
 
 

 

 
 

 

Our daily bread with house-made cultured butter   8

Salt and pepper crocodile, chilli and shallot jam, wakame, kewpie sriracha  17 

Wild mushroom, davidson plum, brioche, lemon aspen and paprika sour cream   14 

Kangaroo tataki, miso cream, tea-soaked egg, wasabi granola   21   

Lobster mousse, lemon and ginger jelly, crème fraiche with melba toast   28 

 

Summer vegetable and Mungalli feta tartlet, baby beetroot salad   30  

Slow cooked pork shoulder, sticky BBQ sauce, Asian greens   38 

Pacific poached Bellasato Summerland chicken, rainforest greens  40 

Local reef fish, confit fennel & nashi pear, heirloom tomato, shellfish & garlic broth   39                                

Grass-fed lamb, charred eggplant, house-made dukkah and port and red current jus   40 

Fragrant coconut rice   8  

Baby cos, snow pea shoots, pomegranate salsa, Davidson plum molasses   12   

Sweet potatoes, tahini yoghurt and native dukkah  12  



 
 

 

Strawberry gum pavlova, fresh fruits, cinnamon myrtle & honey cream, green ants   20 

Chocolate and cherry bar, fresh cream, coconut and sesame seed brittle 18 

House-made sorbet from fresh daily market fruits 12 

Daintree banana split - brûlée banana, coconut ice cream, Daintree Estate’s chocolate 
fudge, whipped vanilla jersey cream, Bundaberg rum and macadamia brittle   21 
 

 

We are fortunate enough to be surrounded by the lands and reef waters of Far North 
Queensland. From the wharves of Port Douglas to the verdant pastures of the Atherton 

Tablelands, and tropical savannas that are nestled in between we actively source and 
stock our pantry and kitchen with the freshest and most sustainable ingredients to 

produce locally-inspired seasonal menus just for you. 

 

Bellasato Organic 
Chicken 

Mungalli Creek 
Biodynamic Dairy 

Daintree Tea 

Wondaree Macadamias 

Daintree Estates 
Chocolate 

Rainforest Bounty 

Rainforest Heart 

The Australian 
Superfood Company 

Native Spices 

Seashells Seafood  

Paroo Kangaroo 

Scomazzon's Fruit 
Market 

Malones Butchers  

Far North Plantation



 
 
 

 
 
 
 

 
 

 

 


