





The name “LUMO” means light in Esperanto, a global auxiliary language
developed by Polish ophthalmologist Ludwig Leizer Zamenhof to bring people
together. Light embodies creativity and positivity—values that reflect our ethos
and the community we strive to build.

We are a vibrant wine bar and restaurant off ering a warm, welcoming
atmosphere. We serve hearty modern European cuisine, fine wines, signature
cocktails and exceptional hospitality.

Whether you're here for a meal, a drink, or just great company, there is
something for everyone.






PROGRAM HIGHLIGHTS

EVERY WEDNESDAY

EVERY THURSDAY

HAPPY HOUR
AFTER HOUR

Ladies’ Night Wednesday
Free flow curated cocktails for ladies and 10%
off all other alcoholic beverages.

BYOB Thursday

Bring your own bottle corkage-free, 20% off
all wine by the bottle, and enjoy 1-for-1 on all
wines by the glass.

1600 - 1800 Hours
2130 - Close

No matter when you choose to join us, our
Happy Hour and Happy After Hour offer
the perfect opportunity to unwind, socialise,
and enjoy expertly crafted drinks at fantastic
prices. Gather your friends, kick back, and
make the most of every moment with us!

Terms & Conditions apply.
For more information and promotions,
please visit www.lumo.sg/news



ugh a prism, a spectrum
to the glass. Each bottle is

, a note in the wine’s unspoken

NEW WORLD
BOLDNESS

C'EST BON

RARE GEMS




ROMANTIC
WHISPERS

FUN, CHEEKY &
SENSATIONAL

We present twelve distinct expressions—twelve colors of th
vine’s palette—each inviting you to discover your place in i
Here, wine is not just poured but experienced, a gatheri
kindred spirits drawn to the ever-changing light of
vintage, each glass a world waiting to be know.

FRESH & ZE

CELEBRATORY
BUBBLES



LIGHT & LOVELY
6 white and lovely wines to start your session.

Coto De Hayas Verdejo White 2022
Spain, Verdejo

Baglio Del Cristo Di Campobello CDC Bianco IGT 2023
Italy Sicily, Grillo, Chardonnay, Inzoli, Catarratto

Celler Cal Pla Mas D’en Compte Blanc DOQ 2018
Spain Priorat, Grenache Blanc, Picapoll Blanc, Xarel-Lo

California Roots Pinot Grigio 2023
USA California, Pinot Grigio

Cantina Del Taburno Fiano IGP 2021
Italy Campania, Fiano

Tenute Chiaromonte Chardonnay IGP 2022
Italy Puglia, Chardonnay

ROMANTIC WHISPERS
In the mood for love

Penley Estate Atlas Shiraz 2018
Australia, Shiraz, Red

La Madone Beaujolais Villages Le Perreon 2021
France, Gamay, Red

Emiliana Coyam Organic 2021
Chile Colchagua Valley, Multi-blend biodynamic, Red

Casanova Della Spinetta Il Nero IGT 2018
Italy Tuscanny, Sangiovese, Red

Masciarelli Marina Cvetic IGT 2017
Italy Abruzzo, Merlot, Red

Roberto Sarotto Gavi di Gavi DOCG 2023
Italy, Cortese, White

* All wines are subjected to vintage rollover

99

LLOO1

LLOOZ2

LLOO3

LLOO4

LLOOS

LLOOG

99

RwWOO7
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RWO10

RWO1M

RWO12



EXOTIC ADVENTURES 99
OfT the beaten path, layered, complex. Red only.

Coto De Hayas Garnacha Centenaria 2021 EAO13
Spain Campo De Borja, Garnacha

La Reserve Saint Dominique Vacqueyras Rouge Aoc 2020 EAO14
France Southern Rhone, Grenache, Syrah

La Bastide Saint Dominique Gigondas Rouge 2021 EAO1S
France Southern Rhone, Grenache, Syrah

Vincent Wengier Bourgogne Pinot Noir 2022 EAO16
France Chablis, Pinot Noir

Cantina Del Taburno Fidelis Dop 2018 EAO17
Italy Campania, Aglianico Del Taburno, Sangiovese, Merlot, Red

Kanonkop Kadette Cape Blend 2021 EAO18
South Africa Stellenosch
Pinotage, Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot, Red

RARE GEMS 99
Exquisite, unique and of unparalleled quality.

