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Osteria Lume

traditional woodfire cuisine

DRINKS MENU

VINO ROS$30 BIRRA
CHIANTI PERONI ROSSA (4.8%)
Tuscany / DOCG /58 PERONI LEGGERA (35%) 11
Pairings - Pasta and wood fired meats
MORETTI (4.6%) M 14
NERO D’AVOLA
Sicilia / DOC 16/55
Pairings — Wood fired meats and roasts
¢ SPIRITS
MONTEPULCIANO STANDARD SPIRITS 14
Abruzzo /| DOC 16/60
Pairings — Pasta, wood fired meats and cheese TOP SHELF SPIRITS 22
24
NEGRO AMARO MAIANA AGED SPIRITS
Puglia / Salice Salentino/Lecce / DOC 17/68 DIGESTIVO/LIQUORS
Pairings — Wood fired meats, cheese ,Pasta
LIMONCELLO 15
VALPOLICELLA
Veneto — 2018 AVERNA 15
Pairings — Pasta, wood fired meats and cheese 90 CYNAR 15
PRIMITIVO DI MANDURIA COCKTAILS
Salice Salentino LECCE 105
Pairings — Pasta, wood fired meats and cheese CHERRY SOUR 18
SUSUMANIELLO 155 AMARETTO SOUR 18
Puglia / Salente/Lecce IGT
ESPRESSO MARTINI 18
VINO BIANCO NEGRONI 18
SAUVIGNON BLANC 14752 18
New Zealand SPRITZ -classic or limoncello
Pairings — Piattini, fish and white meats
other classics available ~ask our team
PINOT GRIGIO
15/54 -
Veneto | DOC NON-ALCOHOLIC
Pairings — Wood fired fish, cold meats and piattini SOFT DRINKS 4.5
PROSECCO-EXTRA DRY 15/55 JUICE 45
Veneto / DOC
Pairings — Aperitif, wood fired fish and cold meats LLB >
12
SOAVE 68 SAN BENEDETTO SPARKLING 750ML
Veneto / DOC
Pairings — Piattini, cheese and white meats DOLCE
ROSE AFFOGATO 12
Tuscany / IGT . » 17/79 Vanilla bean ice cream and hot espresso
pairings- cheese white meats aperitivo
AFFOGATO NIGHT CAP 22
PECORINO Vanilla bean ice cream and hot espresso add
Marche / DOC 17/78 liquor from our allocated selection
Pairings—Wood fired fish, cheese and white meats
COFFEE
ESPRE$S$O 3.5 HOUSE MADE TIRAMISU 14

CAFFE LATTE/ MOCHA

CAPPUCCINO

PUBLIC HOLIDAY SURCHARGE OF 15% AND EFTPOS VISA

~MASTER OF 1.65% -AMEX-1.90%

OSTERIA LUME CHEF SCELTA
Changing specialty selection dolce from our chef

TRADITIONAL ITALIAN GELATO

TARTUFO
Set layered gelato with liquid center

ask our team
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