
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   
 

 

 
 

 

 

 

 

 

 

 
 



 

 

 
 

 

 

 

 

 

 

 

 
 

Wood Grilled 

Flatbread  

 

炭烤薄餅      78 

 
Lemon Leaf Grilled Mozzarella 
檸檬葉炭烤莫札瑞拉起司 

 
Crushed Tomatoes, Garlic & 

Saffron 

碎番茄、大蒜與藏紅花 

 

Sunflower Seed Pesto  

葵花子香蒜醬 

 

Green Olives 

與青橄欖 

Selection of Raw Wild 

Fish & Scallops 

  

野生魚與干貝生食拼盤 74 

      
Capers, Shallots, Black Pepper  

刺山柑、青蔥、黑胡椒 

 

Extra Virgin Olive Oil 

特級初榨橄欖油 

 

Salt & Vinegar Potato Crisps 
鹽與醋風味洋芋片 

 

Batter Fried Wild 

Fish Rolls 

  

酥炸野生魚卷 82 

 
Soft White Bread Rolls  

軟白吐司卷 

 

Yoghurt Tartare Sauce  

優格塔塔醬 

 

Oak Lettuce & Cucumber  

橡木生菜與小黃瓜 

 

Saltbush Salsa Verde  

鹽灌木綠醬 

 

Bread & Butter Pickles 

      麵包與奶油醃菜

 

 



 

 

 
 

 

 
 

 

 

 

 
 

Wood Grilled 

Ryukyu Pork Belly 

Tacos 86 

 
琉球豬五花肉炭烤塔可 
 
Al Pastor Marinade 
阿爾帕斯托爾風味醃料 

CPC White Corn Tortillas  

白玉米玉米餅 

 

Onion & Coriander Salsa  
洋蔥香菜莎莎醬 

 

 

Wood Grilled Pineapple  
炭烤鳳梨 

 

Pineapple Hot Sauce  
鳳梨辣醬 

 

 

Lime 
萊姆 

Charcoal Grilled 

Whitsunday Prawns 

90       

惠森迪野生大蝦炭烤   

        
Turmeric, Lime Leaf, Garlic & 

Lemongrass Marinade 

薑黃、萊姆葉、大蒜與香茅醃料 

 

Macadamia Nut Satay Sauce 
夏威夷果仁沙爹醬 

 

Sour Green Mango & Thai Basil 

Salad 

青芒果與泰國羅勒沙拉 

 

Sticky Rice   
附糯米 

 
      

 

 
 

 

 

 

 

 
 

 

 

 

 
 

   



 

 

 
 

 
 

 

 

 

 
 

 

BBQ Sun Farm 

Heritage Sommerlad 

Chicken 

Sun Farm Heritage 

Sommerlad 雞炭烤 

Half / Whole 140/240 

 
Salad of Tomatoes, Sourdough 

& Basil 

番茄、酸麵包與羅勒沙拉 

 

Fresh Corn Polenta 

新鮮玉米波倫塔 

 

 Lemon  檸檬 

Aioli   蒜味美乃滋 

Wood Roast White 

Pyrenees Lamb 

Shoulder 

白皮里尼羊肩肉炭烤 

Half / Whole 140/240 

Spanakopita 菠菜派 
 

Grilled Flat Beans & Lemon  

扁豆炭烤佐檸檬 

 

Garlic Roast Potatoes  

蒜香烤馬鈴薯 

 

Tzatziki & Pickles 

希臘優格醬與醃菜 

Whitsunday’s 

Wild Fish Pie 

 

惠森迪野生魚派 140 

 

Vadouvan, Fennel, 

Leeks & Potatoes 

印度香料混合、茴香、韭

蔥與馬鈴薯 

 

Roast Cauliflower, 

Almonds & Pickled 

Sultanas 

烤花椰菜、杏仁與醃漬葡

萄乾 

 

Salad of Green Peas, Baby Gem 

Lettuce, Mint & Shallots 

 
青豆、寶石生菜、薄荷與青蔥沙拉

  

