
d e s s e r t s

t a m b o r i n e  d i s t i l l e r y  l i q u e u r s

apple & rhubarb crumble,  
served with vanilla bean ice cream     GFO I DFO I VGO

pan-baked chocolate chip cookie, 
served with vanilla bean ice cream and salted caramel

cinnamon doughnuts, 
served with vanilla bean ice cream and salted caramel

chocolate brownie, 
served with vanilla bean ice cream and mixed berry compote     GFO

affogato, 
served with vanilla bean ice cream and wattle toffee liqueur     GF I DFO

tamborine tasting board
choose three liqueurs

tamborine distillery liqueurs
banana 
wild forest plum
choc mint
turkish delight
choc & chilli
honey
jaffa
lychee & elderflower
peach
dark chocolate
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dutch salty liquorice
gingerbread
salty caramel
violetta
butter caramel
butter whiskey
wattle toffee
b.o.s.c
chocolate
cherry

musk
honey dew melon
coffee
caramel vodka
blackcurrant & apple
guava & lime
coconut
passionfruit
strawberry
macadamia

All herbs are picked daily from our very own herb garden here at Thunderbird Park.
Furthermore, we acknowledge that tourism and agriculture are the Scenic Rim’s two leading

industries and we would like to thank our local farmers for supplying us with their consistently
high standard of seasonal ingredients and outstanding service!



We acknowledge the Aboriginal and Torres Strait Islander peoples as the First Australians and

Traditional Custodians of the lands where we all live, learn and work. 

VGO -  VEGAN OPTION     DFO-  DAIRY FREE OPTION      V  -  VEGETARIAN     VG -  VEGAN      DF  -  DAIRY FREE




