The First Showing of

Lumière Cinematograph
On 28

took place in

The

1895, the first cinematograph show
the Salon Indien at the Hotel Scribe.

december

first public meeting attracted only thirty three

spectators.

However, the word of mouth quickly
spread the news. A few weeks later, the Salon Indien
accommodated 2500 spectators per day. The success
was henceforth maintained. The cinema show was born!
The

ten films making up this historical show were all

Louis Lumière, who had invented, with the
Cinematograph, not only a technical process but also
its use. He filmed all the 1895 films outside and in a
natural setting, thus founding aesthetics and the set
of themes of future views of the Lumière catalogue. So
you could find at this very first show a commentary, a
current affair, comical views, military views, scenes of
daily life on work and leisure and a view of the city,
following one another.
turned by

Executive Chef

Sébastien Crison

monday to sunday from noon to 2 pm and from 7 pm to 10 pm

Net prices in Euros
Most of our recipes are prepared with local products
All our meats are from France
All of our dishes are homemade, developped on spot from raw products
We will be happy to assist you in your selection
if you suffer from any food allergies or food intolerance

Lumière du Jour
Lunch Menu
monday to friday

Starter and main course or
main course and dessert - water - coffee
45

Starters
chilled cucumber and goat cheese soup

Bømlo salmon tartare, crunchy radish and coriander
or

Starter of the day according to the market’s products

Main dishes
mackerel

Caramelized fillets with Putumayo pepper, cauliflower,
smashed potatoes, foam of smoked bacon
or

Main dish of the day according to the market’s products

Desserts
fresh fruit soup

With coriander, hazelnut financier

Illanka

chocolate tart

And grated Tonka bean
clafoutis

With nectarine and salted butter
crunchy

Breton

shortbread

With cooked and raw strawberries

Waters

Evian or Badoit, 50 cl

Coffee

À La Carte
Starters
aged tomatoes carpaccio

And large shrimps, ginger-honey vinaigrette
and golden croutons

19
chilled cucumber and goat cheese soup

Bømlo salmon tartare, crunchy radish and coriander
18
duck foie-gras

Cooked in a tea towel with a lemon broth,
carrot chutney, Roscoff onions
24
artichoke salad

Gourmet peas, Iberian chorizo and roasted hazelnuts,
with emulsified herbal juice

23
starter from the market

Creation of the day according to
the market’s products
18

À La Carte
Fishes
cod

Cooked on its skin, pearl barley risotto
and peas boiled in lemon juice

32
mackerel

Caramelized fillets with Putumayo pepper, cauliflower,
smashed potatoes, foam of smoked bacon
29
white tuna

Barely dipped in Combawa oil and then caramelized
with honey, with puree of zucchini in Kalios oil
and fresh turnips

34

Meats
beef fillet tartar

With green curry, grilled onions and Thai coriander,
rucola salad and shredded apple, egg parfait
39

Guinea

fowl

Roasted breast, nuoc-mam broth and sweet garlic,
crisp vegetables and fresh herbs

30
main dish from the market

Creation of the day according to the market’s products
27

Vegetables
large plate of sautéed vegetables with thyme

25

Cheeses
Selection of refined cheeses
14

Desserts
fresh fruit soup

With coriander, hazelnut financier
12

Illanka

chocolate tart

And grated Tonka bean
12
clafoutis

With nectarine and salted butter
12
crunchy

Breton

shortbread

With cooked and raw strawberries
12
expresso coffee

7