 

 
 

 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

  



 

 

 
 

 
 

 

 

 

 
 

 

Little Joe Grass Fed 

Beef Sirloin on the 

Bone  

草飼帶骨沙朗牛排 160 

 
Native Pepper Sauce 

澳洲原生胡椒醬 

 

Parsnip Mustard 

防風草芥末醬 

 

Charred Cabbage, 

Pepperberry 

炭烤高麗菜與胡椒莓 

 

Roast Bone Marrow & 

Horseradish Gremolata 

烤骨髓與山葵香草碎醬 

 

Salad of Rocket, Rhubarb 

& Sorrel 

芝麻葉、大黃與酢漿草沙拉 

Whitsunday’s Wild 

Fish Green Curry  

惠森迪野生魚綠咖哩 150 

 
Paperbark Grilled Wild 

Fish Fillet 

樹皮包裹炭烤野生魚排 

 

BBQ Cucumbers, Pea Leaves 

& Pickled Garlic 

炭烤小黃瓜、豌豆苗與醃蒜頭 

 

Crunchy Shrimp, Shallot 

& Chilli Oil 

酥脆蝦仁、青蔥與辣椒油 

Steamed Rice 蒸白飯 

BBQ Whitsunday’s 

Line Caught Coral 

Trout  

惠森迪現釣珊瑚鱒炭 160 

 
Slow Cooked Zucchini, Basil & 

Chilli    慢煮櫛瓜、羅勒與辣椒 

 

Chickpea & Fennel Seed Panisse  

鷹嘴豆與茴香籽帕尼斯 

 

Burnt Tomato Vinaigrette  

炙烤番茄油醋醬 

Kasoundi 印度芥末醬 

Aioli 蒜味美乃

 

 
 

 

 

 
 

 

 

 

 

 



 

 

 
 

 

 
 

 

 

 

 

Julie’s 

Chocolate Cake  

Julie’s 巧克力蛋糕  24 

 

 
Passionfruit Curd  

百香果凝乳醬 

 

 

Creme Fraiche 

法式鮮奶油 

Selection of 

Today’s Sorbets  

今日精選雪酪  18 

 
Raspberry Sorbet 

覆盆子雪酪 

 

Daintree Chocolate Sorbet  

丹翠巧克力雪酪 

 

Coconut Sorbet 

椰子雪酪 

Raspberry & 

Coconut Trifle  

覆盆子椰子三重甜點  42 

 
White Chocolate & 

Lime Ganache 

白巧克力萊姆甘納許 

 

 

Muyu Jasmine Verte Sponge  

茉莉綠茶海綿蛋糕 

 

Coconut Jam 

椰子醬 

 

Raspberry Jelly 

 
            覆盆子果凍

 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

  



 

 

 
 

 

 
 

 

 

 

 

Glazed 

Pineapple Galette  

焦糖鳳梨千層酥      22 

 
Sugar Cane Rum Ice Cream 
焦糖鳳梨千層酥 

Neapolitan Sundae 

By Sundays  

精選拿波里聖代         18 

 

 

Daintree Chocolate Ice Cream  

丹翠巧克力冰淇淋 

 

Cassowary Coast Vanilla 

Ice Cream 

鶚鶴海岸香草冰淇淋 

 

Queensland Strawberry 

Ice Cream 

昆士蘭草莓冰淇淋 

 

 

Soft Cream, Waffle 

& Chocolate Sauce 

霜淇淋、鬆餅與巧克力醬
 



 

 
 
 

 
 

 

 

 

 

 

 

 
 

 

 
 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. 

Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 

Please note a 10% surcharge applies on sundays and 15% on public holidays. A non-refundable 1.25% surcharge (inclusive of any applicable 

Sunday and Public Holiday surcharge) applies for all ‘credit’ and ‘tap and go’ transactions made via credit or debit card. Fee free payments 

can be made via EFTPOS upon your request to our staff. Once requested, please insert your card and select ‘savings’ or ‘cheque’. 


