
 
 

 
 

 

Embark on your day with a tantalizing exploration of the Daintree’s culinary 

wonders. Our meticulously crafted dishes are sourced locally and served against 

the breathtaking backdrop of the rainforest. 
 

Choose one main, complemented by a hot beverage and a refreshing juice 

 
B R E A K F A S T  
 
House made granola with seasonal fruit, natural yoghurt & milk 

Lemon myrtle pancake, vanilla mascarpone, seasonal fruit & macadamia 

Free range eggs, scrambled or poached with crispy bacon & tomato on 
sourdough 

Avocado & tomato on rye, feta, mixed seeds 

Fried eggs with garlic labneh, chicken, spiced butter & sourdough  

Toasted sourdough, house jam & butter 

 

B E V E R A G E S  
 
Blackbird Garana coffee: latte, cappuccino, macchiato, piccolo, espresso 
 
Hot chocolate, sticky chai latte or matcha latte  

 
Loose leaf tea: English breakfast, earl grey, chamomile, green jasmine, 
peppermint, lemongrass & ginger, spiced chai 
 
Juice: orange, apple, pineapple, or cranberry 
 
Milk options: full cream, skim, oat, almond, soy  


