
Toasted Dutch Peperkoek Slice   /  7
A traditional spiced cake topped with roasted 
sunflower seeds, served lightly toasted with 
cultured butter.

Raspberry & Almond Financier  /  12
A delicate cake with a crisp exterior, made 
from French almonds and raspberries, 
served with coconut, passionfruit and vanilla 
sorbet (GF, Vegan). Tradition states that 
this cake became popular in the financial 
district of Paris, in particular the Paris Stock 
Exchange, and being a symbol of wealth, 
hence the name! A common dish of the 
1800s that Van Gogh himself would have 
enjoyed.

Croissant  /  6.5
Made fresh in-house daily, served warm with 
a generous portion of St David’s cultured 
butter. Eaten traditionally by breaking off a 
chunk and dunking in freshly brewed coffee.

Add beetroot relish, rocket and triple brie  /  3 
Add smoked salmon, beetroot relish, rocket 
and triple brie  /  5

Assiette de Fromage   /  25
Selection of local L’artisan cheeses; 
mountain man washed rind, extravagant 
brie and Fermier semi hard quince paste, 
muscatels, baguette and lavosh.

Assiette de Charcuterie  /  28
Saucisson sec, prosciutto, duck terrine, liver 
pâté, cornichons, Tarago Olives, sourdough 
baguette and lavosh.

Canape for 2  /  6 pieces   /  29
Duck pithivier with confit garlic aioli 
smoked salmon on brioche with goats curd 
savoury tart with onion jam.

Monsieur Van Gogh  /  15
Béchamel sauce, gypsy leg ham and gruyere 
cheese sandwiched between two slices of 
our house baked sourdough bread, served 
with a side of cornichons.

GF upon request.

Monsieur Fromage  /  14
The ultimate grilled cheese; béchamel 
sauce, gruyere cheese sandwiched between 
two slices of our house baked sourdough 
bread, served with a side of cornichons.

GF upon request.

Pain au Chocolat  /  7
A traditional French pastry, rumoured to 
have been invented by Marie Antionette, 
also has a Dutch variation known as 
‘chocoladebroodje’. Served warm, but best 
enjoyed with a short macchiato.

Petit Fours
The perfect afternoon treat! A selection of 
delicate French desserts, hand made and 
baked fresh, show casing the very best of 
local produce.

For two  /  6 pieces  /  18

Pistachio Paris brest, raspberry macarons, 
lemon meringue tart.

For more  /  10 pieces  /  24

Lemon meringue tart, opera cake, apple 
tarte tatin, pistachio Paris brest, raspberry 
macarons.

Vegan option available upon request.

Signature Soufflé au Chocolat  /  15
Dark chocolate soufflé, salted caramel ice 
cream. 

KIDS MENU
Gaufre nutella et fraise   /  13 
Waffle topped with nutella and strawberries.

Poulet  /  13
Panko crumbed chicken with french fries.

Share, comment, tag and post 
your favourite moment with us
#thelumemelbourne

Potage Parmentier  /  12
The farms, orchards and pastures of the 
region are rich in nutrients like a good soup. 
This time-honoured potato and leek soup 
is served with our toasted, house made 
sourdough bread.

Pomme Frite  /  8
French and Australian food culture is similar  
in that we can both appreciate a fried potato. 
This French staple is served with garlic aioli 
and is an ode to Van Gogh’s first masterpiece, 
Potato Lovers.

Still Life With Champignons  /  14
Roasted field mushrooms, quinoa, kale, 
parsley, lemon, radish, edamame with a  
fresh lemon dressing.

DES PÂTISSERIES HORS D’OEUVRES


