BREAKFAST ®0

Sourdough - Ciabatta Roll -Miche - Banana & Figs Bread
Walnut Raisin Fresh fruits & yoghurt
Housemade Berry Jam - Vegemite - 10
Peanut Butter - Honey
6 Muesli & Milk **
Seasonal fruits & yoghurt
Pear Bircher Muesli ** 10
Spiced poached pear, fresh fruits & yogurt
12 Yoghurt
Mixed berry & granola
Avocado & Tomato on Toast S6 L85
Cashew & basil pesto
10 Free Range Eggs on Toast **
Poached - Scrambled - Fried - Boiled
Eggs Benedict 10
Smoked salmon - Smokehouse bacon -

Black forest gypsy ham Fetta Scrambled Egg **
Saffron hollandaise & smashed Baby spinach, mushroom &
avocado on toasted sourdough crumbled feta cheese

16 14
White Vege Omelette ** Brekky Board **
Roasted Pumpkin, cherry tomato, mushroom, Soft boiled eggs, avocado soldiers, granola,
Spanish onion, feta & toast yoghurt & fresh fruits
15 15

** Available till 12pm **

/ LE MONDE’S SIGNATURES \

Truffled Poached Eggs 16
Grilled haloumi, confit tomato, avocado & white truffle oil on toasted miche

Crunchy Potato Rosti 16
Smoked salmon/smokehouse bacon, roasted cherry tomato, feta, spinach, poached egg, saffron
hollandaise & crushed pistachio

Confit Pork Belly 16
Beetroot puree, avo salsa, roasted cherry fomato, radish pickles, poached eggs, orange sauce & toast

Matcha Hot Cake 16
Qascar‘pone cream, fresh fruits, foasted grains & coconut espresso /

D’
Ask about sweet things baked in house

©Q©O Please understand extra charge may apply for any variations ©©©



LUNCH From 12pPMm ®0

Chilli Bacon Burger Poached Chicken Sandwich
Mixed lettuce, avo, tomato, chilli jam, house Lemon confit, avocado, baby spinach & house
made mayo & fried egg on toasted brioche bun made mayonnaise
12 12
Roasted Vege & Brown Rice Salad Grilled Haloumi Sandwich
Grilled haloumi, pumpkin, beetroot, zucchini, Spanish onion jam, wild roquette, basil, foasted
carrot, roquette, toasted walnut & cashew pesto almond & house made mayo
16 13
Classic Grilled Chicken Salad Chicken Linguine
Mixed lettuce, cherry tomato, capsicum, Cherry fomato, basil, chilli, parmesan in garlic
cucumber, radish, parmesan, boiled egg, toasted lemon sauce
pine-nuts & chives dressing 14
14

(E )

XTRAS & SIDES

Smoked Salmon - Rodriquez Chorizo - Haloumi - Smokehouse Bacon 5
Black Forest Gypsy Ham 4
Anyway Eggs - Sautéed Spinach - Grilled Tomato - Mushroom- Danish Feta - Parmesan - Avo 3.5
Gluten Free Bread - Slice of Toast - Yoghurt - Aioli - Saffron Hollandaise 2

J

©OO© Please understand extra charge may apply for any variations ©©©



DRINKS

-~

LE MONDE’S SPECIALTY COFFEE

~

OUR EXCLUSIVE BLEND ROASTED BY FIVE SENSES COFFEE

Espresso - Macchiato - Piccolo - Cappuccino - Flat White - Latte - Long Black - Hot Chocolate 35
Affogato - Iced Coffee - Iced Chocolate - Ice Matcha Latte 6
Iced Latte 4
Vietnamese Ice Coffee 5
Matcha Latte 45
Soy Milk - Almond Milk - Decaf - Extra Shot - Large 50c

K**Please refer blackboard for our weekly selection of single origin ***

TEA

Masala Chai Tea/Latte
Authentic Indian spiced tea, warming &
tantalising

All 4

Good Morning
Bright Ceylon, malty Assam & deep complex
Yunnan

Earl Gray Blueflower
Assam, Java, Qi Men, bergamot essence with
bright citrus

Darjeeling Seasonal

Single origin black tea, muscatel flavour & a
hint of citrus

Cloud & Mist

Organic savoury green fea, hints of macadamia
& sweet grape

Silver Jasmine
A fragrant Chinese green tea, aromatic &
luxurious

Organic Peppermint
Highest grade, bright & green, whole
peppermint leaves

Heal

ﬂOLD DRINKS \

Milk Shake 6
Chocolate - Strawberry - Caramel - Vanilla

Smoothies 7
Mixed Berries - Banana - Strawberry -
Mango

Fresh Juice 5
Orange - Apple - Watermelon

Create Your Own 5
Orange, Apple, Watermelon, Pineapple,
Carrot, Celery, Mint (max. 4 choices)
Add: ginger 50c
Kick Start 6
Orange, Carrot, Apple, Beetroot & Ginger

Detox Juice 6
Kale, celery, apple, cucumber, lime &
coconut water

Soft Drink

Coke - Ginger Beer 4
Flavoured Ginger Beer 45
Sparkling Water S4 L65

Herbal infusion of calendula petals, lemongrass,
mint & fennel seeds

J




