
l a r g e  p l a t e s
s i d e span seared snapper,  coconut  r ice,  bok choy,  yel low

curry  sauce toasted coconut  chips     GF

blackened sir loin,  char-gr i l led,  roasted gar l ic  chat
potatoes,  charred corn,  honey bourbon jus      GF |  DF

pork cutlet,  braised bacon & cabbage,  f resh asparagus,
caramel ised apple jus      GF

twice cooked lamb rump,  sous v ide then roasted,
sumac seasoned,  sweet  potato mash,  bl is tered cherry
tomatoes & smoked creme f ra iche     GF |  DFO

signature chicken kiev,  stuf fed with  smoked cheddar  &
pancetta,  panko crumbed with  potato mash,  broccol in i
& cream sauce  

chorizo & prawn pasta ,  housemade pappardel le,  red
onion,  spinach,  baby capers,  pars ley,  l ight  gar l ic  cream
sauce 

confit  beetroot salad,  caraml ised onion,  baby spinach,
pine nuts,  & feta      V  |  GF |  VGO |  DFO

loaded slaw, wombok,  capsicum, red onion,  cucumber,
carrot ,  charred corn,  house dress ing     VG |  GF |  V

dukkah roasted baby carrots,  labneh,  balsamic
reduct ion     V  |  GF |  VGO
 
shoestr ing fr ies ,  a io l i      V  |  GF |  DF |  VGO 

sweet potato fr ies,  aiol i        V  |  GF 

confit  garl ic  mash    V  |  GF

herb & parmesan f latbread,  black gar l ic,  balsamic
reduct ion     V  

st ir-fr ied chinese broccol i ,  miso,  g inger,  gar l ic  sauce   
VG |  GF |  DF 

crumbed haloumi st icks,  charred lemon,  local  honey
toasted sesame       V

k i d s  p l a t e s
bolognaise,  penne pasta ,  shaved parmesan

tempura f ish ,  shoest r ing f r ies ,  a io l i  

chicken nuggets ,  shoest r ing f r ies ,  a io l i      GFO

s m a l l  p l a t e s
lemon pepper squid ,  chi l l i ,  d i l l ,  red onion & a io l i    
GF |  DF

sizz l ing garl ic  prawns,  chi l l i ,  shal lots,  o l ive o i l    GF|DF

macadamia crusted barramundi ,  feta,  l ime & di l l      GF

soft  shel l  crab ,  l ight  tempura,  vermicel l i ,  tomato &
chi l l i  g laze

bao buns (2)  
- beef  short  r ib,  p ickled cucumber,  chipot le      DF
- hal loumi,  house s law,  maple mustard     V
- cr ispy pork  bel ly ,  house s law,  sr i racha a io l i     DF

karaage chicken,  kewpie mayo     GF |  DF

slow cooked lamb shoulder,  pot  roasted vegetables,
charred pi ta  bread & sweet  potato cr isps GF |  DF

housemade duck spring rol ls,  sweet  chi l l i  & cor iander
dipping sauce     DF

housemade vegetable spring rol ls,  sweet  chi l l i  &
cor iander  dipping sauce      GF |  V |  VG

burrata,  medley tomatoes,  baby basi l ,  v incotto
reduct ion,  char  gr i l led c iabatta      V  

truff led mushroom arancini,  creamy bechamel,  gr i l led
mozzarel la,  f r ied leek   V

barbequed pumpkin wedge ,  local  camel  feta,  toasted
almond f lakes,  rocket,  gremolata,  aged balsamic 
GF |  V |  VGO

s i g n a t u r e  s h a r e  p l a t t e r 89

lemon pepper squid, chilli, dill, red onion & aioli     GF | DF

macadamia crusted barramundi, feta, lime & dill     GF

karaage chicken, kewpie mayo    GF | DF

shoestring fries, aioli      V | GF | DF | VGO

bao buns (2)  
- beef  short  r ib,  p ickled cucumber,  chipot le      DF
- hal loumi,  house s law,  maple mustard     V
- cr ispy pork  bel ly ,  house s law,  sr i racha a io l i      DF

loaded slaw, wombok,  capsicum, red onion,  cucumber,
carrot ,  charred corn,  house dress ing     VG |  GF

VGO -  VEGAN OPTION |  DFO- DAIRY FREE OPTION |  V -  VEGETARIAN |  VG -  VEGAN |  DF -  DAIRY FREE |  GF -  GLUTEN FREE

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. 

RAINFOREST
RESTAURANT & LOUNGE BAR
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our  dishes are designed to  share & wi l l  be served as they are ready




