


FE ATURE COCK TAILS

VACATION IN THE HAMPTONS  20 
jim beam black extra aged bourbon, cinzano vermouth, luxardo cherry liqueur, sangue morlacco,  
aged in an american oak barrel for 6 weeks, maraschino cherry (2oz)

SAILOR’S DELIGHT  19 
sailor jerry spiced rum, angostura bitters, falernum syrup, orgeat syrup, lime, lemon, orange (2oz)

CROSS-BORDER SHOPPING  27 
cocoa butter washed sombra mezcal, jim beam bourbon, angostura bitters,  
angostura orange bitters, orgeat syrup, cinnamon (1.5oz)

FROM LUMA WITH LOVE 19 
dillon’s selby elderflower liqueur, lazzara secco sparkling, peach bitters, mint, grapefruit, soda (3.8oz)

IT’S A DATE  21 
dillon’s selby rhubarb gin, dillon’s dry gin 7, rhubarb bitters, lemon (1.5oz)

LOST IN THE WOODS  25 
cedar smoked glass, spruce tip infused tanqueray gin, cinzano vermouth, amaro nonino (2.25oz)



BE VE R AGES

THE GREAT GENTLEMAN GINGER BEER  5 
naturally flavoured

RASPBERRY HILLS 8 
raspberry shrub, balsamic, soda, basil

LUMA-NADE 6 
lemongrass, lavender syrup, lemon juice, q water

STRAWBERRY GINGER SPRITZ 9 
strawberry-rhubarb syrup, lime juice, ginger beer, soda

CHAI A LA POMME 11 
chai, apple juice, lime, soda, cinnamon stick

FRESH JUICES 6 
ask for details 



MAGIC HOUR  available from 4–5:30pm and 8pm–close

C O C K T A I L S  REG MH

GUARDIANS OF THE GUAVA 14 8 
tanqueray gin, mcguinness triple sec, lime, guava (1.5oz) 

PICANTE MARGARITA 15 8 
chili infused sauza gold tequila, mcguinness triple sec, lime, tamarind syrup (1.5oz)

WOLF OF KING STREET 15 8 
forty creek whisky, cinzano sweet vermouth, black walnut bitters,  
orange peel, cherries (2.5oz)

THE NEGRONI SBAGLIATO 16 8 
campari, sweet vermouth, lazzara bianco secco, orange bitters, dehydrated orange wheel (4oz)

ME, YOU + YOUR FRIEND JERRY 16 8 
sailor jerry spiced rum, mcguinness peach schnapps, lime, orgeat syrup, ginger beer (1.75oz) 



C O C K T A I L S  continued... REG MH

ENTERTAINING THYME 16 12 
dillon’s dry gin 7, gekkeikan sake, lime cordial, thyme oil (2oz)

SHAFTED AT LUMA 16 12 
smirnoff vodka, kahlúa, phillips butter ripple schnapps, cold brew coffee (2oz)

EYE CANDY 18 12 
rossi d’asiago limoncello, lazzara bianco secco, strawberry purée (4oz)

B E E R 
Peroni Nastro Azzurro 5.1% (14oz) 8

W I N E 
Big Head Pinot Gris, Niagara, ON (5oz) 9
Big Head ‘Big Red’, Niagara, ON (5oz) 9



BAR B ITES

MAPLE-CURED SALMON  23 
crème fraîche, capers, red onion, fennel and herb salad, crostini

SHUCKED OYSTERS 26 
half dozen, lemon, house mignonette, horseradish (gf)(df)

FUGAZZETA EMPANADAS 18 
two pieces, chimichurri tartar sauce

FISH TACOS 16 
two pieces, pan-fried marinated fish, leche de tigre, corn tortillas, pico de gallo 
add a taco +5

(v) vegetarian · (vg) vegan · (gf) gluten-free · (df) dairy-free 

please inform us of any allergies. we will do our utmost to accommodate,  
though we are unable to guarantee an allergen-free kitchen.



LUMA PARMESAN FRIES 11 
truffle aïoli on the side (v)

LUMA BEEF SLIDERS 17 
three sliders, cheese, mustard aïoli, bread and butter pickles 
add a slider +6

MIRVISH BEET SALAD 18  
roasted beets, fennel, orange, herb salad, yoghurt 

FRIED SQUID 19 
dill, lemon, capers

THE ALWAYS VEGETARIAN SOUP 11 
daily selection (v)

LUMA FOCACCIA 8 
tomato, olives, rosemary (v)



WINES BY THE G L A SS

BUBBLES  5oz 750ml

Cantina Montelliana Prosecco, Veneto, IT  14 60
Lazzara Bianco Secco, Niagara, ON  14 60

