
SPRING SALAD {GF} {DF} {VEGETARIAN AVAILABLE}

smoked salmon | pickled cucumber | tomato | caper | 

lemon vinaigrette 

SLOW COOKED COONAWARRA LAMB SHOULDER {GF} {NF} {DF}

sweet potato | minted coleslaw | house jus

PAN ROASTED BARRAMUNDI {GF} {NF}

orange and fennel salad | white wine sauce

ROAST PUMPKIN TART {V}

feta | pesto | rocket  

add SAUTEED VEGETABLES or HOUSE SALAD +$5

DESSERTS add +$15

CLASSIC CREME BRULEE {GF AVAILABLE}

sable breton | seasonal berries

DOLCE CHOCOLATE TORTE {NF}

vanilla ice cream

ENJOY A SIT DOWN LUNCH WITH A GLASS OF WINE, BEER OR
SOFT DRINK FOR $35

MONDAY TO FRIDAY 12PM TO 2PM

DISTINCTIVE, ENERGETIC AND REGIONALLY INSPIRED

* ALL ACCOR+ EXPLORER DISCOUNTS DO NOT APPLY

* ALL SEAFOOD SERVED AT LUMA RESTAURANT IS SOURCED EXCULSIVELY 

   FROM AUSTRALIA

RESTAURANT EXPRESS LUNCH
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