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WELCOME TO LUMEN BAR., THE ULTIMATE WINTER RETREAT.

Presented by University of Adelaide in collaboration with National Wine Centre of Australia.

LUMEN Bar is an activated space curated to transform the landscape into a cosy 60's inspired
Japanese Jazz Kissa featuring a lineup of vinyl DJs every night, a Japanese inspired menu, and
exemplary wines from University of Adelaide alumni winemakers.

LUMEN Bar is open to the community providing a cozy sanctuary amongst the sea of light installations
making up Illuminate Adelaide’s ever popular free City Lights program.

As part of this program, Bonython Hall will play host to the Australian premier of intangible #form by
Japanese artist Shohei Fujimoto as thousands of lasers create fluid, ever changing structures, both
high-tech and magical.

Enjoy.
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TASTE & BITE

PLATTERS SERVE 1O 12 PEOPLLE

Menu Exclusive to Lumen Bar. Prices Per Platter.

Mixed Local Roasted Nuts, Smoky Spiced Salt | VG GF DF
6.0 / snack bowl

Hot Chips, Tomato Sauce | V DF
60.0

Duo of Dips, Flatbread | V VG/O
84.0

Polenta Feta Bites, Smoked Tomato Jam | V GF
84.0

Kabocha Pumpkin Arancini, Umami Tomato Relish | VG GF DF
84.0

Char-Grilled Chicken Wingettes Skewer, Teriyaki Glaze,
House Pickles | GF DF

+

Karaage Fried Chicken, Togarashi Aioli, Lemon
96.0

Tempura Popcorn Shrimp, Chilli Garlic Mayo| DF
102.0

Kushi Katsu - Crumbed Pork Skewer,
Tonkatsu Sauce, Mustard
102.0

Fish & Chips, House-Made Tartare Sauce
132.0

Potato Gnocchi, Mushroom Ragu, Parmesan, Basil Crumb | V
144.0
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CANAPES

CANAPES PACKAGES
Available for Private (Exclusive Use) Lumen Bar events.
Minimum spend for exclusive use applies.

COLD

Asian Slaw & Roasted Peanut Rice Paper Roll | GF DF V

Salmon, Avocado, Pickle Cucumber Sushi, Traditional Condiment | GF DF
Avocado, Daikon, Cucumber Sushi, Traditional Condiment | GF DF Vegan
Pepita Crumbed Goats Cheese, Beetroot Chutney, Rye Bread | V
Bruschetta, Crushed Pea, Danish Feta & Radish | V

Hills Mushroom Parfait on Rye, Pecorino, Baby Cress | V

South-East Grain-Fed Beef Tartare, Cornichons, Koji Sour Onion | DF
Smoked Barramundi Rillettes, Soft Herb, Créme Fraiche, Radish
Sun-Dried Tomato, Danish Feta, Hummus on Blini | V

Classic Prawn Cocktail on Bamboo Boat, Cos Leaves, House Cocktail
Sauce | GF DF
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Final numbers due 7 days prior.
Please consider dietary requirements when selecting menu.

One Hour | Select Six | $38.00 pp

One-Half Hours | Select Nine | $46.00 pp
Two Hours | Select Twelve | $52.00 pp

WARM

Panko Fried Pork, Sweet Corn & Garlic Aioli | DF

Sage Crumbed Mushrooms, Truffle Mayonnaise | DF V
Mini Beef Pie, Smoked Tomato Relish

Indian Samosas, Pickled Mango Chutney | DF V

Baked Parmesan Polenta, Smoked Tomato Relish | GF V
Tempura Prawn, Nori & Vinegar Salt, Miso Ranch Dressing
Vegetable Spring Rolls, Candied Chilli & Soy Dipping Sauce | DF V
Salt & Pepper Calamari, Yuzu Mayonnaise | DF
Vegetarian Quiche Lorraine, Smoked Tofu, Cheddar | V
Pumpkin & Feta Arancini, Saffron Aioli | V GF on request
Spinach & Feta Pastizzi, Native Bush Tomato Chutney | V

Japanese Style Karaage Chicken, Shichimi Mayo | DF
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SIP PACKAGES

GATHER = 48.0 PP

NV Alpha Box & Dice 'Tarot' Prosecco, Murray Darling, SA*
2022 Watkins 'Wild' Sauvighon Blanc, Fleurieu, SA*

