
DAYLIGHT				          Lunch 11:00-16:00

SANDWICHES	 
 

AVOCADO						      14 

Avocado | Cavelo Nero | Furikake | Kimchi I Apple I Tomato   

 

TUNA MELT						      15 

Tuna Salad | Cheddar | Chives | Sambal Mayonnaise I Fennel  

 

GRILLED VEGGIE 					     14 

Grilled Seasonal Vegetables I Tynjetaler Cheese 

Paprika Mayonnaise  

 

Choice between white sourdough, whole wheat sourdough  

or gluten-free bread.

CHICKEN KATSU						      16 

Lemon I Yakiniku Sauce I Black Cabbage | Tramezzini Bread 

 

SALADS	   
 
QUINOA 						      12 

Quinoa | Edamame | Mango | Peas | Pomegranate 

Blue Tortilla   

 

PAPAYA							       12 

Green Papaya | Carrot I Chili | Peanuts | Citrus | Crispy Onion 

Papadum  

 

Add grilled chicken to your salad				    +5

All prices shown are in euros
Vegetarian          Vegan          Vegan on request



SOUPS		  

Served with sourdough crostini & San Mauro olive oil 

 

KALE ULTRA CREAMY					     7 

Ravioli Eggplant | Basil | Cream | Kale 

 

BRIGHT & DARK			      All-day 11:00-22:30

TABLE SNACKS	  

SOURDOUGH 						      8 

Vegan Pumpkin Hummus I Salted Butter  

 

EDAMAME						      8 

Togarashi Salt | Plum Sauce  

 

PATA NEGRA 						      11 

Sourdough Bread | Olive Oil 

 

TRUFFLE FRIES 						      9 

Truffle Mayonnaise | Parmesan | Chives 

 

SWEET POTATO FRIES					     9 

Lemon Mayonnaise | Tomato | Cilantro

For those with special dietary requirement or allergies who would like to know more

about the ingredients used, please ask a Team Member for more information.



BITES		    
 
LUMINAIR OYSTERS - PLAIN | 2 PCS.				    11 

Lemon Wedge | Mignonette 

 

LUMINAIR OYSTERS - MOON | 2 PCS.				   12 

Tomasu Foam | Calamansi | Borage Cress 

 

LUMINAIR OYSTERS - SUN | 2 PCS.				    12 

Watermelon | Pink Pepper | Sakura Cress 

KARAAGE CAULIFLOWER | 6 PCS.				    11 

Five-Spice Glaze I Daikon Salad 

Vegan Black Sesame Mayonnaise

KARAAGE CHICKEN | 6 PCS.				    11 

Five-Spice Glaze I Daikon Salad 

Vegan Black Sesame Mayonnaise 

VEAL BITTERBALLEN | 6 PCS. 				    11 

LuminAir Beetroot Mustard I Sweet & Sour Beetroot 

CHICKEN TERIYAKI			   		  12 

Crispy Onion | Roasted Peanut Crumble I Bean Sprout 

REDEFINED MEAT SLIDERS | 2 PCS.				    16 

Brioche Bun | Onion Compote | Cheddar | Tomato 

Available until 23.30 on Thursday and until 00:30 on Friday & Saturday.
All prices shown are in euros

Vegetarian          Vegan          Vegan on request



TWILIGHT	 		  		    17:00-22:30 
 
BITES	

BBQ RIB FINGERS 		  			   12 

Coleslaw | Spring Onion | Soy Glaze  

 

SUSHI SHIITAKE | 8 PCS.					     18 

Shiitake | Spinach | Umeboshi | Shiso  			    

 

SUSHI LUMINAIR | 8 PCS.					     19 

Ebi Fry | Avocado | Cucumber | Shiso	  

			    

SUSHI LUNAR | 8 PCS.					     19 

Yakitori | Spicy Tuna | Sesame | Togarashi 

 

OSCIETRA BELGIUM CAVIAR | 10 GR. / 30 GR.		  30 / 80 

Sour Cream | Blini | Chives		   

 

JAPANESE WAGYU A5 | 60 GR.				    36 

Oriental Chimichurri | Shiitake 

 

SOFT SHELL CRAB						     16 

Udon | Wakame | Sesame | Coconut 

 

BEEF RENDANG						      18 

Lontong | Tumis Broccoli | Beansprout | Sambal | Atjar | Serundeng 

 

For those with special dietary requirement or allergies who would like to know more

about the ingredients used, please ask a Team Member for more information.



DESSERT	  

SUNSET | FOR TWO					     16 

Yuzu Cake | Yuzu Crémeux I Panna Cotta | Blueberry 

PIÑA COLADA ZERO					     14			 

Coconut I Tropical Fruit | Citrus & Coconut Sorbet | Chocolate

DUTCH CLOUD						      10 

Chocolate Mousse | Dutch “Stroopwafel” | Salted Caramel  

Dutch Vanilla Cream I Meringue

 

Available until 23.30 on Thursday and until 00:30 on Friday & Saturday.
All prices shown are in euros

Vegetarian          Vegan          Vegan on request




