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Dips
WATERCRESS
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! white bread oast points

FOIE GRAS B

: ROLEE
white bread to

ast points

BITES

PARMESAN-CRUSTED
ASPARAGUS SPEARS %

BARQUILLOS CYLINDER DUET
WITH CHIVE MOUSSE
prosciutto crisps & salmon roe

DEVILED EGG DUET
prosciutto crisps & espelette pepper

BREADED ZUCCHINI| & EGGPLANT <«
homemade maionese

COTECHINO FRITTI “NUGG ETS*
breaded and fried cotechino,
Pommery honey mustard

ARE
SALMON TART
WITH SPINACH GNOCCO

fried pasta thins

SMALL PLATES e
TUNA & FOIE GRAS CiA(R;P
ver,
thinly sliced tuna &'g().osc i
Maldon sea salt, chives

SEARED FOIE GRAS

E
ON TOASTED BRlOS::_s
wITH CANDIED FR

Mostarda di Frutta

o Végetﬂfi”"

4 “*; 1 . 50 7CU5SES

S10

670

505

920

510

360

300

510

690

405

1,600

1,905

ORGANIC
WITH BLACK

SIGNATURE
MARGARITA'S SIG -..f. it .r e
RINI I IARGHI

SPINACH TAGLIERINI DI M

IMUSAarooHis

astago Cnecse,
lack trullies

parma hamn

1,180

FETTUCCINE AL TAF’.TUTQ =
(BLACK TRUFFLE FETTUCCIN :\
Italian butter, black truffle jus, black truitles

980

add more truffle +160 per gram

NOMAD CAVIAR

BARQUILLOS CYLINDERS
WITH CHIVE MOUSSE (10G)
1,805

ORGANIC THREE-EGG OMELETTE
WITH NOMAD CAVIAR (56)
1,495

CAVIAR SET

toast points, blinis, French butter

créme fraiche, organic egos. chives
chaice of:

NOMAD CAVIAR 230G

4,895
NOMAD CAVIAR soc

8,140



BA'KED EGGs EN co
* with shaved bott
* with ps

COTTE

2 arga il COTECHINO SANDWICH
in-seared foje gras '

pan-fric d Ttalian norl
3
OR.GANIC THREE-EGG OMELETTE
* with truffle cream
* with Nomad Caviar (sg)
THE LUSSsO CHEESE PLATE
parmigiano-reggiano, gorgonzol

a,
peconno, fruit jam, truffle

honey

AIR-FLOWN ITALIAN BURRATA,
RUCOLA, POMODORO

CREAM OF TRUFFLE MUSHROOM SOUP

LOBSTER BISQUE
WITH SPINACH-CRAB RAVIOLI #

SALAD NICOISE
tuna, organic egg,
haricots verts, shallots

PARMIGIANO-REGGIANO
FRICO SALAD %
field greens, balsamico

SOF_T-BOILED ORGANIC EGG SALAD
field greens, prosciutto crisps,
Pommery mustard glaze

COTECHINO SALAD. :
i jutto crisps,
field greens, proscit ol
Pumr%;rcw mustard glaze, Jtalian sausages

i 5, whi ions
pickles, white oni

’ elarian
¢ pusso Glassies W, fae




EGG
S & CHEESE SPECU\LS

BA'KED EGGS EN ¢
* with shaved bottarga
* with pan-seared foje gras ¥

ORGAN
* with tru
* with Na

THE LU
parmigia
pecorino

AIR-FL(
RUCOL

SOUPS
CREAN

LOBST
WITH €

SALAD
tuna, org
haricots

PARMIt
FRICO
field grec

SOFT-E
field grec
Pommer

COTEC
field gre:
Pommer
pickles; 1

s

OCOTTE

MAINE LOBSTER LINGUINE (~500G)
Whole Lobster, Lobster Bisque, Cream,
Espelerte Pepper (serves 2, size and price may vary)

5,450

RIVER PRAWN RISOTTO

Philippine River Prawn, €
1,390

e,

T

ARG

Y

irab Fat, Acquerello Ric L
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NO SAN pwiCcH
alian pork sausage, _
Ttalian candigc

cOT ECHI
ed It
ade maionese,

I;;m-fn 1 Panaih

homem

WAGYU STEAK FRITES (300G)
Japanese Wagyu Striploin, French Iries
Your Choice of Sauce:

« L'Entrecote-Style Cafe de Paris Sauce
» Béarnaise Sauce

4,750
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COCOTTE
b arpy
With p; i
) Pan-seareq foie oy
gras

OR’GANI

C THRE E:

o E-
\\'nl\ truffle Cream S

* with Nomad @

OMELETTE
aviar (sq)

THE

e .L.USSO CHEESE PLATE
)( . mvgumt->~r<-gg1';um. gorgonzol,
Pe€corino, fiuir jam, truffle lmm;; ‘

AIR-FLOWN ITALIAN BURRAT
RUCOLA_ POMODORO e

n

CREAM OF TRUFFLE MUSHRoOM SOUP

LOBSTER BISQUE
WITH SPINACH-CRAR RAVIOL| #

SALAD NICOISE
tuna, organic egg,
haricots verts, shallots

PARMIGIANO-REGGIANO

FRICO SALAD <
field greens, balsamico

SOFT-BOILED ORGANIC EGG SALAD
field greens, prosciutto crisps,
Pommery mustard glaze

COTECHINO SALAD.

