LUMINOUS LOUNGE

FOCACCIA |5
chef’s childhood olive oil dip

SPICED LAMB LOLLIPOPS | 17
whipped hummus - herb greek yogurt - pickled onions
pomegranate reduction

CHARCUTERIE & CHEESE | 25
assorted cheeses - cured meats - house accompaniments

WINGS* | 15
barbeque or buffalo - celery blue cheese or ranch

ROSEMARY-TRUFFLE FRIES | 8
green goddess dip * harissa ketchup

LUMINOUS LOUNGE CEASAR SALAD | 10
baby gem - pecorino romano - focaccia crisps
creamy peppercorn dressing

ELLA MAE'S SALAD | 13
butter lettuce * candied pecans - pickled red onion
strawberries - goat cheese - lemon-poppy seed dressing

add chicken* +7 | add shrimp* +9

THE “BIG MED” WAGYU BURGER | 22
harissa thousand island * shredded baby gem lettuce
manchego cheese - house-made pickles - truffle rosemary fries

GRILLED CHICKEN BRIE-L.T. | 17
french brie - baby arugula with truffle vinaigrette - tomato
onion - crispy bacon - green goddess aioli - brioche bun

“DIP HAPPENS"” FRENCH DIP | 18
herb-garlic roast beef - roasted piquillo peppers * onions
provolone - dijonnaise * au jus - hoagie roll

sandwiches served with onion rings or french fries, unless specified.

FAROE SALMON* | 32
sundried tomato-saffron couscous - baby spinach
roasted tomato coulis - sundried tomato-olive tapenade

FILET MIGNON* | 49
yukon mashed potatoes - grilled asparagus
herb-red wine demi-glace

HOUSEMADE GNOCCHI | 22
tapenade cream - pecorino romano - piquillo peppers

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

ALLERGENS: if you have any concerns regarding food allergies,
please alert your server prior to ordering



