
Lemongrass & Ginger Panna Cotta   19
pineapple lychee salsa, coconut biscotti, 
dark palm sugar syrup

Coconut & Cherry Chocolate Tart   19
cherry syrup, coconut crumb, vanilla bean ice cream

Snickers Bar   19
peanut butter parfait, choc top, salted caramel sauce, 
chocolate mousse, wafer biscuit

Innisfail Banana Spring Rolls   19
pandan coconut cream, peanut sesame seed salt, 
passionfruit sorbet

Caramelised Sous Vide Mareeba Pineapple    19
Coconut sorbet, pistachio syrup, pineapple wafer 

Dessert Tasting Plate    27
lemongrass & ginger panna cotta, coconut & cherry 
chocolate tart, caramelised mareeba pineapple

C
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E Award winning local Gallo Cheeses

Baci (Brie) 
Riper than camembert, soft and creamy, full of flavour
Gallozolla Blue 
Blue vein style with a strong tangy taste and pungent aroma

Misty Mountain Cheddar 
Club style cheddar with a beautiful vintage flavour 
Choice of 1 cheese 30g 19
Choice of 2 cheeses 30g 23
Choice of 3 cheeses 30g 29

Crispy Skin Daintree 40 
Barramundi 
nam prik, green papaya, jasmine rice, 
Asian herbs, lime cheek, ground rice (GF)

Corn Fed Chicken Breast 38 
honey ginger glaze, corn purée, 
bok choy, cashew nuts, parsnip crisps, 
chicken jus (GF, HC)

Flinders Island 12 hour 40 
Braised Lamb Shoulder   
pickled papaya, mandarin lime gel, chilli salt, 
tamarind sauce, crispy shallots (GF)

Thai Red Duck Breast Curry  42
kaffir and lemongrass rice, Thai eggplant, 
green beans, cherry tomato, Asian herbs (GF)

Halloumi & Zucchini Flowers     36
Thai spiced eggplant purée, grilled halloumi, 
crispy zucchini flowers, pickled wood ear 
mushroom, radish, edamame (GF, V)

Spicy Korean Beef Short Rib     45
seared tiger prawn, kimchi, softened spring 
onion, bok choy, sticky sesame rice (GF)

Atherton Tableland Pork Cutlet        40
300gm grass fed on Atherton Tablelands, 
bibimbap sauce, house-made kimchi, 
broccoli, enoki, garlic chips (GF)

Cape Grim Eye Fillet 200gm       57
grass fed, 5+ marble score, Asian mushrooms, 
sweet potato purée, truffle butter, onion jam, 
radish, beef jus (GF)
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• 13 each •

Beef Cheeseburger  
fries, tomato sauce

Crumbed Fish and Chips  
mixed leaf salad, lemon, 
tomato sauce

Spaghetti Bolognaise  
parmesan cheese

Chicken Tenders  
Southern Style  
mixed leaf salad, fries, 
tomato sauce 

Ham and Cheese Toastie  
fries, tomato sauce

Grilled Kids Steak  
mixed leaf salad, fries, 
tomato sauce (GF) 

Steamed bok choy with ponzu dressing  
and toasted sesame (GF, V, HC)

Green beans with crispy shallots 
miso sesame dressing (GF, V, HC)

Green papaya salad, dried shrimps 
with Thai dressing (GF, HC)

House-made kimchi (GF, V, HC)

Steak fries with aioli and tomato sauce (GF, HC)

Kaffir and lemongrass jasmine rice (GF, V, HC)

Open daily for dinner and room service from 5:30pm to 8:30pm
Please dial 4 for room service orders
Please see reception for breakfast options

Please enquire with waiting staff if you have dietary requirements
GF = Gluten Free / V = Vegetarian / HC = Healthy Choice 

Entree

Crispy Soft-Shell Crab 27
tamarind nam jim jaew sauce, daikon, cucumber ribbons, 
toasted peanuts, chilli, radish, Asian herbs (GF)

Pan Seared Scallops  30
mango lime coriander salsa, lime gel, sesame seed 
crackers, avocado, young coconut (GF)

Seared Tropical QLD Gulf Prawns  30
pickled wood ear mushroom, lime dressed watermelon, 
cucumber ribbons, radish, miso sesame dressing (GF, HC)

Cape Grim Beef Tataki 26
ponzu ginger sauce, tapioca crisps, daikon radish, 
garlic chips, baby herbs (HC)

Tableland Crispy Pork Belly  29
chilli lime caramel, salted peanut crumb, pickled green 
mango, sticky rice, Asian herbs (GF)

Pumpkin Tofu & Nori 23
pumpkin purée, grilled tofu, nori, balsamic reduction, 
pickled enoki mushrooms (GF, V, HC)

10
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Sides



Soft Drinks 
Coca Cola / Diet Coca Cola / Coca Cola Zero /       5.5 
Sprite / Fanta / Lift / Dry Ginger Beer 

