
CONSUMING RAW OR UNDERCOOKED ME ATS,  POULTRY,  SE AFOOD,  SHELLF ISH  OR  EGGS MAY INCRE ASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

GREEN SM OOTH I E  (VG) .................... .................... 1414
banana, blueberry, kale, oat milk
 
AVOCADO  TOAS T (VG) ........................ ........................ 1919
sourdough, hass avocado, lime, pickled fresno chile, 
jammy egg

SMOKED SAL M ON ................................ ................................ 2299  
fromage blanc, chive, dill, everything bagel
 LE SANDW I CH ......................................... ......................................... 2424
fried eggs, bacon, lettuce, tomato

BUTTERMIL K  PAN CAK E S  (V) ...... ...... 2626
blueberry and elderflower compote

CLASSIC WAFFL E  (V) ............................ ............................ 2424
banana foster drizzle, whipped cream

FRUIT PLATE (VG) ........................................ ........................................ 1919
seasonal fruit, honey-lime yogurt with hemp seed     

YOGURT PA R FAI T (V) ......................................................  1616  
gluten-free house made granola, organic yogurt, fresh berries

THE A MERICA N B REA KFA ST .... .... 3030
two chino ranch eggs any style, bacon, breakfast potatoes,  
rustic loaf toast  
served with coffee or tea and juice

LUMIÈRE OMELETTE (GF) ..............................3030
choose three: tomato, bacon, ham, chive, mushroom, spinach, 
cheese (choice of: cheddar, swiss or gruyere) 
additional toppings $3

THE LUMIERE B REA KFA ST ......... ......... 2828
two fried chino ranch eggs, dutch baby, swiss, gruyere, jamon, 
 farmers market lettuce

EGG SCR A MB LE (V) .............................. .............................. 2626
chino ranch eggs, boursin, spinach, shallot, chive, 
breakfast potatoes, rustic loaf toast

OV ERNIGHT OATS (GF)(V) ................ ................ 1717  
steel cuts oats, chia, blueberry, banana, coconut,
toasted almonds with english cream, served chilled

A LA CARTE

a la carte 6 | choose three 16 | choose five 25

#BrunchDrinking
BREAKFAST MARGARITA

Blanco Tequila, Orange Marmalade, 
Pink Grapefruit, Lime Agave

17
 

LUMIERE ULTIMATE 
BLOODY MARY

Sun-Dried Tomato & Savory Infused Vodka,
House Mary Mix, Pickled Garni

16
 

CALIFORNIA MIMOSA
“POG” Local Prickly Pear, Guava, Orange,

Prosecco Bubbles

15 

FRENCH SPRITZ
Grey Goose Peach Basil Essence, St-Germain, Champagne      

Bubbles

18

           Bienvenue à Lum
ière. N

ous croyons que le rire et la nourriture peuvent transcender toutes les langues. M
êm

e le f ançais.   •    Je suis allé dans un restaurant qui sert “le petit-déjeuner à     

          tout moment” alors j’ai commandé du pain perdu pendant la Renaissance      •      Qu’a dit l’historien de l’art LACMA lorsqu’on                    
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      Qu’est-ce que le mime a dit au serveur?      •       Pourquoi les ouvriers ont-ils quitté l’usine Lumière? Ils devaient se rendre au train.                                  

PATISSERIE

two eggs any style (GF)| 12 

nueske’s bacon (GF) | 12 

pork sausage  | 12

chicken sausage (GF) | 12

toast | 6

breakfast potatoes (GF) | 10 

market greens (VG)| 10

hass avocad0 (GF)(VG) | 8

croissant   
pain au chocolat  

fruit danish 
daily muffin

daily nut pastry
(v)  -  vegetar ian  |  (vg)  -  vegan  |  (gf )  -  g luten-free  |  (n)  -  conta ins  nuts  |  (df)  -  da i ry - f ree(v)  -  vegetar ian  |  (vg)  -  vegan  |  (gf )  -  g luten-free  |  (n)  -  conta ins  nuts  |  (df)  -  da i ry - f ree