Bodegas Muga Flor De Muga Blanco 2020 RGO19
Spain Rioja, Viura, Garnacha Blanco, Malvasia De Rioja, White

Vincent Wengier Bourgogne Aligote 2022 RGO20
France Chablis, Aligoté, White

Castello Di Querceto Vernaccia DOCG 2021 RGO21
Italy Tuscany, Vernaccia, White

Domaine Lafage Tessellae Carignan 2019 RGO22
France, Carignan, Red

T.N.T Zinfandel Estate Grown RGO23
USA Lodi, Zinfandel, Red

Domaine Weinbach MVO 2022 RGO24
France Alsace, Gewurztraminer, Pinot Gris, Orange

* Prices are subject to 10% service charge and prevailing GST



FUN, CHEEKY & SENSATIONAL
Playful, cheeky, perfect for easygoing sips and memorable moments.

Folium Late Harvest 2020
New Zealand Marlborough, Chardonnay, Sauvignon Blanc, White

Emiliana Novas Riesling 2020
Chile Casablanca Valley, Riesling, White

Domaine Boisson Cote Du Rhone Le Pompon 2021
France Southern Rhone, Grenache, Syrah, Cinsault, Carignan, Red

Casanova Della Spinetta Il Nero IGT 2018
Italy Tuscany, Sangiovese, Red

Angeline Ros¢ 2023
USA Sonoma, Pinot Noir, Rosé

OZV Rosé 2023
USA Lodi, Primitivo, Rosé

NEW WORLD BOLDNESS
Vibrant, bold and modern finesse. 3 Reds, 3 Whites.

Kanonkop Pinotage 2021 (+15)
South Africa Stellenbosch, Pinotage, Red

Penley Estate Tolmer Cabernet Sauvignon 2021
Australia Coonawarra, Cabernet Sauvignon, Red

Chateau Des Ormeaux Lalande-De-Pomerol 2020
France Bordeaux, Merlot, Cabernet Sauvignon, Cabernet Franc, Red

Folium Sauvignon Blanc 2023
New Zealand Marlborough, Sauvignon Blanc, White

La Spinetta Timorasso Derthona DOC 2022
Italy Piedmont, Timorasso, White

Giesen Estate Pure Light Sauvignon Blanc 2023
New Zealand Marlborough Sauvignon Blanc, White

* All wines are subjected to vintage rollover
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FRESH & ZESTY 119
Bright and refreshing whites with a zesty kick, perfect for a lively palate.

Sancerre Domaine Vacheron 2021 Fz043
France Loire Valley, Sauvignon Blanc

Lagar De Cervera Albarifio 2022 Fz0o44
Spain Rias Baixas, Albarifio

Weingut DonnhofT” Riesling QBA 2022 FZz045
Germany Nahe, Riesling, White

Chablis Domaine Laroche 2021 Fz046
France Burgundy, Chardonnay

Schloss Gobelsburg Ried Gaisberg 1 OTW Erste Lage DAC 2021 Fz047
Austria Kamptal, Riesling, White

Falanghina del Sannio Taburno DOP 2021 Fzo48
Italy Campania, Falanghina, White

C’EST BON 19
Rich velvety Reds, bold flavours and smooth elegance.

Domaine Des Beaumont Bourgogne Pinot Noir 2022 CcBO49
France Burgundy, Pinot Noir, Red

Mendel Finca Remota 2021 (+30) CBO50
Argentina Mendoza, Malbec, Red

Isole E Olena Chianti Classico DOCG 2020 CBO51
Italy Tuscany, Sangiovese, Red

La Rioja Alta Ardanza Reserva 2016 CBO52
Spain Rioja, Tempranillo, Garnacha, Red

Masciarelli Marina Cvetic Montepulciano DOC Riserva 2019 CBO53
Italy Abruzzo, Montepulciano, Red

Chateau Boutisse Saint-Emilion Grand Cru 2018 CBO54
France Bordeaux, Merlot, Cabernet Sauvignon, Cabernet Franc, Red

* Prices are subject to 10% service charge and prevailing GST



OLD WORLD CHARM
Complex, elegant, timeless old world Reds.

Domenico Clerico Langhe Nebbiolo Dop Capisme-E DOC 2020
Italy Piedmont, Nebbiolo, Red

Torre De Ona Finca San Martin Crianza 2020
Spain Rioja, Tempranillo, Red

Chateau Des Bardes Saint-Emilion Grand Cru 2020
France Bordeaux, Merlot, Cabernet Sauvignon, Cabernet Franc, Red

Mocali Brunello Di Montalcino Vigna Delle Raunate DOCG 2017
Italy Tuscany, Sangiovese, Red

Cesari Mara Ripasso Valpolicella DOC 2019
Italy Veneto, Corvina Veronese, Rondinella, Molinara, Red

Hermitage Domaine Des Remizieres 2019
France Rhone Valley, Syrah, Red

KIMOCHI
Wines from the land of the Rising Sun. 3 Whites and 3 Reds.

