
 

Cleo Collects x Lums 
Dinner menu 

All dishes are designed to share, giving you the best Lums 
dining experience with a three-course banquet style selection of 

our chef’s seasonal favourites. 

ENTREÈ 

Spanish Romesco dip, homemade tortilla chips. (V)(GF)(N) 

Jamón and pea croquetas 

Grilled chorizo (GF)(DFO) 

Heirloom Eggplant (VE)(GF)(DF) 

Miller and Baker Sourdough, olives, cultured butter (V)(DFO) 

 

MAINS 

Seared black angus beef (GF)(DF) 

Slow cooked pork belly (GF) 

Gnocchi with wild mushrooms 

Patatas bravas (GF)(DFO)(VEO)(VO) 

Grilled pumpkin and heirloom carrots (GF)(VE)(DF)(N) 

Beetroot salad (V)(N)(DFO)(VEO) 

 

DESSERT 

Lums chocolate dessert share board 

Churros (GF,V) 

Lums cheeseboard (GFO)(V) 


