
Subject 10% Service Charge

A  L A  C A R T E  M E N U

Seafood Tapas
 Blue Crab Crepe $130  

avocado, fresh chili and lime

Poached Shrimps  6pcs/$135   12pcs/$235
horseradish cocktail sauce, lemon and shaved lettuce

Japanese Cod  $85
Sesame fried cod fish with yuzu dip

Crab Cake    $95
Crab & Corn fritters with spicy tomato cumin relish

Seared Rare Tuna    $145
coriander salad, sesame and fresh lime

Calamari    $85
with chili salt & coriander aioli 

 Stir-Fried Prawns     $145 
mango and chili butter with scallion and chive flower

Mussels and Clams    $165
steamed with fresh chili, garlic, olive oil and fine herbs

Cheddar Cheese     $75
with Pide bread , Cornishon and olives

***Lux Seafood Tapas Platter***
for  2 people $350, 4 people $650, 6 people $950

International Tapas
 Wagyu Beef Pie  $135 

braised wagyu beef, puff pastry & condiments

 Baby Lamb Chops  $155 
mint, brie and Rosemary compound butter gratin

Grilled Beef medallions  $105 
served with rocket and truffle oil

Smoked Duck Crepes  $125
with hoi sin, scallion salad and candied orange

Chicken Wings  $85
Buffalo style with cambazola dipping 

Assorted Grilled Sausage  $145
caramel onions, roast garlic mustard and chili ketchup

 Chorizo Empanaditas  $135 
tomato, coriander and toasted cumin seed with salsa

Goats Cheese Bruschetta  $125
toasted baguette with cherry tomato, garlic rub and warmed 

goats cheese

Sweet Pepper Quesadilla  $135
sautéed spinach, mozzarella and cheddar with guacamole

Selection fresh fruits  $75
served with honey yogurt

 Signature Dish of LUX
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Starters
Portobello Mushroom Soup  $95

porcini essence and sour cream

Butter Lettuce Salad  $125
crisp pancetta, avocado, marinated tomatoes, 

cambazola cheese dressing

Caesar Salad  $135
romaine hearts, shaved padano, 

roasted garlic vinaigrette, poached egg

Seared Tuna  $95
with avocado and yuzu dressing

 Greek Lamb Salad  $155 
marinated Feta cheese, nicoise olives and 

marinated tomatoes with minted yoghurt sauce
 

Hummus  $65
with grilled Turkish bread and paprika

Buffalo Cheese and Tomatoes  $145
layered with assorted leaves, 

scented virgin oil and sweet vinegar

Asparagus spears  $85
with maltase sauce and rocket

 Shaved Melon and Parma Ham  $145 
pressed olive oil, fresh basil and herb salt

 
Fresh Shucked Oysters/Baked Oysters  $190/$340

jet fresh from Western Australia 
served with sherry vinegar and fresh citrus

Steak Tartar  $95
served on brioche toast and salsa rossa

Thin Crust Pizzas
 

Tandoori Chicken   $145
with mozzarella with lemon and garlic yogurt 

Cured Ham   $145
with mozzarella cheese and brie, basil pesto

Wagyu Beef  $185
with mozzarella, brie and sweet roasted peppers

Grilled Marinated Vegetables  $135
with mozzarella, fresh chili and basil

The Greek   $145
shaved lamb, feta cheese, 

black olives and red onions

Margherita  $125
sweet tomatoes, buffalo cheese, 

basil leaf and herb salt
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Seafood
 Roasted Japanese Cod Fillet  $225

served with fingerling potatoes, 
roasted asparagus and tomato confit relish

Grilled Salmon Filet  $195 
rattaouille, lemon tomato salsa and fingering potato

Prawn and Blue Crab with Angel Hair Pasta $215
herb butter, grilled zucchini and fresh basil cream

Seafood Bowl  $195
mussels, prawns, scallop and cod 
with tomato broth and tarragon

Prime Cuts
Herb Crusted Baby Lamb  $245

fingerling potatoes, yellow zucchini timbale 
and goats cheese emulsion

Roasted Beef Rib-eye  $255
served on roast garlic crouton, 

merlot reduction and potato rosti

 USA Pork Chop  $225 
apple dumpling, sweet potato puree 

and port reduction

 Roasted Whole Baby Chicken  $195 
served with fingering potato, 
french beans and truffle sauce 

Feature
“Kobe Beef.” 8 oz  $495

Tenderloin, served with roasted potatoes and herb salt

Side Dishes
Roasted Fingerling potato  $65

Sautéed Garlic Prawns  $95

Chili Fried Broccoli  $55

Seasonal Greens  $55

Side Caesar  $65

Miso Creamed Mushrooms  $85

Thick Fries With Garlic Aioli  $75

Grilled Vegetable  $75
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