
 

Noosa Waterfront Restaurant 

Summer Menu 2019 

 

 

At Noosa Waterfront we recognise this region has 

some of the finest producers in the world and aim to 

use local and seasonal produce wherever possible. 

 

Please see below the list of producers and suppliers, 

whose produce we have the pleasure of using on our 

current menu: 

 

 

 Noosa Red Tomatoes 

 Lime Caviar Finger Limes 

 The Falls Farm 

 Rick’s Artisan Pies and Sourdough  

 Our Restaurant’s Vegie Garden   

 Fraser Isle Spanner Crab 

 Schultz Family Farm 

 Walker Seafood  

 Wild Forage  

 Petit Bouche  

 

 

 

 

 

One bill per table 

15% surcharge on public holiday  



Pane  
 

Pane della casa  13 

House  bread  

  Frantoi Cutrera extra virgin olive oil  
 

Schiacciata all’ aglio  15 

Garlic pizza bread 
 

Schiacciata alla napoletana  16 

Pizza bread, tomatoes, capers, anchovies, 

black olives, oregano 

 

Banquet Menu   
For the whole table: minimum 6 guests 

$ 89 per guest 

 

House made bread  

  Frantoi Cutrera extra virgin olive oil  

  

Selection of cold meats, cheese, 

 house made pickled vegetables,  

 

Selection of marinated and cured  

seafood with accompaniments 

 

********* 

Acquerello carnaroli rice, butternut squash,  

slow cook duck ragout, fresh herbs  

 

Mezzelune pasta stuffed with Fraser Isle spanner crab,  

lemon buerre blanc, Spanish onion powder 

********* 

Fish - today’s catch 

 

Sovereign lamb rump, smoked eggplant puree,  

baby capsicum, kale,  

garlic chive and almond pesto    

 

******** 

dessert – chef’s choice  



Stuzzichini 
 

Oysters  4.50 ea 

natural 

Worcestershire gel, crispy bacon  

Watermelon granita   

 

Olive marinate  12 

Selection of Italian olives  

marinated in garlic and lemon 

 

 Ricciola 14 

Tapioca crackers, Spencer Gulf Hiramasa king fish 

Fig gel, salmon caviar   

 

  Mozzarella in carozza  14 

Crumbed mozzarella and anchovy sandwich,  

Smoked capsicum dip  

 

Anatra 15 

Duck Maryland rillette,  

pistachio, cherry sauce  

 

Crudo di pesce  
 

Trota   24 

Poached Petuna ocean trout Rotolo,  

avocado, radish, fennel 

 

Tonno   23 

Pan fried Yellow fin tuna, baby cos lettuce, 

 crispy bacon, parmesan mayo, citrus dressing  

 

Spada  22 

Mooloolaba swordfish ceviche, tomato casse, 

 Taggiasca olive dust, fried capers, basil, lemon    

 

 



Antipasti  

 

Antipasto misto all’ Italiana  34 

Selection of cold meats, cheese, 

 house made pickled vegetables,  

crostini bread 

 

 

asparagi  22 

 Frozen asparagus mousse, egg yolk cream, 

 puffed buckwheat, parmesan snow  

 

 

Capesante 26 

Pan fried wild caught scallops,  

panzanella salad, sea urchin cream  

 

 

Polipo 24 

Chargrilled Fremantle octopus hand, gazpacho sauce,  

watercress, garlic potatoes, sesame coral tuille  

 

 

qualia 25 

   Brisbane valley quail, wild rice,  

brunoise of seasonal vegetables,  

lime and ginger dressing  

 

 

 Calamari 24 

South Australian calamari, chorizo,  

roasted banana chilli, cannellini beans   

 

  

 

 



Pasta  

 

Tortelli 36 

 Tortelli stuffed with eggplant parmigiana,  

candied tomato, parmigiano spuma, basil  

 

 

Taglierini  38 

Taglierini, Ora king cold smoked salmon, 

 egg yolk cream, bottarga 

 

 

Spaghetti  41 

La Molisana squid ink spaghetti , 

 moreton bay bugs, cavolo nero, chilli  

 

 

Risotto  38 

Acquerello carnaroli rice, butternut squash,  

slow cooked duck ragout, fresh herbs  

 

 

Mezzelune 39 

Mezzelune pasta stuffed with Fraser Isle spanner crab,  

lemon buerre blanc, Spanish onion powder  

 

 

Gnocchi 38 

Buffalo ricotta gnocchi, Mooloolaba prawns,  

baby zucchini, mascarpone, saffron  

 

we make all our own pasta unless mentioned 

 

gluten free pasta available on request  

$ 2.50 Extra 

 



Secondi Piatti 

 

 

Pesce del giorno M.P. 

Ask for today’s catch 

 

 

Cacciucco 44 

Classic Tuscan seafood medley stew, tomato,  

white wine, garlic crostoni bread 

 

 

Manzo 43  

350g  Cape grim beef rib cutlet,  

sautéed cabbage and pancetta,  

celeriac puree, charcoal onions   

 

 

Pollo 37 

Roasted lemon chicken,  

corn, wild mushrooms and farro risotto,  

parsnip puree  

 

 

Agnello 39 

Sovereign lamb rump, smoked eggplant puree,  

baby capsicum, kale,  

garlic chive and almond pesto    

 

 

Maiale 42 

Shultz Farm suckling pig,  

roast seasonal vegetables , 

  

 



Contorni  
 

Patatine fritte  10 

Chips with aioli 
 

Zucchini fritte  12 

Crispy zucchini, fennel and yoghurt dip  
 

Broccolini   12  

Sautéed broccolini 
 

Insalata di rucola  11  

Wild rocket salad, shaved parmesan cheese, 

olive oil and balsamic dressing   
 

Patate al forno   13  

Roast potatoes in duck fat  
 

Insalata mista  10 

Mixed leaf salad, lemon honey dressing  
 

Insalata caprese  15  

Noosa Red Tomatoes, buffalo mozzarella, basil 
 

Pizza  
 

Margherita  19 

Cherry tomatoes, fior di latte, tomato, basil 
 

Prosciutto cotto e funghi  23 

Ham, mushrooms, mozzarella, taleggio, olives, Tomato 
 

Diavola  23  

Hot salami, mozzarella, tomato 
 

Vegetarian  22 

Grilled vegetables, goats cheese, 

 mozzarella, tomato 
 

Prosciutto crudo di parma  25 

 Parma prosciutto, fresh rocket, mozzarella, tomato 

 

gluten free pizza available on request  

$ 2.50 Extra 


