
 

Appetizers 
(Available Daily 3pm-Close) 

 

Lemond Creole Wings       6.95 
8 spicy wings served with celery and ranch dressing 
 
Shrimp Remoulade       7.95 
6 Gulf Shrimp served with spicy remoulade sauce 
 
Fried Crawfish Tails       9.95 
Spicy Crawfish Tails served with Fries and Cocktail Sauce 
 
Jumbo Lump Crab Cake (Friday and Saturday Only) 13.95 
Classic crab cake served with baby greens and Creole vinaigrette 

Soups and Gumbo 
Chicken and Sausage Gumbo Bowl   5.95-12oz  Cup 3.95(8oz) 
Seafood Gumbo    Bowl   6.95-12oz   Cup 4.95(8oz) 
Soup of the Day   Bowl   3.95  Cup 2.95 
Gumbo by the Quart  C&S 13.95  Seafood  $16.95 
 

Tuesday-Beef Vegetable, Wednesday-Broccoli and Cheese, Thursday-Tomato 
Basil, Friday-Red Beans and Sausage, Saturday-Texas Chili  

 

 

Salads 
 

House Salad              2.95 
Blackened Chicken Salad Platter     7.95 
A house specialty servied with mixed greens and fruit  
Chef ’s Caesar Salad     6.00 
Romaine, Pepperoncini, Egg, Red Pepper, Parmesan Cheese, and Caesar Dressing 

Add 
 Grilled Chicken 2.50 or Grilled Shrimp (5) 4.95 

 
 

Merinda’s Chicken BLT Salad    7.95 
Fried Chicken Tenderloins, Mixed Greens, Diced Tomatoes, Bacon, Red Onion, 
 Eggs, Jack and Cheddar Cheese served with Honey Creole Vinaigrette 

 

Sandwiches 
(Now featuring Boar’s Head Meats and Cheeses in all our Deli Style Sandwiches)  

(Substitute Fruit for $.75) 
 

House Burger  (Please Allow 10-12 Minutes)   7.50 
½ Lb of Angus Beef Patty, Red Onion, Lettuce, Tomato, Pickle  
served on a Honey Wheat Bun. Choice of Fries or Chips 
(Add Bacon $1.50 or  Swiss or American Cheese  $.50) 
Grilled Chicken Pesto      7.95 
Grilled Chicken, Bacon, Swiss Cheese, Lettuce, Tomato, Red Onion, Pesto Sauce  
served on a Honey Wheat Bun. Choice of Chips or Fries 
Chef Reggie’s Blackened Chicken Salad Sandwich  8.25 
Blackened Chicken Salad on a Honey Wheat Bun. Choice of Chips or Fries 
Turkey Club      6.50 
Smoked Turkey, Bacon, Swiss Cheese, Lettuce, Tomato and Mayo   
served on Toasted Multigrain Bread. Choice of Chips or Fries 
Southwestern Roast Beef Hoagie    7.95 
Toast Hoagie, Roast Beef, Lettuce, Tomatoes, Onions, Peppers, Cheese, Chipotle  
Mayo and Choice of Chips or Fries 
 

Lemond Deli Sandwich (Smoked Turkey or Honey Maple Ham) 5.75 
Roast Beef      6.25 
Add Cheese        .50 
Add Cup of Soup of the Day    1.25 
Sandwich Served on a Multigrain Bread with lettuce, Tomato, Pickle,  
Mayo or Mustard served with Potato Chips or Fries 
 

CHEF SPECIALS 
“A TASTE OF LOUISIANA” 

Chef Reggie’s Po Boys (Shrimp or Catfish)    7.95 
Served on Hoagie Roll with Fries and Cajun Cole Slaw 
Fried Shrimp Platter     12.95 
(8) Large Shrimp Served with Fries or Dirty Rice and Cajun Slaw) 
Fried Fish and Shrimp Combo    13.95 
(4) Shrimp, (2) Filets Served with Fries or Dirty Rice and Cajun Slaw 
Catfish Platter      11.95 
(2)Filets served with Fries or Dirty Rice, and Cajun Cole Slaw 
Bayou Combo Dinner     15.95 
(2)Filets, (4) Shrimp, Dirty Rice or Fries, Cole Slaw,  and Cup of Gumbo 