Rubaiyat Koshu Sur Lie White 2022
Japan Yamanashi, Koshu, White

Lumiere Prestige Class Orange 2022
Japan Yamanashi, Koshu, Orange

Takahata Barrique Chardonnay 2023
Japan Yamagata, Chardonnay, White

Takahata Wagatsuma Shigeharu Bijou Noir 2020
Japan Yamagata, Bijou Noir, Red

Rubaiyat Muscat Bailey A Barrel Aged 2021
Japan Yamanashi, Muscat Bailey A, Red

Izutsu Nac Merlot Naraigawa 2021
Japan Nagano, Merlot, Red

* All wines are subjected to vintage rollover
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GREAT BITTERS ONE

165

Bold, rich Amarone Reds with intense flavours of dried fruit, chocolate and spice.

Cesari Il Bosco Amarone Della Valpolicella Classico DOCG 2017

Italy Veneto, Corvina, Rondinella, Red

Roccolo Grassi Amarone DOCG 2018
Italy Veneto, Corvina, Rondinella, Corvinone, Croatina, Red

Viviani Amarone Della Valpolicella Casa Dei Bepi DOCG 2015

Italy Veneto, Corvina Veronese, Rondinella, Molinara, Red

Cesari Jema Corvina Veronese IGT 2016
Italy Veneto, Corvina, Red

Amarone Zenato 2017
Italy Veneto, Corvina, Rondinella, Red

Amarone Speri 2018
Italy Veneto, Corvina, Rondinella, Red

CELEBRATORY BUBBLES
In celebration. Our biggest congratulations to you!

Philipponnat Royale Reserve Brut Nv
France Champagne, Pinot Noir, Chardonnay, Pinot Meunier

Philipponnat Royale Reserve Rosé (+20)
France Champagne, Pinot Noir, Chardonnay, Pinot Meunier

Ruggeri Giall'oro Valdobbiadene Prosecco Extra Dry DOCG
Italy Veneto, Glera

Crémant De Loire Louis De Grenelle
France Loire Valley, Chenin Blanc, Chardonnay

Muga Cava Conde De Haro
Spain Rioja, Viura, Chardonnay

Sekt Schloss Gobelsburg Brut Reserve
Austria Kamptal, Gruner Veltliner, Riesling

GBOG67

GBOGS8

GBOG9

GBO70

GBO71

GBO72

119

CcBO37

CBO38

CBO39

CB0O40

CcBO41

cBO42

* Prices are subject to 10% service charge and prevailing GST






HHO73

NWO34G

HHO77

RGO20G

FCO27G

HHO74

HHO75

OoWwWOo5s56G

HHO76

CcBO41G

CBO37G

PREMIUM WINES BY THE GLASS

WHITE

Muga Rioja Blanco 26
Spain Rioja, Viura, Garnacha Blanca, Malvasia De Rioja

Folium Sauvignon Blanc 2023 28
Spain Rioja, Blanc

Matteo Correggia Roero Arneis DOCG 2021 26
Italy Piedmont, Arneis

Vincent Wengier Bourgogne Aligote 2022 30
France Chablis, Aligote

RED

Domaine Boisson Cote Du Rhone Le Pompon 2021 26
France Southern Rhone, Grenache, Syrah, Cinsault

Muga Rioja Reserva 30
Spain Rioja, Tempranillo, Garnacha, Mazuelo & Graciano

Chateau Recougne Bordeaux Superieur Rouge 2020 28
France Bordeaux, Merlot, Cabernet Franc, Cabernet Sauvignon

Torre De Ofia Finca San Martin Crianza 2020 30
Spain Rioja, Tempranillo

Ca’ Momi Cabernet Sauvignon Napa 2021 28
USA California, Cabernet Sauvignon
EFFERVESCENT

Muga Cava Conde De Haro 28
Spain Rioja, Viura, Chardonnay

Philipponnat Royale Reserve Brut Nv 34
France Champagne, Pinot Noir, Chardonnay, Pinot Meunier

* Prices are subject to 10% service charge and prevailing GST






SIGNATURE COCKTAILS

An ode to an intimate conversation, those life-changing
decisions, gentle whispers that make us quiver, and falling in
love. Affectionately made for celebrating the passion within.