field greens, prosciutto crisps,
Pommery mustard glaze, Italiar
pickles, white onions

1 sausage,

v Vigelarian

480
610

510
1,495

775

3,350

610

745

570

670

570

710

S

COTECHINO SANDWICH
pan-fried Italian pork sausage,

homemacde maionese, Italian candied fruit

LOBSTER & RIVER PRAWN ROLL

i  homemade maionese

: ROAST LAMBWICH
1 zucchini threads, strawberry jam, sourdough

4 OVEN-ROASTED
| VEGETABLE SANDWICH
4 red capsicum, zucchini, eggplant,

watercress & gruyere, green olive bread

LUXE ROAST CHICKEN SANDWICH
roast organic chicken, artisanal pancetta,
homemade maionese, lettuce, tomato

DEMI-POUND CLASSIC
# CHEESEBURGER
‘. tomato, greens, onion, cheese blend

LUSSO DEMI-POUND
FOIE GRAS BURGER 3

U.S. beef; foie gras, cambozola bath,
Prosecco onions

1,750

1,020

465

690

1,380

1,740
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SEAFO
Praw. OD L'NGUINE “AL
18, Squid, clams N LO scog
.

ato s LIO» %

auce, PePperoncini 1,290
F ron
OIE GRA cini

foic 8ras cre 'ERINI Dy LUSSO %

am, pink peppercorn A5
MAINE Lo

BSTER 1
whole lobster. 1o 2

(Serves 2, size and

NE (~500c; %
cream, espeletye Pepper

bster bisque, 5,450

Price may vary)

L
l\/‘[f\ll(..“:UlNE ALLE VONGOLE, ESPELETTE 7
anila clams, cherry tomatoes =

MAKE IT Ex =
T LUXE: ADD Sg BOTTARGA Di MUGGINE (+1950)

SPAGHETTINI AGLIO E OLIO
garlic, espeletie pepper
MAKE IT LUXE!ADD 56 BOTTARGA Df MUGGINE (+190)

570

BURRO E ALICI 500

French butter and anchovy, spaghettini

) e
() cqpeione Carcan [fadla

IKURA & CAVIAR
BEURRE BLANC PASTA
(7). Nomad Caviar (73]

1,545
PASTA
D ANGEL HAIR
deliad KURA & CAVIAR

WITH TRUFFLE, |
1,905

sahmon ro¢

390
mSOTTO A
RIVER PRAW

philippine River ¥

N RISOTTO

3 LU0 riCC
rawil crab fat. ‘A(,qLICl‘CU
£ >

o Vigalario

il I

. Tuscan extra vi

ARED SALMON,

AGNE CREAM {
am, lumpfish caviat

h buttered mice

CcHAMP
Champagoe €re
galmon ro¢; Frenc

EAN SEABASS #
L di muggine, orange creaml,
nch buttered rice

CcHIL
fennel, bottarg
haricots Verts, Fre

IPPINE SEABASS "AL SALE"” (~700G)
hole, salt-crust-baked

rgin olive oil, lemon

size and price may vary)

PHIL
p rq);\n‘.d w

(serves 2,

CHICKEN SCHNITZEL

qoldcn—fried chicken cutlet,
choice of house-made compound butter,

field greens side salad

choice of butter:

» herb garlic butter

» grape veronique butter
« black truffle butter

« calamansi brown buftter

FRENCH DUCK LEG CONFIT
gourmet French duck leg confit,
field greens side salad, potato purée

LAMB SHANK OSSOBUCO #
saflron risotto

WAGYU STEAK FRITES (3006)
Japanese Wagyu striploin, French fries
choice of

» L'Entrecote-Style Café de Paris Sauce
« Béarnaise Sauce

WAGYU STRACCETT! “SALPICAO” #
Wagyu striploin, arugula, garlic

choice of:

» French buttered rice

* field greens side salad

SIDES

LUXE FRENCH FRIES

FRENCH BUTTERED RICE

FIELD GREENS SIDE SALAD
SAUTEED ASPARAGUS

SAUTEED FRENCH BEANS

BROWN BUTTER MASHED POTATO

1,950

v
2,630 N

1,010

2,850

2,320

4,750

2,550

465
100
260
485

1S5
360
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Straw} erry

305
CELATo
”%%WHHM””
/1 f_lll;r di latte. XU B e e 305
MAKE 1T (e, - ugin olive o) & M
IRKE L ADD Rk > ~“ulr1'on 5
. (]“](.(_ l ; “AVIAR e pes o Sea salt
de leche ER GRamy
'(huk(1ww”huv
NUT TRIO TART &
h;‘zzrlnm, walnut, pecan, 510
with 1 8CO0p of gelato
DULCE DE LECHE SANS RivaL 510
dulce de leche, cashews
PECORINO BASQUE CHEESECAKE 510
pecorino romano
LUSSO WHITE CHOCOLATE 670
TIRAMISU CROCCANTE *
white chocolate shavings
400
ANNA COTTA
DARK CHOCOLATE Pl e
o ed
chocolate crumbs, whipped |
ME
LUSSO AT HO 360

MINI CRINKLES

To ensure the best possible experience,
may we request that guests notify us of any food allergies
or dietary vestrictions.

LUSSO

Due to the nature of our menu and common preparation areas,
we are unable to guarantee the absence of all allergens.

Prices are inclusive of taxes
and subject lo a 10% service charge.
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