Water
Evian Still Water 330ml   4.5    /    Evian Still Water 750ml       9 
Perrier Sparkling Water 330ml  4.5  /   Perrier Sparkling Water 750ml       9

Local Beers
Barrier Reef Brewing Co. Pale Ale Cairns       13.5
Barrier Reef Brewing Co. Hazy Days Unfiltered Lager Cairns       13
Hemingway’s 7th Heaven Tropical Ale Cairns       13
Hemingway’s The Prospector Pilsner Cairns       13
Hemingway’s Doug’s Courage XPA Cairns       13.5

Australian Beers
James Boag’s Premium Tasmania       11
James Boag’s Premium Light Tasmania       9.5
Furphy Refreshing Ale  Geelong        11
Hahn Super Dry  Sydney       9.5
XXXX Gold  Brisbane       9.5
James Squire 150 Lashes Pale Ale Sydney        11.5
Kosciuszko Pale Ale Jindabyne        11.5
White Rabbit White Ale  Geelong       13.5

International Beers
Birra Moretti  Italy       11.5
Heineken Netherlands       9.5
Kirin Japan       10

Ciders
Tooheys 5 Seed Apple Cider Sydney       10
Pipsqueak Apple Cider Yarra Valley        12
Strongbow Pear Cider England        9.5

Princess Plum (Signature Cocktail)           22
Wolf Lane Distillery Davidson Plum Gin, Aperol, fresh strawberries & citrus

Botanical Gimlet    23
Mount Uncle Australis Botanical Gin, kaffir lime syrup, citrus & cucumber 

Pineapple Express 21
Spiced pineapple infused rum, mandarin liquor & sweet vermouth 

Mt Blossom 23
Anjea Bush Honey Vodka, Dom Benedictine, fresh citrus, rosemary & 
lime syrup topped up with Chandon Rose

Doctor Wolf 23
Whiskey, ginger liquor, citrus juice & homemade spices mix, spray of scotch

FNQ Negroni 21
Botanic Australis Navy Strength Gin, Campari & sweet vermouth   

Blazing Sun 22
Tequila infused with chilli, elderflower liquor, mango & lime juice, 
rosemary & citrus syrup

Strawberry Virgin Mojito      12.5
Mint, strawberry puree, lime, topped up with lemonade

Virgin Coconut Colada 12.5
Coco real, pineapple juice & wedges

BeVERAGES

COCKTAILS

Our Mixologists will be 
happy to help you with 
any particular request. 
Classic Cocktails 
available.

BeerS

Wines

Sparkling/Champagne 120ml
NV Chandon Brut  Yarra Valley 14 75
NV Chandon Brut Rose  Yarra Valley 14 75
2016 De Beaurepaire Blanc De Blanc Rylstone 17 72
Moet Chandon Brut Epernay 25 135
Alasia Moscato Piedmont 15 65
Corte Giara Prosecco Veneto 18 79

White 150ml
2019 Radford Dale Vinum Chenin Blanc South Africa 16.5 69
2019 Haha Pinot Gris  Hawkes Bay 16 64
2018 Opawa Sauvignon Blanc Marlborough 15.5 65
2019 Nautilus Estate Sauvignon Blanc Marlborough 17 69
2016 Fat Bastard Chardonnay California 15 60
2017 William Fevre Petit Chablis France 18.5 74
2017 De Beaurepaire La Comtesse Chardonnay Rylestone 15.5 65
2019 Pala I Fiori Vermentino Sardegna 16 68
2017 Chaffey Bros Dufte Punkt  Eden Valley 16.5 69
         Riesling/Gewurtztreminner

Rose 150ml
2018 Bremerton Racy Rose Langhorne Creek 12.5 58
2016 De Beaurepaire Match Point  New South Wales 12.5 58

Red 150ml
2017 De Beaurepaire Percival Pinot Noir New South Wales 16 72
2018 Oakridge Over the Shoulder Pinot Noir Yarra Valley 16.5 72.5
2016 Chaffey Bros Synonymous Shiraz Barossa Valley 15.5 70
2016 Bleasdale Bremerview Shiraz Langhorne Creek 15.5 70
2013 Ringbolt Cabernet Sauvignon Margaret River 16.5 74
2019 Almos Malbec  Mendoza 16.5 74
2016 De Beaurepaire Victor Cabernet Sauvignon New South Wales 17 75
2018 Viticoltori Senesi Aretini Chianti Tuscany 17 72.5

House Wine Selection
De Bortoli Legacy exclusive for Accor 10 40
Brut / Moscato / Sauvignon Blanc / Chardonnay / 
Pinot Grigio / Rose / Cabernet/Merlot / Shiraz

* Vintages may vary due to changes in supply and availability

Glass      Bottle

MOCKTAILS