WHITE 5oz 8oz 750ml

Big Head Pinot Gris, Niagara, ON 12 18 —
Speck Brothers Family Tree ‘The Goat Lady’ Chardonnay, Niagara, ON 13 20 56
Fontamara Pinot Grigio, Abruzzo, IT 13 20 56
Bread & Butter Chardonnay, CA 15 24 75
Stoneleigh Sauvignon Blanc, Marlborough, NZ 16 24 66
Cave Spring ‘Canoe’ Riesling Estate, Niagara, ON 17 25 80



ROSÉ 5oz 8oz 750ml

Château Guilhem ‘Le Pot de Vin’ Rosé, Vin de Pays, FR  14 22 60
Kim Crawford Rosé, Hawke’s Bay, NZ  15 24 70

RED 5oz 8oz 750ml

Big Head ‘Big Red’, Niagara, ON 12 18 —
Cave Spring ‘Biff’s Juicy Red’, Niagara, ON 12 18 52
Speck Brothers Family Tree ‘The Bootlegger’ Baco Noir, Niagara, ON 14 22 60
Piccini ‘Black Label’ Chianti, Tuscany, IT 14 22 60
Cellier des Demoiselles Pinot Noir, Pays d'Oc, FR 14 22 65
Cedar Rock Cabernet Sauvignon, CA 15 23 64



BE E R

DRAUGHT  11oz 16oz

Ask your server about our rotating drafts!   7 9.25

BOTTLES   341ml

Creemore Springs Premium Lager 5%   9
Steam Whistle Pilsner 5%   10
Stella Artois 5% 330ml   11
Peroni Nastro Azzurro 5.1% 330ml   11



CANS   473ml

Muskoka Brewery ‘Big World, Small Batch: South Korea’ Lager 4.5%   10
Stonehooker Peated Scotch Ale 5.5% 473ml   11
Stonehooker Salty Dawg Gose Sour 4.2% 473ml   11
Guinness 4.2% 440ml   11
Collective Arts ‘Jam Up the Mash’ Dry Hopped Sour 5.2%   11
Thornbury Cider 5.3%   12



APÉ RITIFS  +  D IGESTIFS

APÉRITIFS 2oz

Dubonnet 8
Dolin Dry Vermouth 8
Cinzano Rosso Sweet Vermouth 8
Lillet Blanc 12
Aperol 13
Campari 13
Spirit of York Aquavit 20



PORT + SHERRY 2oz

Graham’s, Late Bottled Vintage 2014 10
Tio Pepe Fino Sherry 10
Graham’s, 10 Year Old Tawny Port 12
Graham’s, 20 Year Old Tawny Port 14

AMARO  1oz 2oz

Amaro Averna  — 12
Amaro Montenegro  — 13
Amaro Lucano  — 15
Amaro Nonino  11 19



APÉ RITIFS  +  D IGESTIFS

BRANDY  1oz 2oz

Calvados Boulard Pays d’Auge  14 23
Armagnac de Montal, VSOP  15 25
Martell, VS  17 27
Hennessy, VS  19 31
Mery Melrose, VSOP  22 35
Rémy Martin, VSOP  29 49
Rémy Martin, XO  80 151
Hennessy, XO  87 165



FROM THE BARRE L

SINGLE MALT SCOTCH  1oz 2oz

Glenfiddich 12 Year  16 27
The Glenlivet 12 Year, Speyside  19 31
Glenfiddich 15 Year  24 39
The Glenlivet 15 Year French Oak Reserve, Speyside  26 43
Dalwhinnie 15 Year, Highland  31 53
The Balvenie DoubleWood 12 Year, Highland  32 55
The Glenlivet 18 Year, Speyside  40 71
Lagavulin 16 Year, Islay  43 77



FROM THE BARRE L

BLENDED MALT + WHISKEY  1oz 2oz

Ballantines  10 17
Johnnie Walker Red Label  11 19
The Busker Triple Cask Triple Smooth  12 21
Johnnie Walker Black Label  14 23
Monkey’s Shoulder  17 27



CANADIAN  1oz 2oz

Canadian Club  9 15
Crown Royal  10 17
Collingwood  10 17
Lot No. 40  11 19
Pike Creek  11 19
Dillon’s Canoe Single Barrel Rye  14 21

BOURBON  1oz 2oz

Jim Beam White  9 15
Maker’s Mark  11 19
Bulleit  11 19
Four Rose Single Barrel  10 17
Woodford Reserve  13 21



DESSE RTS

BASQUE CHEESECAKE 13 
amarena cherries, brown butter graham crumble  

APPLE FRITTER  13 
oat crusted ontario apple, cinnamon sugar, vanilla ice cream

CHOCOLATE MOUSSE CAKE 14 
salted carmel sauce, almond praline 

CHEESE PLATE 16 
artisan cheese, crackers, compote, honey

please inform us of any allergies. we will do our utmost to accommodate,  
though we are unable to guarantee an allergen-free kitchen.


