
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

FOR THE TABLE
WEST COAST OYSTERS (GF)  

mignonette sauce, cocktail sauce  
1/2 dozen | 30

 
SHRIMP COCKTAIL (GF)  

cocktail sauce | 20

PLATEAU (GF) (LSS)  
crab, oysters, prawns | 65

LE GRAND SELECTION (GF) (LSS)  
crab, oysters, prawns, lobster | 110

STEAK & EGG .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     4747
prime hanger steak, chino farm egg, sauce au poivre, 
breakfast potatoes 

SHRIMP & GRITS  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3535
grilled  prawns, white corn grits, creole shrimp reduction 

SHAKSHUKA (V)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3636
valdivia farm tomato, piquillo peppers,                                   
chino farm poached egg, olive oil crostini

CROQUE MADAME .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 3434  
jambon, gruyère, sunny-side egg, mornay, greens

LE BURGER  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  35  35  
chino farm egg, lettuce, tomato, red onion, pickles 
whole grain mustard aioli
add: nueske’s bacon 4, tillamook cheddar 3
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e le mime a dit au serveur?      •       Pourquoi les ouvriers ont-ils quitté l’usine Lumière? Ils devaient se rendre au train.                                  

#BrunchDrinking
BREAKFAST MARGARITA

Blanco Tequila, Orange Marmalade 
Pink Grapefruit, Lime Agave

22
	 LUMIERE ULTIMATE 

BLOODY MARY
Sun-Dried Tomato & Savory Infused Vodka

House Mary Mix, Pickled Garnish
22

	
CALIFORNIA MIMOSA

“POG” Local Prickly Pear, Guava, Orange
Prosecco Bubbles

18
FRENCH SPRITZ

Grey Goose Peach Basil Essence, St-Germain 
Prosecco Bubbles

22

toast | 7
breakfast potatoes (GF) |11 

2 eggs any style (GF) |14

3 eggs any style (GF) |14  
nueske’s bacon (GF) | 14 

avocado (VG)(GF) | 9
market greens (VG)(GF) |11 

pork sausage (GF)  | 14
chicken sausage (GF) | 14

     market greens | 11	

A LA CARTE

(v)  -  vegetar ian |  (vg)  -  vegan |  (gf )  -  g luten-free |  (n)  -  contains  nuts  |  (df )  -  dai r y- f ree  |  ( l ss )  -  local ly  sourced & susta inable(v)  -  vegetar ian |  (vg)  -  vegan |  (gf )  -  g luten-free |  (n)  -  contains  nuts  |  (df )  -  dai r y- f ree  |  ( l ss )  -  local ly  sourced & susta inable

OVERNIGHT OATS (V)(GF)(N) .  .  .  .  .  .  .  .  .  .  .  .            .  .  .  .  .  .  .  .  .  .  .  .            1919
steelcut oats, chia, blueberry, banana, coconut   

toasted almonds with english cream 
served chilled

BIBB LET TUCE (VG)(GF)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2020
fines herbes, radish, champagne vinaigrette 
add: seared salmon $18 | hanger steak $21

LOBSTER CHOP (DF)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3535
mizuna & little gem, hearts of palm,avocado 
sungold tomato, chorizo panko, black sesame 
citrus vinaigrette

AVOCADO TOAST (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                2525
sourdough, avocado, lime, pickled fresno chili, 
jammy egg

SANTA BARBARA SMOKED SALMON (LSS)  . . 3333  
fromage blanc, chive, dill, everything bagel

BUT TERMILK PANCAKES (V)  .  .  .  .  .  .  .  .  .  .  .           .  .  .  .  .  .  .  .  .  .  .           2929
blueberry and elderflower compote

CLASSIC WAFFLE (V)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2727
banana foster drizzle, whipped cream

EGG SCRAMBLE (V) (LSS)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  2929
boursin, spinach, shallot, chive, breakfast
potatoes, rustic loaf toast

BREAKFAST SANDO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                3535
sesame bun, hash brown, chive omlette, ham, mayonnaise, 
tomato, american cheese, side salad

THE AMERICAN BREAKFAST (LSS)  .   .   .   .   .   .   .   .   .   .   .   .   .   .  3333
two eggs any style, bacon, breakfast potatoes,
rustic loaf toast  
served with choice of drip coffee, tea, or juice

LUMIÈRE OMELET TE (GF) (LSS)  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .  .  3333
choose three: tomato, bacon, ham, chive, 
mushroom, spinach
cheese (choice of: cheddar, swiss or gruyère)
additional toppings: +3 each

