U M E  A N G U S  B E E F  B U R G E R  

beef patty, bacon, pickles, cheese, salad & fries 

$ 2 2

Sharing platter 
T A S T E  O F  I N D I A  

chicken tikka, lasooni prawn, vegetable
samosa, masala fish served with mint
sauce 

$ 3 2

L U M E  S E A F O O D  P L A T T E R  

prawn skewers, seared scallops,
battered fish, calamari rings served
with fries and salad

$ 3 6



Entree
italian herbs butter

S O U P  O F  T H E  D A Y  ( V )

S E A R E D  S C A L L O P S  ( G F , D F )

$ 8

$ 1 5

$ 2 0

$ 2 0

$ 2 2

C H I C K E N  T I K K A  S K E W E R S  

L A S O O N I  P R A W N

G A R L I C  B R E A D  ( V )

ask your waiter 

extra virgin olive oil, garlic, cherry vine tomato
puree, parsley oil 

thigh chicken, tandoori masala served with
mint chutney 

marinated prawns with indian spices, served
with mint chutney 

C H I C K E N  S A T A Y  $ 2 0
chicken thigh, soya sauce served with peanut
sauce 

Mains 

B E E F  T A T A K I  
torched beef, dried tomato, parmesan, green
oil, capers 

$ 2 2

add chicken 6 | prawn 8 

T R U F F L E  F L A V O U R E D  G N O C C H I  

C H I C K E N  P A R M E S A N  

$ 2 4

$ 2 4

$ 2 2

$ 2 8

$ 3 5

S E A  T O  P L A T E  ( G F , D F )

B L A C K  A N G U S  S T R I P L O I N  

P A S T A  P R I M A V E R A / C A R B O N A R A

assorted mushroom, cream sauce, parmesan,
pesto oil 

classic style with turkey ham, tomato sauce,
cheese served with fries and greens

baked fish, extra virgin olive oil, garlic, cherry
vine tomato puree, fennel, parsley

250gms grass fed, dry aged best served
medium rare with fries & red wine jus 

B L A C K  A N G U S  S C O T C H  F I L L E T  $ 3 9
250gms grass fed, dry aged best served
medium rare with fries & red wine jus 

4 8  H R S  B R A I S E D  B E E F  C H E E K  
slow cooked, served with potato mash,
vegetables, shallots

$ 3 2

A M E L I A  P A R K  L A M B  S H A N K
braised and served with potato mousseline,
vegetables

$ 3 2



Indian Cuisine

tandoori chicken with creamy tomato
and butter sauce 

V I N D A L O O  

M A D R A S

$ 2 4

$ 2 6

$ 2 6

$ 2 6

$ 2 6

G O A T  C U R R Y  

L A M B  R O G A N J O S H  

B U T T E R  C H I C K E N  

tangy gravy with mustard, cumin, hot chillies
& onion
add Chicken | Lamb | Beef 

south indian coconut masala with tempered
curry leaves and mustard
add chicken | Lamb | Beef | Fish | Prawn 

tomato and onion gravy with kashmiri spices 

creamy tomato curry sauce 

K O R M A  $ 2 6
tangy coconut sauce 
add chicken | Lamb | Beef 

F I S H  O R  P R A W N  C U R R Y  

south indian style curry with red chilli and
mustard

$ 2 6

spinach curry with cottage cheese

V E G E T A B L E  V I N D A L O O

V E G E T A B L E  K O R M A  

$ 3 2

$ 2 2

$ 2 2

$ 2 0D A L  T A D K A  

P A N E E R  
S A A G |  S H A H I  |  K A D A I

tangy gravy with mustard, cumin, hot chillies
& onion

tangy coconut sauce 

toor dal with onion tomato gravy

Sides 
G A R L I C  N A A N   $ 5

P L A I N  N A A N     $ 4

S T E A M  R I C E     $ 4

spicy tomato gravy 

$ 2 4C H I C K E N  T I K K A  M A S A L A  

H Y D E R A B A D I  L A M B  S H A N K  
saffron mash, south indian gravy, corriander

$ 2 2



Asian Indulgence

slow cooked beef with coconut milk 

S T I R  F R I E D  C H I C K E N  W I T H  O Y S T E R
S A U C E  

S T I R  F R I E D  V E G E T A B L E

S T I R  F R I E D  B E E F  W I T H  O Y S T E R
S A U C E  

B E E F  R E N D A N G  

sweet asian inspired sauce 

seasonal vegetables tossed in soy and ginger
sauce 

F R E N C H  F R I E S  

B R U S S E L  S P R O U T S

S A U T E E D  M U S H R O O M S  

G A R D E N  S A L A D  

S T E A M E D  V E G E T A B L E S  

Sides $8

spicy sweet sauce with fresh lime 

G I N G E R  &  L I M E  B A K E D  F I S H  

T R U F F L E  M A S H  

S W I S S  C H O C O L A T E  T A R T

C L A S S I C  T I R A M I S U

T R A D I T I O N A L  C R E M E  B R U L E E

Desserts $15

E X O T I C  C H E E S E C A K E

Vanilla, chocolate, strawberry

2  S C O O P S  O F  I C E  C R E A M

$ 2 8

$ 2 8

$ 2 4

$ 2 0

$ 2 4

sweet asian inspired sauce 

P L E A S E  C H E C K  W I T H  S T A F F  F O R  D I E T A R I E S
R E Q U I R E M E N T S  A N D  A L S O  I M A G E S  D I S P L A Y E D

I N  M E N U  A R E  J U S T  F O R  R E F E R E N C E  


