ANTIPASTI/primi/shares

WOOD FIRED FOCACCIA
Smoked house butter (v)

WOOD FIRED FOCACCIA with AGED RICOTTA
Smoked house butter ,grated aged ricotta(v)

OLIVE SICILI
Warm wood‘?lred sicilian olives,garlic fennel oil (v)of

SOFT ITALIAN FAGIOLI
Italian white bean/split almonds/lume flatbread(v)
- extra flatbread $4 each-

BURRATA
Smoked vinegar salt(v)gof

LUME CRUDO- check blackboard

PRAWN BRUSCHETTA
spiced creme friache/walnut/sultana/fennel

WESTERN AUSTRALIAN WOODFIRED OCTOPUS
Capers, kalamata olives , wood fire cherry tomato,
sambuca butter sauce(gf)

CARPACCIO DI MANZO
peppered eye fillet,capers,mushroom salsa,
rucola,grana padano (gf)

CONTORNI(SIDES)

WOODFIRED GREENS
Ask your server for the daily selection(v)of

INSALATA di STAGIONE
Seasonal Salad w Seasonal dressing (gf/v)

PATATINE FRITTE
shoestring fries(v)

OVEN ROASTED POTATOS
twice cooked potatos,rosemary salt (v)
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SECONDI

RICOTTA GNOCCHI THREE CHEESE
Grana Padano, pecorino, scarmorza
ricotta salata (v)

PRAWN BUSIATE
Busiate pasta,Pork & fennel sausage/
dgarden peas/prawn veloute

ORECHIETTE RAGU

Orechiette pasta, Ragu (braised beef
cheeks), fresh herbs, nduja ,ricotta salata
(of option)

GUANCIA di MANZO

Southern Highland wood-fired beef-cheek,

polenta ,walnut gremolata,port jus (gf)

QLD XL GAMBERONI
King Prawns,Italian sausage,blistered
cherry tomato,seafood bisque(gf)

FIRE ROASTED POLLO e CALAMARI
Free range chicken breast, fennel creme/
pangrattato(gf)

MARKET FISH-check blackboard

BAMBINI MENU
LUME PASTA 16
w either RED or WHITE Sauce
POLLO(chicken) POPCORN / 16
chips

At Osteria lume ,we strive to accommodate dietary needs and restrictions.
Please inform your server of any specific dietary needs or allergies you may have. We will do our best to

Weekends may attract surcharge 10%
PUBLIC HOLIDAY SURCHARGE OF 15% AND EFTPOS VISA -MASTER --AMEX 1.85%
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