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Cocktails

Shaken / Blended

Pina Colada 22
HavanahClub 3 year, black cockatoo coconut rum, coconut cream, pineapple

Tableland Daquiri 23
Havanah Añejo Especial, cointreau, fresh fruit of choice, fresh lime

Midori Splice 21
Midori, pineapple, Absolute Vodka, coconut cream

Watermelon Margarita 22
Cazadores Blanco Tequila, watermelon liqueur, fresh, lemon, cane sugar

Espresso Martini 22
Absolute Vanilla, Fresh Espresso, Kalhua Coffee Liqueur 

Passion Mojitio 19
Black Cockatoo Coconut Rum, Lychee Liquor, Ginger Beer, Passion Fruit, 
Fresh Mint & Lime

Chili Marg 20
Jalapeno Infused Cazadores Tequila, Triple Sec, Black Cockatoo Coconut Rum, 
Fresh Lime

Gin ‘o’ Clock

Plum Cosmo 22
Local Wolf Lane Plum Gin, Cointreau, Cranberry & Lime

Port Punch 22
Local Wolf Lane Tropical Gin, Passion Fruit, Bitters, Fresh Lemon, Cane Sugar

Lychee Berry Spritz 22
Bombay Sapphire, Summer Berries, Fresh Lychee, Lychee Liquor, Cane Sugar & Soda
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Snack, Share & Light Meals
Olives 12 (gf,vg)
Warm House Marinated Olives, Garlic & Lemon

Temple Mezze  21 (gfo,vg) 
Hummus, Whipped Eggplant, Beetroot Tapenade, Tabbouleh, Crisp Vegetables & 
Grilled Pita Bread

Chicken Souvlaki 19 (gf)
Grilled Marinated Chicken Skewers (2), Herb yogurt, sea parsley & mango salsa

Tender Calamari 16 (gf,df)
Lemon Pepper & Sea Salt Seasoned Fried Calamari, Crispy Saltbush, Lime Aioli

Spring Rolls 16 (df)
Peeking Duck Spring Rolls, Plumb Dipping Sauce

Karaage chicken bites 16 (df)
Crispy Soy & Ginger Marinated Chicken, Sriracha Aioli

Falafel 14 (gf,vgo)
Mini Chick Pea Falafels, Tzatziki Dip

Croquettes 15 (v)
Wild Mushroom & Taleggio Cheese Croquettes (3), Aioli Dipping Sauce

Fish ‘n’ Chips 26
Crispy Battered Saltwater Barramundi, Chips, Tartare & Fresh Lemon

Fries 12 (gf,vg)
Hot Chips & Tomato Sauce

Sweet Potato Fries 13 (gf,vg)
Fried Sweet Potato Chips & Vegan Aioli

Pizza
Margherita(v) 25
Tomata Sugo, Basil, Mozzarella    Gluten Free Base +$3
 
Pepperoni 29
Tomato Sugo, Pepperoni, Fior Di Latte

Prawn 30
Tomato Sugo, Prawn Cutlets, Fior Di Latte, Salsa Verde

Forest (v) 29
Portobello Mushroom, Confit Garlic, Mozzarella, White Truffle Oil

gf - Gluten Free | v - Vego | vg - Vegan | vgo - Vegan Option Available | df - Dairy Free

Burgers & Sandwiches
Temple Burger 29
Home-style Beef Patty, Lettuce, Sliced Tomato, Sliced Cheese, Gherkin, Mac Sauce, 
Seeded Brioche Bun, Fries

Chicken Burger 29
Southern Style Crumbed Chicken Breast, Sliced Cheese, Chipotle Mayo, Sliced 
Tomato, Lettuce, House Slaw, Seeded Brioche Bun , Fries

Plant Based Burger (vg, gfo) 28
V2 Plant Based Patty, Lettuce, Tomato, Red Onion, Gherkin, Vegan Aioli, Vegan 
Potato Bun, Fries

Club Wrap 26
Spinach Tortilla Wrap, Grilled Chicken Breast, Bacon, Egg, Lettuce, Tomato, Aioli & 
Cheese, Fries

Steak Sandwich 27
Soft Turkish Roll, Grilled Tableland Minuite Steak, Caramelised Onions, Garlic Aioli, 
Mustard, Lettuce, Tomato

Toasted Mushroom (v) 22
Sliced Sourdough, Portobello Mushroom, Bush Pesto, Haloumi

Toasted Ham & Cheese 14
Sliced Sourdough, Shaved Ham, Cheddar Cheese

Little Rays
Fruit Cup (vg) 12
Tropical QLD Fruits, Passion Fruit & Mango Dressing, Vanilla Ice Cream

Avo Toast (v) 12
Whipped Avo On Toasted Sourdough

Crispy Chicken 15
Crispy Chicken Tenders, Fries & Tomato Sauce

Pasta Arrabiata (v) 15
Penne Pasta, Rich Tomato Sauce & Shaved Cheese On The Side

Cheese Burger 16
Little Rays Size Burger, Cheese & Tomato Sauce Served With Fries

Fish ‘n’ Chips 16
Crispy Battered Saltwater Barramundi, Chips, Tomato Sauce & Fresh Lemon

Signature Wellness
Tropical Acai Bowl  (vg) 19
Granola, QLD Tropical Fruits, Acai & Shaved Coconut

Yaki Soba Salmon Bowl (gf, vgo) 31
Chilled Tasmanian Salmon, Jalapeno, Mint, Avocado, Seaweed & Pickles

Gem Salad (gf) 31
Baby Gem, Mango, Avocado, Cucumber, Pickled Red Onion, Cherry Heirloom 
Tomatoes, Fresh Basil Leaves, Roasted Sesame Dressing

Add Grilled Chicken +6

Tuna Poke Bowl (vgo) 34
Fresh Sashimi Tuna, Seaweed Salad, Sushi Rice, Cucumber, Edamame, Shaved 
Carrot, Pickled Ginger, Asian Slaw, Roasted Sesame Dressing 

Fruit Salad (vg,gf) 16
Tropical QLD Fruits, Passion Fruit & Mango Dressing

PREMIUM DINING
WITH A DASH OF POINTS

JOIN NOW & 
START EARNING


