
1 5B R E A D
Rustic cob loaf, whipped butter

S N A C K

2 5H U M M U S  
House made hummus, tahini, capsicum, paprika,
char-grilled pita bread

2 8C A R P A C C I O  
Thinly sliced Cape Grim beef, rocket, shaved
parmesan, truffle aioli, toasted pine nuts

2 8S A S H I M I
Locally caught fish, ponzu, pickled ginger &
wasabi

3 6T U N A  P O K É  B O W L
Sashimi tuna, seaweed, sushi rice, cucumber, edamame,
carrot, picked ginger, Asian slaw, poké dressing, toasted
sesame seeds

M A I N

4 9S T E A K  F R I T E S
200gm OLD Striploin, french fries, garden salad
Peppercorn | sauce bearnaise | mushroom

3 7R I S O T T O  V E R D E
Arborio rice, seasonal greens, broad beans, pecorino,
preserved lemon

2 0T E M P L E  C H U R R O S
House made churros, Daintree vanilla sugar &
black sapote ice cream

D E S S E R T

1 8A F F O G A T O
Vanilla bean gelato, fresh espresso, macadamia
liqueur

1 5T R I O  O F  S O R B E T
Ask our team for today's selection

3 6B A R R A M U N D I
Local barramundi, garden salad, chips, tartare,
fresh lemon grilled or battered 

3 4T E M P L E  B U R G E R
Atherton Tableland bourbon beef, lettuce,
tomato, cheese, gherkin, mac sauce, brioche bun
& fries 

P I Z Z A

B A R R A M U N D I  &  C H I P S
Grilled | Battered

P A S T A  N A P O L I T A N A
Penne pasta, napolitana sauce, parmesan cheese

C H E E S E B U R G E R
Angus beef patty, cheddar, tomato sauce, french fries

B A N A N A  S P L I T
Sliced banana, vanilla bean ice cream, chocolate topping,
sprinkles

F R U I T  S A L A D
Diced fruits, vanilla bean ice cream

I C E  C R E A M  T R I O  
Choose 3 scoops
Vanilla | chocolate | strawberry 

L U N C H
M E N U

K I D S  S T E A K
Grilled minute steak, choice of chips or steamed vegetables 
Gravy | Tomato Sauce

All our food is prepared in our kitchen where nuts, gluten and other allergens
are present- if you have a food allergy please let us know before ordering

Please note: Public Holidays incur a 15% surcharge. Credit card surcharge applies

R E S T A U R A N T  A N D  B A R  

2 8M A R G H E R I T A
Tomato sugo, basil, mozzarella

3 0P E P P E R O N I
Tomato sugo, pepperoni, mozzarella

3 2C H I L L I  P R A W N
Tomato sugo, prawn cutlets,mozzarella, chilli

3 0M E D I T E R R A N E A N
Grilled mediterranean veg, mozzarella, white
truffle oil

3 4L E M O N  T H Y M E  C H I C K E N
½ chicken sous vide & char grilled, house slaw,
chips, chipotle aioli 

H U M M U S
Crunchy carrot sticks, house made hummus, grilled pita bread

3 4T H E  P A N I N I
Toasted panini, serrano jamon, manchego
cheese, wild baby rocket, spicy bush tomato
relish, house made cassava chips 

2 8G R E E N  G O D D E S S  S A L A D  
Wild baby roquette, kale, cucumber, avocado, dill, green
goddess dressing
Grilled chicken                                                 
Poached local prawns 
Halloumi 
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K I D S  M A I N                             1 8

K I D S  D E S S E R T 1 4
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Seafood Origin (A) Australian (I) Imported (M) Mixed
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S U S T A I N A B L Y
S O U R C E D


