
TASTING EXPERIENCES

hello@lukalisboa.com

menus for groups of 8 and more



 Note: number of portions depends on number of guests 

            

 
    

taste & share the dishes made in the flames of the grill fire

starters:

   

  

   
 

    

  

      burnt corn cob

peking duck croquettas

thai crying tiger steak 

     
    
   

 
   

   
 

  

    

   

 
 

  

pork belly thai salad

mains:
king prawn nasi goreng

teriyaki glazed salmon

chicken pad thai

desserts:

  
   

       

      
          

Also, this menu will be adjusted if there are vegetarians 

coconut pannacotta

choco chilli tart

& coffees and special house shots included

30€ or 40€ / person
(40 € includes our house wines - red, rose, white)

  
FEEL THE FLAME



Note: number of portions depends on number of guests 

       

 
    

   

for group of guests who like tasty curries

   
  
   

  

   

  

 

  
    

   

starters:
 

  

  peking duck croquettas

  

 
 

 
 

  

      thai ceviche

korean hot wings

mains:

khao soi

katsu  curry

lamb massaman curry

 
   

desserts:
coconut pannacotta 

choco chilli tart

      

     
          

Also, the menu will be adjusted if there are vegetarians 

   
         

& coffees and special house shots included

   
         

33€ or 43€ / person
(43 € includes our house wines - red, rose, white)

 
CURRY ROOM

general tso`s cauliflower



         

 
         

 
  

  
    

   
   

Note: number of portions depends on number of guests

  

 

  
  

 

  

  

   
  

       

  

 

 

 
   

  

  

      

     
          

    
        

  

  

  

  

  

      

bites to share:

burnt corn cob

        crunchy tofu

general tso`s cauliflower

mains:

tofu pad thai

nasi goreng
vegetarian red curry

coconut pannacotta 

choco chilli tart

& coffees and special house shots included

  
        

28€ or 38€ / person
(38€ includes our house wines - red, rose, white)

   VEGGIE SOCIETY

desserts:



IG      LUKALISBOA.HI

ready to feast in 
Luka Lisboa? 

see food pics here: 
lukalisboa.com/menu

get in touch:
hello@lukalisboa.com


