
SIGNATURE  
DISHES

LUMA Swiss Black  
Angus Burger

 Potato bun, burger sauce, 
gherkins, tomatoes,  

lettuce, caramelised onions,  
Cheddar cheese

34 *

Vegan Burger V+

Spelt bread, 
chickpea patty, 

avocado, chilli soy crème, 
grilled tomato

30 *

Chicken & Lamb Pita
Pita bread, chicken, 

lamb, 
eggplant purée, 

zhug, labneh
28 *

Sabich Pita V

Pita bread, eggplant, 
boiled egg, 

pepper salsa, 
hummuss

27 *

Bank Tatar
LUMA beef tartare, 

Shokupan toast, 
baby gem lettuce, butter

34

Chicken Shawarma
Flatbread, chicken, 

French fries, yoghurt, 
cucumber, red onions, zhug

24

* with sweet potato fries 
or French fries

SHARING DISHES

It’s most enjoyable when you eat together. 
Our freshly prepared dishes are designed to be shared. 

We recommend 2–3 portions per person or more for those with a hearty appetite. 
Let’s Bank!

Tuna Tatar
Avocado, mango, yuzu sauce   19

Spicy Shrimps
Baby spinach, tomatoes   19

Crispy Sesame Chicken
on cucumber salad   18

Falafel V+

Chilli soy crème   16

Fried Eggplant V+

Freekeh, date syrup, zhug   14

Watermelon-Fattoush Salad V

Cucumber, tomatoes, radishes,  
fried pita, labneh, herbs,  

pomegranate dressing   14

Burrata V

Gazpacho, tomatoes, cress,  
basil oil   15

Roasted Cauliflower V+

Vegan cream cheese, roasted almonds, 
pomegranate seeds   14

Sarma V+

Chard filled with quinoa,  
roasted datterini tomato sauce, herbs, 

salted lemon, sumac   14

Octopus
Pea hummus, peas, salmoriglio, 

radishes, dill   16

Beef Tagliata
Luma secret cut, romesco sauce,  

baby lettuc, chimichurri   19

Grilled Halloumi V

Spiced honey, spring onion   15

Beef Kofta
Tomatoes, cucumbers, onions, tzatziki

17

Crispy Feta V

Salsa verde, yoghurt, pomegranate, 
pear syrup, herbs   16

ADD-ONS

Plain Focaccia V+

9

Pita V

7

Hummus V+

7

Fetacrème V

Zhug, roasted pepper salsa   7

Smoked Eggplant Puree V

Yoghurt   7

Sweet Potato Fries V+

with green aioli   8

French Fries V+

7

Steamed Rice with Sesam V+

7

SWEETS

Cheesecake V

9

Brownie V+

Caramello salato ice cream, 
chocolate sauce   12

Pistachio Tiramisù V

Mascarpone cream, pistachio sauce, 
pistachios   13

Creamy Carrott Cake V

filled with cream cheese, 
caramel sauce, nuts   10

Mango Pavlova V

Meringue, mango, mango sauce,  
vanilla ice cream, lemon balm cress

14

v   vegetarian
v+   vegan

Meat and fish origin: 
Please see our separate information board.

For information about allergens in the individual 
dishes, please contact our staff.

Prices in CHF incl. VAT / 07.26

Molkenstrasse 15
8004 Zürich
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