FROM THE PATISSERIE
a la carte 7 | choose three 18 | choose five 28

croissant, pain au chocolat, fruit danish 
daily muffin, daily nut pastry

SMOOTHIES
Made with oatmilk | 14

add a scoop of AG1 | 9

MAQUI SUPERFRUIT (VG)  
 

apple, maqui, blueberry, coconut, banana, 

lemon cauliflower, sacha inchi protein 

TROPICAL GREENS (VG) 

pineapple, banana, mango, carrot, coconut, lemon, 
wheatgrass, spinach, sacha inchi protein 



BOTTLED BEER  
TRUMER Pilsner | CA  .   .   .   .   .   .   .   .   .  10 

MADEWEST (16 oz in a can) I.P.A. | CA .   .   13

STELLA “LIBERTÉ”  Zero Proof | BE . 9

DRAFT 16oz

TRUMER Pilsner | CA  .   .   .   .   .   .   .   .   .  13 

PERONI  Pale Lager | IT  .   .   .   .   .   .   .   13

STELLA Lager | BE .   .   .   .   .   .   .   .   .   .   13

SKYDUSTER I.P.A. | CA .   .   .   .   .   .   .   .   13

GUINNESS Stout | IE  .   .   .   .   .   .   .   .   .  13

CAFE LUMIERE LA COLOMBE X CENTURY PLAZA ‘ BLACKDOG’ ESPRESSO MILK OPTIONS CHOOSE ONE
whole milk |  skim milk | soy milk | oat milk | 

almond milk 

FLAVORS CHOOSE ONE +.50 
vanilla | salted caramel | hazelnut |  chai |  

sugar-free vanilla 

drip coffee | 6

espresso | 7 

americano | 7

cappuccino | 9

latte | 9
 

 

cold brew  | 9

earl grey | 7

sencha green | 7 

chamomile | 7 

 

Proudly ser v ing  La Colombe Cof fee &  Lot  35  Tea, Proudly ser v ing  La Colombe Cof fee &  Lot  35  Tea, 

local ly &  sustainably sourcedlocal ly &  sustainably sourced

COCKTAILS 
LUMIERE MARTINI                                                                       	
Armagnax Blanche, Fino Sherry, Genepy, Sencha, 
Bitters, Choice of alcohol  
Grey Goose Vodka  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  24                         
Citadelle Cornichon Gin  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .              26     
SMOKEY OLD FASHIONED                                                                                                       
Maker’s Mark Bourbon, WhistlePig Rye, Mezcal, 
Coffee Bitters  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     24    
LUX ESPRESSO MARTINI                                       
Vanilla & Coffee Infused Haku Vodka, Giffard Creme 
De Cacao, Mr. Black Coffee Liqueur, Fresh Pulled 
Espresso .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                        24  
ALCOHOL FREE 
MIDI  SPRITZ 
Verjus, Giffard Aperitif, Tonic  .  .  .  .  .  .  .  .  .  .  .  .            16
 LE MATADOR 
Lyre’s Agave Blanco, Giffard Pineapple, lime, Agave  
Nectar  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         16 

WINES BY THE GLASS

Sparkling
Brut Laurent PerrierLaurent Perrier ‘La Cuvée’ Tours-sur-Marne Reims | FR .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 26/120

Brut Rose ChandonChandon | CA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18/80

Alcohol Free French Bloom “Le Blanc”French Bloom “Le Blanc”  | FR  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  20/ 80

Alcohol Free French Bloom “Le Rose”French Bloom “Le Rose”  | FR .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 22/ 88

Rosé
Cinsault, Grenache blend Rumor Rumor Cotes de Provence | FR ‘22. . . . . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     24/96

Cinsault, Grenache blend Peyrassol Peyrassol ‘Cuvee des Commandeurs’ Cotes de Provence | FR ‘22. . . . . . . 22/100

White
Chablis Domaine Vocoret & FilsDomaine Vocoret & Fils, Chablis | FR ‘23 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   25/ 115

Sauvignon Blanc, Cloudy Bay, Cloudy Bay, | New Zealand ‘25  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   21/100

Red
Montepulciano blend, Thera, Thera, Super Tuscan | IT ‘22 . . . . . . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                           20/90

Cabernet Sauvingnon CaymusCaymus Fairfield | CA ‘23 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  26/115

Pinot Noir,  Cloudy Bay,  Cloudy Bay,  |  New Zealand ‘23 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  21/100


