
               

 

 

 

 

Enjoy some of the finest cuisine the Daintree has to offer.  The North Queensland region 

offers an abundance of incredible produce that chefs search widely for.  

At Julaymba Restaurant our guests enjoy the freshest homegrown and locally sourced, 

seasonal, and sustainable produce nature has to offer.  

 

 

To Begin… 

Kale & Corn Salad    18  

Pomegranates | Almonds 
 

Spicy Kangaroo Tartare   22 

Mustard | Sour Cherries | Taro Crisp 
 

Cured Reef Fish      22 

Lemon Aspen | Herb Oil | Smoked Salmon Pearls 

 

 To Share… 
 

Seasonal Greens  10 

 
Crushed Potatoes   10 

 
 
 
 

               



               

 

 

 

 
 
To Follow… 
 
Wattle Seed Gnocchi    30 

Pickled Mushroom | Walnut | Crème Fraiche 
 

Lamb Rump      36 

Celery | Pecorino | Rosemary Jus 
 

Grilled Prawns     34 

Corn Puree | Herb Dressing 

 

Angus Striploin     52    

Seasonal Greens | Crushed Potatoes 
 
 
 
 

  To Finish… 
 

Seasonal Sorbet          16    

Crumble | Seasonal berries  

 

Dark Chocolate Brownie   18 

Davidson Plum 

 

Whipped Mascarpone    18 

 Hazelnut | Mixed Berries  

 

Local Cheese Board     29 

Dried Fruits | Nuts 