 
 

 

Entrees 
Add a House Salad $1.99 

 
 

Herb Roasted Chicken Platter     9.25 
Rotisserie Roasted Chicken with House Herbs and Spices  
1/2 of Chicken, served with Rice Pilaf and Grilled Vegetables 
 

Grilled Vegetable Platter      7.95 
Grilled Vegetables, Green Beans & Rice Pilaf  
Linguine and Meatballs      7.95 
 Linguine Pasta served with Italian Meatball and Marinara  
Lemond Pasta Bowl (Linguine or Penne Pasta)    6.95 
With your Choice of Marinara, Pesto or Alfredo Sauce 
Add Vegetable Primavera     1.95 
Add Gilled Chicken      2.50 
Add Grilled Shrimp (5 large)     4.95 
 With your Choice of Marinara, Pesto or Alfredo  
Grilled Chicken Platter (8oz)      8.95 
Chicken Breast, Rice Pilaf, and Grilled Vegetables 
Pecan Crusted Chicken (8oz)   11.95 
A Fried Pecan Crusted Chicken Breast served with Rice Pilaf,  
and House Green Beans finish off with Creole Vinaigrette 
Texan Beef Tips        8.95 
Slow Cooked Beef Tips, Rice and Creole Green Beans 
Shrimp Platter (Grilled or Blackened)   11.95 
(6) Jumbo Shrimp, Rice Pilaf and Grilled Vegetables 
Teriyaki Salmon (Please Allow 10-12 Minutes)  11.95 
6-oz Grilled Filet of Salmon, Rice Pilaf and Grilled Vegetables 
House Rib Eye Steak (Please Allow 12-15 Minutes)  13.95 
10 oz Rib Eye Grilled to Perfection, Served with  
House Mashed Potatoes and Grilled Vegetables  

Please Add $1.50 for Split Plates  
 

Serving Breakfast Saturday and Sunday 
Join us every 1st Sunday for Brunch Buffet 

 
Elizabeth’s Favorites 

Kid’s Menu-Includes Drink 
(12 and Under) 

Chicken Strips (3) with Fries or Fruit   5.95 
Kiddy Cheese or Pepperoni Pizza    4.95 
Hamburger with Fries or Fruit    4.95 
Kiddy Pasta with Fruit     4.95 

  Daily Lunch Specials  
Tuesday - Friday  11:00 - 3:00 PM     

 

Lunch Meal Deals - Only $6.95 
Salad, Entrée & Drink   

Dine in Only 
(Take out Extra) 

 

Herb Roasted Chicken 1/4 
Rice Pilaf & Grilled Vegetables 

 
Linguine & Meatballs 

 

Other Daily Specials Available Also - Call for Menu 
 

Family Meal Deal -  $21.95 
Herb Roasted Chicken, 2 Family Size Vegetables, Salad and Rolls 

Every Day, Please Call Ahead to Guarantee Availability 
 

 
$5.00 Tueday’s  

$5.00 House Burgers, Turkey Clubs, Caesar Salads & Linguine & Meatballs 
Two for Tuesday—Two Salads or Soups & Two Entrees starting @ $15.00 

 

Wednesday Kids Eat FREE Special  
One free Kid’s Meal per Adult Entrée Purchase—Dine in Only 

 

Thursday Night—All You Can Eat Catfish & Fried Chicken  $12.95 



Café Menu  
9821 Broadway, #109 
Pearland, TX 77584 

281-412-5454 
lemondcafe.com 

 
“Where Great food is just the  

beginning...” 
 

Executive Chef 
Reginald Martin, Jr.  

