
Welcome to Lumière, allow yourself be taken on a journey where you’ll experience 
incredible sensations, just the same way the Lumière brothers surprised the world 

with the marvel of the cinema, let us enlighten your mind
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SIDECAR PASSION 
Don't skip out on the soothing scent of the orange liqueur 
combined with cognac and the alliance of juicy mango and acidic 
passion fruit 

FRENCH MANHATTAN
A beguiling and adored balance: Bourbon, Campari and sweet 
Vermouth

SPARKLING COCKTAIL
Sparkling drink, spiked with a healthy dose of cognac, scented 
with cinnamon bitters and sugar

COSMO LUMIERE
Vodka and Saint Germain get together to add a bit of flare and a 
citrus finish to this fabulous recipe

MOULIN ROUGE 
One of our favorites: fragrant orange bitters and the blackberry 
liqueur boost the maple-nutmeg aromas of the Bourbon

cocktails
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ONION
With crispy croutons and Gruyère cheese 

BOUILLABAISSE
Lobster soup with sautéed seafood and sprouts

GREEN PEAS
Green pea cream soup with labneh and green pea purée

soup

BEETROOT SALAD
Beet textures: purée, poached cubes and confit layers with 
cheese bites, powdered parsley and apple compote 

ARTISAN SALAD
Fresh arugula, caramelized cashews, yoghurt and green grapes

ESCARGOTS
Snails sautéed in butter with shallots and white wine, mashed 
potatoes, Provençal sauce and potato snap 

GRAVLAX SALMON
Cold-cured salmon, compressed watermelon with mirin dressing, 
pickled shallots and mashed green peas

starters
SEAFOOD VOL AU VENT
Savory seafood filled puff pastry with bechamel sauce

NIÇOISE
Seared tuna, potato and fresh arugula and spinach leaves

BEEF TARTARE 
With aged mustard, mashed green peas and old-fashioned 
bread shavings
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main
CATCH OF THE DAY
Griddled fish with butter, potato beurre blanc sauce, mashed 
artichoke and crisp pancetta

GRILL-SEARED TUNA
With rich Mornay sauce and broccoli crémeux

GRIDDLED SALMON 
With lentils, smooth cauliflower purée and silky caper velouté

SEARED SCALLOPS 
Served with root vegetables, sautéed spinach and parsley-caper 
mignonette sauce

BRUSSELS MUSSELS
Sautéed in butter, white wine, parsley, garlic and crusty rustic 
bread

CHICKEN PROVENÇAL
Oven-roasted chicken breast coated with fragrant Provençal 
sauce, parsnip purée, mushroom confit, glazed carrots and 
caramelized onion

DUCK AND CHERRY
Deeply-flavored roasted duck breast with vegetable confit, 
apple salad and cherry wine sauce

PORK BELLY
Seared confit pork belly with pickled onion, parsnip purée, 
zucchini and gravy sauce

OVEN-ROASTED MUTTON
Served with petit pois purée, tender braised rib and onions 
steeped in miso

BOURGUIGNON 
Tender beef stew gently cooked for 24 hours with tournée 
potatos and carrot

GRIDDLED NEW YORK
With butter, crispy pancetta, broccolini and braised shallots

SURF AND TURF
Picanha sous vide finished off on the griddle, shrimp with butter, 
silky mashed potatoes and mushroom sauce 

Vegetarian

        Gluten free.  Le Blanc Spa Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not a gluten free environment, so we can not assure you that our restaurant 
environment or any menu item will be 100% free of gluten. If you are celiac please contact the restaurant manager.

    This food contains nuts or seeds that can cause allergies.

    Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked products is at your own risk.
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Welcome to Lumière, allow yourself be taken on a journey where you’ll experience incredible 
sensations, just the same way the Lumière brothers surprised the world with the marvel of the cinema, 

let us enlighten your mind
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JOSÉ ALONSO GONZÁLEZ SANTOS
Chef Pâtissier



SAINT GERMAIN
Delightful elderflower blossom liqueur

DRAMBUIE 
The most distinguished of Scotch-based 
liqueurs with an amazing taste sensation: 
herbal-spicy and honey notes

MINTINI AU CHOCOLAT
This recipe creates a rich, creamy white 
chocolate cocktail with a beautiful mix of vodka 
and mint liqueur that you're sure to love

digestives
LONDON STRAND EARL GREY

GOLDEN TIPPED ENGLISH 
BREAKFAST

PURE SENCHA GREEN TEA

EXOTIC MANGO & GINGER 
GREEN TEA

SUMMER BERRY GREEN TEA

GOLDEN CARAMEL ROOIBOS

ENCHANTING FOREST FRUITS

BUDDING MEADOW CAMOMILE

MEDLEY OF MINT

thé
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COFFEE ICE CREAM
This ice cream certainly delivers on its promises: 
smooth, creamy with an intense coffee flavor
 
CHERRY SORBET
Pure cherry flavor with just a hint of natural 
tartness that sparks up your senses

glacée
PASSION MANGO SORBET
The result was amazing … A lovely dessert made 
with these two exotic flavors: mango and passion 
fruit

PEACH SORBET
Simple, but amazingly delicious. It tastes just like 
a fresh peach!

CAPPUCCINO

REGULAR

coffee
LATTE

ESPRESSO
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CRÈME BRÛLÉE
Vanilla cream, caramel cream, coconut sponge 
and cinnamon crisp

SOUFFLÉ
Made of chocolate with vanilla sauce and caramel

ESPRESSO CHOCOLATE 
Frozen chocolate ball, espresso jelly and cocoa 
crisp 

de�erts
MONT BLANC
Dark chocolate cream, apple tart tatin 
center, orange crémeux and hazelnut 
mousse

MILLE FEUILLE
Sablée breton biscuit, vanilla crémeux 
and white chocolate, almond-lime 
financier, passion fruit jelly
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