SHE’S THE KEEPR
25

Rich, Indulgent, Bitter
Sumptuous Espresso Martini

Keepr’s Spiced Dark Rum
Cold Brew Coffee Liqueur
Nespresso Espresso
Fernet Branca

UNITY
25

Dry, Nutty, Touch of Bitterness,
Short Finish, Touch of Sweetness

Maker’s Mark
Amaretto
East India Solera Sherry
Cynar
Chocolate Bitters

* Prices are subject to 10% service charge and prevailing GST



THE LUMO
25

Sweet, Fruity, Grape Forward, Floral

Sui Gin
St Germain
Kyoho Grape
Lemon Juice
Simple Syrup
Egg White

Thoughtfully crafted, the drink is made to be versatile to fit your
palate. Just like how light travels through different mediums
produces different reflections, the LUMO is customised to fit your
preference and produce different tastes to each individual. To stand
out yet fit in at the same time.

* Prices are subject to 10% service charge and prevailing GST



Life is filled with chances and opportunities which can be
overwhelming and undermining happiness. This drink is made for
those needing something light and unassuming to appreciate life’s

simplest pleasures.

SUNFLOWER TIKI
25 25
Sweet, Sour, Molasses, Punchy, Fruity

Summer Fruity, Refreshing
Plantation Dark Rum

Sui Gin Bols Melon Liqueur
Fresh Passionfruit Guava Puree
Pineapple Syrup Lemon Juices
Lemon Juice Perla Bianca Prosecco Spumante
Egg White

* Prices are subject to 10% service charge and prevailing GST



CLASSIC COCKTAILS

While cocktails may evolve, these timeless classics have remained favorites. We
take pride in selecting, crafting, and serving each one with precision, honoring
the original recipes that defined the Golden Age of Cocktails, offering an
authentic experience that transports your senses back in time.

OLD FASHIONED
22
Maker’s Mark, Angostura Bitters,
Simple Syrup

AMERICANO
23

Campari, Mancino Rosso,
Grapefruit Juice, Soda

APEROL SPRITZ
22

Aperol, Prosecco, Soda

AMARETTO SOUR
23

Amaretto Disaronno, Lemon Juice,
Simple Syrup, Angostura Bitters,
Egg White

NEGRONI
23
Sui Gin, Campari,
Sweet Vermouth

WHISKY SMASH
23

Maker’s Mark, Lemon Juice,
Pineapple Syrup, Fresh Mint,
Orange Slice

BRANDY CRUSTA
23

Remy Martin, Cointreau,
Lemon Juice, Peach Bitters

LAST WORD
23
Sui Gin, Green Chartreuse,

Luxardo Maraschino, Lime Juice




MOCKTAILS, BESPOKE & OTHERS

Fancy a bespoke cocktail, mocktail or perhaps a soft drink?
Please check with our lovely ground crew for available offerings.

BEER
Peroni Nastro Azzurro  (330ml bottle) 14
Guinness Draught Stout  (440ml can) 14

SOFT DRINK

Coke

Coke Zero
Sprite
Singha Soda

Perrier Sparkling Water
Evian Still Water

NN 0000

* Prices are subject to 10% service charge and prevailing GST






At LUMO, dining is an embrace of warmth and community, where
light and fire come together to create an unforgettable experience. Our
modern European cuisine is crafted over woodfire, infusing dishes with
smoky depth and radiant flavor. Gather around the hearth, savor the glow,
and share in the stories sparked over crackling flames—a celebration of
connection through food that’s as timeless as it is innovative.



SMALL PLATES

Artisanal sourdough bread, balsamic vinegar, EVOO
Porcini mushroom croquette (2 pcs), truffle puree

Torn burrata, paleta iberico, confit grapes, hazelnut,
balsamic glaze

Cantabrian smoked anchovy, free range egg,
dehydrated tomato, sourdough

Hokkaido scallop (2 pcs), avruga, salty finger,
butternut pumpkin puree

Modern European Cuisine, curated for sharing
(v) : vegetarian  (w): wood fired

* Prices are subject to 10% service charge and prevailing GST

14

17

23

23



NOT SO SMALL PLATES

Galician octopus, russet potato, chorizo iberico, spicy aioli
White fin prawn, casarecce pasta, salted kelp, lobster bisque

Canadian Primrose pork ribeye cap (220g), saute cabbage,
whisky-raisin jus (w)

Australian Stockyard black angus sirloin (200g),
smoked potato mash, beef jus (w)

Australian Imperial Blossom pure breed wagyu sirloin MS9
(200g), smoked potato mash, beef jus (w)

SWEETS

Chocolate-banana fondant, 70% dark cocoa sauce, sea salt

Basque cheesecake, crumble, lime-yoghurt cream

* Prices are subject to 10% service charge and prevailing GST

36
36
42

58

92

16
16