 
 

Featuring Live Music  
Every Friday 

 

We Cater! 
Full Service Catering & Beverage Service  

 
 

Restaurant Available for Private Parties 
Ask Manager for Details  

 
Pearland’s Weekend  

Breakfast Headquarters 
 

 
 
Tuesday-Thursday 11:00AM-  8:00PM 
Friday   11:00AM-10:00PM 
Saturday     8:00AM-  8:00PM  
Sunday     8:00AM-  2:00PM 
1st Sunday Brunch 11:00AM-  3:00PM 

 

 
Saturday and Sunday Morning Breakfast Menu  

Saturday 8AM-1PM,Sunday 8AM-2PM 
1st Sunday Brunch Buffet 11AM-3PM 

 
BREAKFAST PLATTER 
Biscuit, Eggs, (3)Apple Smoked Bacon or (2)Sausage,  
Hash Browns       5.95 
Croissant Sandwich      4.95 
Choice of  Bacon or Sausage, Egg and Cheese served with side of Fruit 
House Pancakes       5.95 
Three Buttermilk Style Pancakes served with Apple Smoked  
Bacon or Sausage                
Pecan Waffles                    6.95 
Pecan Infused Waffle, serve with Whip Cream, Apple Smoked 
 Bacon or Sausage, Side of Fruit and Maple Syrup 

Substitute Pecan Crusted Chicken  for $3.95 
 

CHEF BREAKFAST SPECIALS 
SOUTHERN COUNTRY PLATTER                   8.95             
Smoked Sausage with Bell Peppers and Onion, Eggs,  
Tasso Cheese Grits, Biscuit w/ Country Gravy and a Side of Fruit  
Sweet Potato Pancake Platter (3)     7.95 
A New Orleans specialty, garnished with pecans, served with 
 Apple Smoked Bacon or Sausage, and Side of Fruit  
Southwestern Steak Omelet     9.95 
A Three Egg Omelets filled with Gilled Steak, Onions, Roasted Pep-
pers and Jack Cheese, Served with Black Beans, and Side of Fruit  
Traditional Omelet      7.95 
Three Eggs w/Choice of Four Toppings, Croissant and a Side of 
Fruit.  

Add Blackened Shrimp for $4.00 
Blackened Shrimp and Tasso Grits   10.95 
(6) Shrimp Blackened to perfection served with  
Tasso Cheese Grits, Biscuit or Toast and a Side of Fruit  
Crème Brulee French Toast     8.95 
Four Slices Honey Wheat Bread Dipped in our Crème Brulee Batter and Grilled to 
Perfection,  served with Apple Smoked Bacon and a Side of Fruit  
K i d d y  P l a t t e r  
Pancake, Bacon & Side of Fruit     3.95 
 
Apple Smoked Bacon or Sausage    2.50 
Grits        1.65 
Egg       1.50 
Side of Fruit       1.95 
Orange Juice      2.50 
Bottled Juice      1.75 
( O R A N G E ,  C R A N B E R R Y  &  A P P L E  J U I C E )  

 

Coffee and Espresso 
 
     16oz 20oz 
 
Café Latte    $3.00 $3.50 
Café Mocha    $3.35 $3.75  
Cappuccino    $3.00 $3.25 
Americano    $1.50 $1.95 
Coffee of the Day   $1.50 $1.95 
Caramel Macchiato   $3.50 $3.75 
Espresso (single shot)    $1.50 
Espresso (double shot)    $2.00 
Espresso (extra shot)    $0.50 
Syrup (single shot)    $0.30 

 

DESSERT MENU  
 

            SERVING 1/2 PAN 

LOUISINANA BREAD PUDDING  4.95        29.95* 
 

            SERVING WHOLE 
CHEESECAKE    4.95        39.95 
CHOCOLATE CHIP CHEESECAKE  5.25        42.95 
CHOCOLATE GATEAUX   5.50        48.95 
PINEAPPLE CREAM CHEESE CAKE  4.50        39.95 
BUTTER CREAM CAKE   4.25        37.95 
POUND CAKE     2.75        24.95 
ICE CREAM    1.95 
 

ALL WHOLE CAKES REQUIRE 24-48 HOURS ADVANCE NOTICE 
ADDITIONAL SIZES AND VARIETIES AVAILABLE  

  

Drinks 
Dasani Bottled Water      1.50 
Republic of Tea      4.25 
Iced Tea, Soft Drinks (Free Refills)   1.79 
 

 
Wine, Beer and Spirits 

Domestic Beer      2.50 
Imports and Specialty Beer    3.50 
Call Drinks      6.00 
Margarita      3.95 
House Wine (Redwood Creek Chardonnay, Merlot, Cabernet) 5.00 
Premium Cocktails     8.00 
(Hennessy, Grey Goose, Crown Royal, Ciroc) 
 


