
 
 
 

 
 
 
 

 
 

 

Julaymba 
R E S T A U R A N T  &  B A R

BREAKFAST   

 
B r e a k f a s t  i s  c o m p l i m e n t a r y  f o r  y o u r  o v e r n i g h t  s t a y .  

 P l e a s e  c h o o s e  f r o m  t h e  f o l l o w i n g  s e l e c t i o n  a n d  e n j o y  a  
c o m p l i m e n t a r y  t e a ,  c o f f e e  o r  j u i c e .  

 
Biodynamic Eggs – served your way, with local free range bacon, sourdough toast and 

bush tomato chutney 
 

Roasted mushroom omelette with feta, spinach, pine nuts and tomato relish 
 

House made beans with chorizo, dukkah and poached eggs 
 

Butterscotch waffles with banana, Daintree honey, whipped jersey cream and cocoa nibs 
 

Coconut, almond and vanilla granola with biodynamic yogurt and blueberries  
 

Sourdough toast with native Australian jam 
 
 

B E V E R A G E S  
 

Espresso Coffee 
 

Pot of tea 
English breakfast, earl grey, chamomile, honeydew green, green with jasmine, 

peppermint, Malabar chai, or lemongrass ginger 
 

Juice 
Orange, apple, pineapple or cranberry 


