—

UMO

Grill & Pizza

LUMO was born from the fusion of light and heat, reflecting our
passion for fire that inspires every dish. We believe fire is more
than just a cooking method: it's a spark of creativity that enhances

flavours and gives soul to ingredients.

From our ovens come authentic Neapolitan pizzas, while on the
grill we craft succulent dishes, striking the perfect balance between
tradition and innovation. It's the fire that gives each meal its special

touch, turning every slice of pizza and every grilled dish into an

unforgettable experience.

Welcome to LUMO, where every flame is an invitation to enjoy

unforgettable moments!

ﬁ restaurantelumo ‘ www.restaurantelumo.pt






TO START
APPETIZERS | COCKTAILS

Martini

Moscatel de Setubal
Lumo Cocktail
Non-Alcoholic Cocktail
Caipirinha

Passion Fruit Caipirinha
Mojito

Passion Fruit Mojito
Gin (Gordon's)

Gin (Hendrick’s)
Baileys

COUVERT

Bread Basket
Olives
Butter
Sardine Paté

Cheese

STARTERS

Garlic Bread

Garlic Bread with Cheese

Focaccia Bread base with olive oil, rosemary and fleur de sel
Roasted Chorizo with Toasted Bread

Melon with Cured Ham

Charcuterie Board to Share

500 €
500 €
6,00 €
4,50 €
6,00 €
750 €
6,50 €
8,00 €
7,50 €
9,50 €
550 €

1,80 €
1,20 €
0,50 €
0,70 €
350€

4,50 €
550 €
450 €
550 €
500 €
1575 €






MEATS

CHICKEN

1 portion (¥2 chicken)

BLACK ANGUS
Rump Steak — portion (200/2509)

IBERIAN BLACK PORK
Iberian Pork Ribs “Piano” - portion (750g)

Iberian Pork Strips Tender Cut “Lagartos”- portion (200/250g)

All our meats include 1side dish per person

MEAT GRILLED BOARD TO SHARE
Chicken, Pork Ribs, Pork Strips, Rump Cap, Fresh Sausage,
Pineapple

The Meat Crilled Board includes 2 side dishes (rice and black beans)

BEEF “BITOQUE"
Served with French fries, rice, and a fried egg

FISH

GRILLED COD WITH SMASHED POTATOES AND VEGETABLES

SIDES

French Fries

Rice

Lettuce Salad
Tomato Salad
Mixed Salad
Black Beans NEW

1 Pax
250 €
250 €
250 €
250 €
250 €
250 €

9,00 €

1550 €

1550 €
14,50 €

45,00 €

12,00 €

18,50 €

2 Pax
4,00 €
4,00 €
4,00 €
4,00 €
4,00 €
4,00 €






PIZZAS

MARGHERITA
Tomato sauce, fresh mozzarella and basil

TRUFADA
Truffle cream, fresh mozzarella, fresh mushrooms,
truffle oil and parsley

LUMO

Tomato sauce, fresh mozzarella, spicy spianata,
red onion, parsley and crispy fried onion

CURGETE & BURRATA
Fresh mozzarella, marinated courgette, stracciatella,
basil oil and lemon zest

PRESUNTO & RUCULA

Tomato sauce, fresh mozzarella, fresh rocket, Parma ham,
cherry tomato, balsamic reduction

and pecorino shavings

4 QUEIJOS
Fresh mozzarella, pecorino, brie and crispy parmesan

GUANCIALE & BURRATA
Fresh mozzarella, guanciale, black pepper, stracciatella
and basil

MORTADELLA & PISTACCHIO
Pesto sauce, fresh mozzarella, pistachio mortadella,
stracciatella, pistachio and basil

MORTADELLA & PISTACCHIO ROSSA
Tomato sauce, fresh mozzarella, pistachio mortadella,
stracciatella, pistachio and basil

CAPRICCIOSA
Fresh mozzarella, ham, mushrooms and artichoke

QUEIJO DE CABRA, MEL & NOZES
Fresh mozzarella, goat cheese, rocket, honey and walnuts

Do CHEF
Tomato sauce, stracciatella, crispy parmesan, pesto, basil
and truffle oil

Gluten-free dough option available
(Suitable for gluten intolerance. Not suitable for coeliacs)
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10,50 €

12,00 €

13,50 €

14,00 €

14,50 €

14,00 €

15,00 €

16,50 €

16,00 €

13,50 €

1250 €

15,50 €

+4 €






FOR THE LITTLE ONES (up to 12 years)

P1zzA MARGHERITA FOR KIDS
Tomato sauce, fresh mozzarella and basil

Extra mushrooms

Extra ham

FISH FINGERS WITH RICE AND FRENCH FRIES
BREADED CHICKEN WITH RICE AND FRENCH FRIES

DESSERTS

SWEET PIZZAS NEW

NUTELLA
Nutella, Kinder Bueno, biscuit and marshmallows

DuBal CHOC
Pistachio cream, Kinder Bueno and Nutella

House Dessert
Chocolate Mousse
Caramel Mousse
Tiramisu

Chef's Special
Petit Gateau

ICE CREAM @ (Vanilla, Chocolate and Strawberry)

1 scoop
2 SCOOops

3 scoops

7,00 €

1,00 €
1,00 €
7,50 €
7,50 €
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13,50 €

1550 €

450 €
450 €
450 €
550 €
500 €
500 €

2,50 €
4,50 €
6,00 €






SANGRIAS

Red

White

Lumo (sparkling wine)

Red Berries (sparkling wine and ice cream)

Exotic (tropical fruits, sparkling wine and ice cream)

DRINKS

Water 50cl

San Pellegrino Sparkling Water 75cl

Agua das Pedras 25cl

Agua das Pedras Lemon 25cl

Soft Drinks (lce Tea, Pepsi, Sumol, 7Up) 33cl
Compal Juice 20cl

Bottled Beer (with and without alcohol) 33cl
Somersby 33cl

Draft Beer (Small) 20cl|

Draft Beer (Large) 50cl

15L

1550 €
15,50 €
19,50 €
21,50 €
23,00 €

1,50 €
350€
2,00 €
250 €
250 €
250 €
250 €
350 €
2,00 €
320€



COFFEE & TEA

Espresso 1,10 €
Decaf 120 €
Garoto (espresso with a dash of milk) 120 €
Americano 1,20 €
Double Espresso 220€
Coffee with Milk 1,80 €
Cappuccino 2,50 €
Tea 1,80 €
Extra Milk 0,50 €
Irish Coffee 7,50 €

ALL PRICES INCLUDE VAT AT THE CURRENT RATE.

No dish, food item or drink, including the couvert, may be charged if not requested by the customer or left
unused by them.

ALLERGEN INFORMATION

At LUMO Restaurant, we are mindful of the presence of ingredients that may cause allergic reactions. In
accordance with current legislation, we provide information on the allergens used in our dishes. If you have
any food intolerance or allergy, please inform our team before placing your order, so we can advise you and,
whenever possible, adapt your meal to your needs. Despite all the care taken in our kitchen, we cannot
guarantee the complete absence of trace allergens. We appreciate your understanding.



