
 

 

 

Dessert 
 

banana curd tart, spicy short bread, banana toffee, coffee bean glass 

14.5 

double chocolate millefeuille, raspberry crush, white chocolate and lavender dust 

14.5 

north queensland pineapple semi freddo, coconut daquoise, lime syrup 

15 

chocolate assiette 

24 

butterscotch crème brûlée with vanilla plum compote 

12 

house made sorbet, lychee vodka shot, short bread 

9.5 

house made gelato, cream liqueur, short bread 

9.5 

 

Cheese menu 

 
cheeses are made in Cairns and surrounding regions and served with a selection of house made 

crackers, local fruit and nuts 

 

single portion - 7 

selection of three - 16 

 

tableland brie 

cows milk cheese is full ripened yet soft and creamy 

 

atherton macadamia 

full bodied cheese has a unique flavour of roasted macadamias 

 

seven sisters 

aged up to six months, it has a complex deep and 

distinctive flavour 

 

barron river 

french style washed rind with a slightly sharp taste 

 

cairns cheddar 

vintage style cheddar aged for 18 months 

 

gallozola 

a strong tangy taste with a smooth and creamy texture 

 


