
	
  

please pay at cashier, one account per table // advise staff if any allergies 
ph 5449 2366 

info@cafelemonde.com.au 
 

dinner from 5pm 

to start 
warmed baguette with salted butter     7 
natural pacific oysters with champagne jelly & micro basil      17  ½ doz     29 doz  
oysters kilpatrick      17  ½ doz     29 doz 
carpaccio of beetroot  watercress, gympie goats cheese, roasted walnuts and aged balsamic reduction     14   gf 
moreton bay bug & mango spring rolls  (2) nam jim dipping sauce     16   gf 
prawn & avocado cocktail  crisp lettuce, mooloolaba prawns, cocktail sauce and salmon pearls     16   gf 
salt & pepper squid  lime aioli & crisp asian salad     14 
thai beef glass noodle salad  carrot, snow peas, cucumber, bean shoots, spring onion, peanuts, coriander & chilli dressing  15  gf 
hervey bay scallops  pan seared with pea and mint puree, prosciutto shards and noosa reds tomato salsa 18   gf 
 

mains 
fresh local fish chef’s special - see board 
crispy skin salmon fillet  asparagus spears, roasted baby potatoes, smoked red pepper & lime hollandaise sauce     29   gf 
classic fish and chips  dill & coopers beer batter, fresh lemon, tartare and fries     25 
angel hair pasta with fresh seafood  mooloolaba prawns, hervey bay scallops, salmon tossed in extra virgin olive oil with 
cherry tomato, chilli, lemon zest, chives, parsley & rocket     27.5 
porcini mushroom risotto asparagus & parmesan cheese     23   gf 
seafood tasting plate grilled moreton bay bug, hervey bay scallops, mooloolaba king prawns, salt & pepper squid,  
fries & sauce choron     36 
seafood platter for 2 noosa spanner crab, grilled moreton bay bug, hervey bay scallops, mooloolaba king prawns, salt & pepper 
squid, crispy baby octopus, bug & mango spring roll, dill & coopers ale battered fish, fries & dipping sauces     90 
malay chicken curry with green beans, okra, fragrant jasmine rice, fresh lime & mango chutney     25   gf 
tajima wagyu sirloin w daikon & betel leaf, green beans, wasabi & ponzu sauce     34   gf 
char grilled rib fillet of beef w horseradish butter, sautéed kipfler potatoes, summer greens, bordelaise sauce     32   gf 
lamb shoulder for 2 whole slow roasted w mint pea salad, fetta & noosa reds truss tomatoes     59   gf 
 
sides  
steamed greens, fries & aioli, baked noosa reds truss tomatoes, garden salad       7 
 

pizza 
laguna bay  moreton bay bugs, mango, rocket, chilli, baby tomato     22 
hells gates  pepperoni, mushroom, spanish onion, olives, tomato, parmesan     19.5 
noosa red  famous local tomatoes, fetta, basil pesto & mozzarella     18 
tanglewood  red curry chicken, baby spinach, yoghurt, mango chutney & bean shoots     19.5 
pizza of the day  see specials board 
 

dessert 

coconut crème brulee w mango sorbet & biscotti     10 
black cherry ice cream sundae w hot chocolate sauce, white chocolate brownie chunks & fresh cream     10 
banana & pineapple pavlova w strawberry coulis & crushed honey macadamia nuts     10     gf 
chocolate mud cake w cookie monster ice cream     10 
petit fours (6) assorted selection w cream chantilly & fresh strawberry     8 
cheese plate - for one or two  jindi triple cream brie, tarago river shadows of blue, kenilworth matured cheddar quince paste,  
muscatels, raisin toast, fruit & water crackers    for one 16  for two 22 


