L UMIENS

National

H o THE UNIVERSITY
Wine Centre of B ADELAIDE

Australia



L umEN: .

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 premiere 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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CHEESE & CHARCUTERIE

Create Your Own Platter
2 Items | 18.0

4 |ltems | 35.0

6 Items | 51.0

Additional Item | 9.0

All platters served with Adelaide Plains olives, quince paste,
dried fruit, lavosh & bread. (Gluten free crackers available)

Select From The Following:

CHEESE

Swag Ashed Chevre, Woodside Cheese Wrights
Adelaide Hills, SA

Onkaparinga Creamery Brie
Mt Lofty Ranges, SA

Mt Jagged Mature Cheddar, Alexandrina Cheese Co

Fleurieu Peninsula, SA

CHARCUTERIE

Aged Chorizo, Spanish Style Air Dried Mild Pork, San Jose
Newton, SA

Bresaola, Italian Style Air Matured Eye Fillet, Grass Fed Beef,
San Jose
Newton, SA

Pancetta, Italian Style Aged Pork
Newton, SA
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MENU

Mixed Local Roasted Nuts, Smoky Spiced Salt | VG GF
6.0

Hot Chips, Ketchup | V DF
10.0

Duo of Dips, Flatbread | V VG/O
14.0

Polenta Feta Bites, Smoked Tomato Jam | V GF
14.0

Kabocha Pumpkin Arancini, Umami Tomato Relish | VG GF
14.0

Char-Grilled Chicken Wingettes Skewer, Teriyaki Glaze,
House Pickles | GF DF
15.0

Karaage Fried Chicken, Togarashi Aioli, Lemon
16.0

Tempura Popcorn Shrimp, Chilli Garlic Mayo| DF
17.0

Kushikatsu - Crumbed Pork Skewer,
Tonkatsu Sauce, Mustard

17.0

Fish & Chips, House-Made Tartare Sauce
22.0

Potato Gnocchi, Mushroom Ragu, Parmesan, Basil Crumb | V
24.0

V Vegetarian | VG Vegan | O Option | GF Gluten Free | DF Dairy Free
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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 Mumm Grand Cordon Champagne
Champagne, FR | B 95.0

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

2023 Wangolina Moscato*®
Limestone Coast, SA | G 11.0 B 45.0

*Alumni Wines
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ROSE & 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*
McLaren Vale, SA| G 12.0 B 50.0

2021 Eisenstone SR Koonunga Shiraz
Barossa Valley, SA | B 115.0

NO-LO ALCOHOL

2023 Orbis Piquette Grenache
MclLaren Vale, SA
(low-alc alternative 3.1%) | G 11.0 B 45.0

NON 8 Apple & Oolong
(No Alcohol) | B 50.0

*Alumni Beverage
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BEER & CIDER

Heineken Zero 0.0% B 9.0

Little Creatures Rogers (Mid-Strength) B 10.0

Heineken Lager B 11.0

Pikes Pilsener C 12.0

Pikes IPA C 13.0

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

James Squires Ginger Beer C 13.0

SPIRITS

Wyborowa Vodka 12.0
Grey Goose Vodka 14.0

Kangaroo Island Wild Gin 14.0
23rd Street Violet Gin 14.0
KI NO Bl Japanese Gin 16.0

Kraken Spiced Rum 12.0
Maker's Mark Bourbon 12.0

Chivas 12 YO Blended Scotch 12.0
Talisker Single Malt Whisky 19.0
Hakushu Single Malt Japanese Whisky 29.0

*Alumni Wines


https://www.google.com/search?sca_esv=58fb73deabeb3611&sca_upv=1&rlz=1C1YTUH_en-GBAU1035AU1035&sxsrf=ADLYWIKOzniMAeRQgOqVdhrwADaAYBt23A:1721281629739&q=wyborowa&spell=1&sa=X&ved=2ahUKEwi--eTg8a-HAxXpsVYBHV7AOG8QkeECKAB6BAgGEAE

SIP2 +

SAKE, COCKTAILS, MOCKTAILS, NO-LO

Ippongi '‘Utagebiyori' Sparkling Junmai Sake 270ml B 33.0
Umenoyado Yuzushu 300ml B 34.0

Dewazakura Dewasansan Junmai Ginjo 300ml B 37.0

Dark & Stormy 16.0
Dark Rum, Ginger Beer, Lime, Bitters

Sochu Highball 19.0
Sochu, Midori, Lime, Soda

Barrel Aged Negroni 18.0
Orange & Rosemary Infused Gin, Campari, Sweet Vermouth

Espresso Martini 21.0
Vodka, Coffee Liqueur, Espresso

Caramel Old Fashioned 24.0
Bourbon, Caramel, Bitters

Violet Fizz 27.0

Violet Gin, Elderflower Liqueur, Lime, Soda
Gangurru Alcoholic Seltzers 18.0*
23rd Street Non-Alcoholic G+T 12.0
Pifia Colada Mocktails by VOK 12.0

Passion Martini Mocktails by VOK 12.0

Bickfords Lemon Lime Bitters B 7.0
Bickfords Ginger Beer B 7.0
Pepsi, Pepsi Max, Dry Ginger Ale, Soda, Lemonade B 6.0

Strangelove Water Still (750ml), Sparkling (750ml) B 10.0

*Alumni Beverage
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WHAT'S ON AT LUMEN

MON - PLAY & WIN! WHAT WINE AM 1?
4.30pm ‘till 6.00pm

Taste a mystery wine, answer the questions correctly and
score a complimentary drink.

TUE* & WED - FREE WINE TASTINGS
4.30pm ‘till 6.00pm

Wed 10 Jul | VC Wine Collection
Thu 11 Jul* | Regional Tasting: Wonders of McLaren Vale

Tue 16 Jul | Sparking in the Spotlight
Wed 17 Jul | Regional Tasting: A Taste of Adelaide Hills

Tue 23 Jul | Chardonnay Celebration
Wed 24 Jul | A Rosé Tasting Journey

Tue 30 Jul | Alternative Varieties Tasting
Wed 31 Jul | Pure Riesling Pleasure

*Tue 9 Jul replaced with Thu 11 Jul due to private function
THU - SUN - VINYL RECORD SALES
5.00pm ‘till 9.00pm

Flick through our music selectors’ curated collections and
you can take home your vinyl discoveries with you.

NIGHTLY
4:30pm “til 10:30pm

LUMEN Bar will host 16 vinyl selectors who were chosen to
share the music that moves them most.