2023 Jericho Family Wines Fiano, Adelaide Hills, SA*

2022 Yalumba 'Bush Vine' Grenache, Barossa Valley, SA*

2023 Alpha Box & Dice 'Very Special' Shiraz, McLaren Vale, SA*
Three Oaks Crushed Apple Cider, Adelaide Hills, SA

Heineken Lager

Coopers XPA

Soft Drinks, Still & Sparkling Water
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CELEBRATE  52.0 PP

2021 Hentley Farm Blanc de Noir, Barossa Valley, SA*

2023 Henschke ‘Peggy’s Hill’ Riesling, Eden Valley, SA*

2023 Jericho Family Wines Fiano, Adelaide Hills, SA*

2023 Willunga 100 Grenache Rosé, McLaren Vale, SA*

2020 Rudderless Malbec, McLaren Vale, SA*

2023 Alpha Box & Dice 'Very Special' Shiraz, McLaren Vale, SA*
Three Oaks Crushed Apple Cider, Adelaide Hills, SA

Heineken Lager

Coopers XPA

Soft Drinks, Still & Sparkling Water
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SPARKLING

NV Alpha Box & Dice 'Tarot' Prosecco*®
Murray Darling, SA | G 11.0 B 45.0

2021 Hentley Farm Blanc de Noir*
Barossa Valley, SA | G 13.0 B 55.0

2020 Deviation Road 'Loftia' Chardonnay Pinot Noir

Adelaide Hills, SA | B 80.0

NV Bleasdale Sparkling Shiraz*
Langhorne Creek, SA | G 13.0 B 55.0

WHITE

2023 Henschke ‘Peggy’s Hill’ Riesling®
Eden Valley, SA| G 14.0 B 60.0

2022 Watkins '"Wild' Sauvignon Blanc*
Fleurieu, SA | G 11.0 B 45.0

2024 University of Adelaide Pinot Gris*
Langhorne Creek, SA | G 10.0 B 40.0

2023 Jericho Family Wines Fiano*
Adelaide Hills, SA | G 12.0 B 50.0

2023 Barratt Chardonnay*
Adelaide Hills, SA| G 14.0 B 60.0
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ROSLE & RED

2023 Willunga 100 Grenache Rosé*
MclLaren Vale, SA| G 12.0 B 50.0

2023 Ashton Hills Piccadilly Valley Pinot Noir*
Adelaide Hills, SA | G 16.0 B 70.0

2022 Yalumba 'Bush Vine' Grenache*
Barossa Valley, SA | G 12.0 B 50.0

2023 University of Adelaide Sangiovese*
Langhorne Creek, SA | G 10.0 B 40.0

2020 Rudderless Malbec*
MclLaren Vale, SA| G 14.0 B 60.0

2023 Alpha Box & Dice '‘Very Special' Shiraz*®
MclLaren Vale, SA | G 12.0 B 50.0

NO / LOW ALCOHOL

2023 Orbis Piquette Grenache

McLaren Vale, SA

(low-alc alternative 3.1%) | G 11.0 B 45.0

NON 8 Apple & Oolong
(Non Alcohol) | B 50.0
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BLER & CIDER COCKTAILS. MOCKTAILS. NO 1LO

Heineken Zero 0.0% B 9.0 Dark & Stormy 16.0
Little Creatures Rogers (Mid-Strength) B 10.0

Heineken Lager B 11.0

Coopers XPA C 11.0

Pikes IPA C 13.0

The Awakening - Maple & Coconut Stout (/lluminate Special Ed) C 14.0
Three Oaks Adelaide Hills Crushed Apple Cider C 12.0

James Squires Ginger Beer C 13.0 Earamal Old Fashienas 24 @

Sochu Highball 19.0
Barrel Aged Negroni 18.0

Espresso Martini 21.0

Violet Fizz 27.0
SPIRITS

Gangurru Alcoholic Seltzers 18.0*
78 Degree Vodka 12.0

Grey Goose Vodka 14.0 23rd Street Non-Alcoholic G+T 12.0
Kangaroo Island Wild Gin 14.0 Pifia Colada Mocktails by VOK 12.0

23rd Street Violet Gin 14.0
Kinobi Japanese Gin 14.0

Passion Martini Mocktails by VOK 12.0

Kraken Spiced Rum 12.0 Bickfords Lemon Lime Bitters B 7.0
Maker's Mark Bourbon 12.0

Bickfords Ginger Beer B 7.0
Chivas 12 YO Blended Scotch 12.0
Talisker Single Malt Whisky 19.0 Pepsi, Pepsi Max, Dry Ginger Ale, Soda, Lemonade B 6.0

Hakushu Single Malt Japanese Whisky 29.0 . .
Strangelove Water Still (750ml), Sparkling (750ml) B 10.0
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