MAGIC
BRUNCH

DECEMBER 15™ & 22ND

COCKTAILS

CLASSIC MIMOSA
THE FIRST WALTZ

beefeater gin, pineapple, chamomile,
cinnamon (1.50z)

TANQUERAY-GING BULL

tanqueray gin, strawberry, mint syrup,
lime (1.50z)

A LONG NIGHT IN SOHO

ketel one vodka, lychee cactus pear juice,
orange syrup, lime, soda (1.50z)

GANGS OF NORTH YORK

canadian club rye, muskoka chai syrup,
mole bitters, star anise (1.50z)

HEAD IN A VICE

forty creek rye, fernet-branca, bitters,
brown sugar (20z)

THE WOLF OF KING STREET

canadian club rye, dolin sweet vermouth,
black walnut bitters, maple syrup, hickory (20z)

MARTINI SCORSESE

smirnoff vodka or beefeater gin,
dolin dry vermouth, olive or twist (20z)

FIVE POINTS MANHATTAN

jim beam bourbon, dolin sweet vermouth,
angostura bitters, amarena cherry (20z)

WINE ON TAP

Maison Idiart Sauvignon Blanc, Languedoc, FR

Maison Idiart Syrah, Languedoc, FR

THE ALWAYS VEGETARIAN SOUP

seasonal

SMOOTHIE BOWL

banana, strawberry, mango, chia seeds, almonds, coconut

BERRY BOWL
yoghurt, granola, honey

KALE CAESAR SALAD

anchovies, escarole, roasted garlic, black pepper croutons

BAKER’S BASKET + PRESERVES

assortment of o&b artisan breads and pastries,
housemade preserves

SMOKED SALMON PLATE

bagel, capers, red onion, tomato, cream cheese

1/2 DOZEN OYSTERS

oyster boy’s best

THE BENNIES

english mufhin, hollandaise, tater tots
bacon

smoked salmon

lobster

SCRAMBLED EGGS + STURGEON CAVIAR

créme fraiche, oven-roasted tomato, sliced avocado

AVOCADO TOAST + POACHED EGGS

cured tomato, cucumber, radish, poppy seeds, house salad

BELGIAN WAFFLE
add fried chicken

add caramelized banana and nutella

LUMA BURGER

smoked cheddar, tomato, bibb lettuce, truffle aioli, luma fries

LOBSTER ROLL

nova scotia lobster, tarragon mayo, brioche bun

LUMA BREAKFAST

two eggs your way, bacon, sausage, toast, tater tots

CAULIFLOWER QUICHE

caramelized onion, goat cheese, spinach, house salad
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please inform us of any allergies. we will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.




