
 

BEENLEIGH GINGER BEER  & RUM $15 

LITTLE DRAGON GINGER BEER $14 

BEENLEIGH PINEAPPLE CRUSH $15 

BEENLEIGH RUM & COLA $15 

 SMALL CUP $4 

 LARGE CUP $5 

 CAN $5  

  JUG $10 

COKE | COKE ZERO | SPRITE 

FANTA | SODA WATER  

GINGER ALE *| TONIC WATER *  
 

 

 

 

 

 

 

 

          ALL MILKSHAKES  

                      VANILLA | STRAWBERRY | CHOCOLATE | CARAMEL 

              JUICES AVAILABLE 

PERONI NASTRO 0.0% $7 

GREAT NORTHERN CRISP $9 

XXXX GOLD $9 

VALE CRISP LAGER $9 

VALE TROPIC ALE $9 

GREAT NORTHERN ORIGINAL $10 

VICTORIA BITTER $10 

COOPERS PALE ALE $11 

THREE OAKS APPLE CIDER $10 

CORONA EXTRA $12 

STONE & WOOD PACIFIC ALE $12 

 

S PA R K L I N G           

HEAD OVER HEELS BRUT CUVEE  (NSW)  

VILLA SANDI FRESCO PROSECCO  (ITALY) 

W H I T E  

MOORE’S CREEK SEM/SAUV BLANC (NSW)  

HEAD OVER HEELS SAUVIGNON BLANC  (NSW)  

TIN COTTAGE SAUVIGNON BLANC  (MARLBOROUGH, NZ) 

CLAYMORE SAUV BLANC (ADELAIDE HILLS, SA) 

KRIS PINOT GRIGIO  (ALTO ALDIGE, ITALY) 

HEAD OVER HEELS PINOT GRIGIO  (NSW) 

TIM ADAMS RIESLING (CLARE VALLEY, SOUTH AUSTRALIA) 

HEAD OVER HEELS CHARDONNAY  (NSW) 

R O S E    

SWEET AS PINK MOSCATO  (NSW) 

MR MICK ROSE  (CLARE VALLEY, SOUTH AUSTRALIA) 

BOUCHARD ROSE DE FRANCE (BEAUNE, FRANCE) 

R E D    

HEAD OVER HEELS PINOT NOIR  (NSW) 

HEAD OVER HEELS SHIRAZ  (NSW) 

MOORE’S CREEK SHIRAZ  (NSW)  

HEAD OVER HEELS CABERNET MERLOT  (NSW) 

DARENBERG “STUMP JUMP” CAB SAV (MCLAREN VALE, SA)) 

                

$11 100ML  |  $34 750ML 

   $12 200ML  

150ML  |  750ML 

$12  |  $39  

$11  |  $34  

$14  |  $45  

 |  $49  

  |  $59  

$11  |  $34  

 |  $49  

$11  |  $34  

150ML  |  750ML 

$11  |  $32 

$12  |  $43 

 |  $59  

150ML  |  750ML 

$11  |  $34  

$11  |  $34  

 |  $39  

$11  |  $34  

$12  |  $39  

   

ASK FOR OUR COKTAIL LIST & 

$15 COCKTAIL OF THE DAY 

SPIRITS  (30ML)      FROM  $10.5 
INCLUDES STANDARD MIXER OF YOUR CHOICE INCL. SLUSHY  

ALL PRICES INCLUSIVE OF GST — CAIRNS COLONIAL CLUB RESORT IS COMMITTED TO RESPONSIBLE SERVICE OF ALCOHOL (RSA) 

LUNCH & DINNER 1130AM — 830PM 
BAR OPEN 10AM 

W  NES  

A 10% surcharge applies on Sunday’s &             

a 15% surcharge applies on all public holidays 



LIGHT MEALS 
STARTERS, SALADS & SHARING 

 

WARM GARLIC BREAD $9 

 ADD CHEESE + $3  

 

FRIES WITH GARLIC AIOLI (DF V) $9  

 

TRIO OF DIPS (V) $19 

3 house made dips, warm parmesan bread & crackers 
 

CHICKEN WINGS (DF) $19 

marinated & fried, spicy dipping sauce 

 

SAUTÉED VEGETABLES * (VG GF V DF) $18 

broccolini, bok choy, green beans, confit garlic,                              
sea salt, finished with toasted almond flakes  

 

CLASSIC CAESAR * $19 

fresh cos lettuce, crispy bacon, parmesan, croutons, 
boiled egg with house made Caesar dressing 
 

* ADD ON OPTIONS… 

• 160g  PANFRIED CHICKEN PIECES  +$9 

• 6 PIECES S&P CALAMARI  +$9 

• 80g  QUEENSLAND BARRAMUNDI  +$9 

• 100G PORK BELLY  +$9 

• CHICKEN SCHNITZEL  +$10 
 

SALT & PEPPER CALAMARI $23 

Rice noodle salad, crispy shallots & lime mayonnaise 

 

TWICE COOKED PORK BELLY (DF) $23 

Nam jim slaw & house made tomato chilli jam 

 

GRASS FED BEEF SALAD (DF) $27 
Marinated beef sirloin strips, on a spicy nam jim                  
herb salad with rice noodles & cherry tomatoes 

DF—DAIRY FREE   GF—GLUTEN FREE                                                               

V—VEGETARIAN   VG—VEGAN 

MAIN MEALS 

 
 

TACOS 

two soft shell tortillas with fresh tomato salsa,                    
house made guacamole, cheese & sour cream with... 

MARINATED CHICKEN $22  

BRAISED BEEF $22  

 

CHICKEN SCHNITZEL (DF) $26 
Served with chips, garden salad & gravy 

 

THIRSTY’S BEEF & BACON BURGER  $26 
cheese, tomato, onion, BBQ mayo, pickles & fries 

 

SINGAPORE NOODLES $26 
slow cooked chicken & vegies, tossed in sweet spicy sauce   
 

BATTERED QUEENSLAND BARRAMUNDI (DF) $27 
fresh garden salad, caper mayonnaise & fries  

 

SLOW BRAISED PORK BELLY $28 
Potato gratin, broccolini, jus & apple puree 

 

HONEY, SOY & SESAME LAMB CUTLETS  $32 
2 Grilled lamb cutlets served with a special fried rice 

 

FROM THE GRILL comes with a choice of... 
    carrot puree, broccolini, potato gratin and red wine jus 
   OR chips, garden salad & jus 
 BRAISED WAGYU BRISKET 250G $31 
 GRASS FED SIRLOIN 200G $33 
 

 

K I D S  M E N U  
CHICKEN NUGGETS (DF)  $15 

garden salad, fries & tomato sauce  

SPAGHETTI BOLOGNAISE $15 

served with parmesan cheese  

BATTERED QLD BARRAMUNDI (DF) $15 

garden salad, fries & tomato sauce  

THIRSTY’S CHEESE BURGER $15 

beef burger, cheese, tomato sauce,    
milk bun & fries  

A 10% surcharge applies on Sunday’s &            

a 15% surcharge applies on all public holidays 

DESSERTS 

MANGO CHEESECAKE  $14 

House made using Tableland mangoes, sitting 

on a ginger biscuit base, served with a ginger 

praline crumb and berry compote 

CAKE OF THE DAY (V) $15 

Slice of cake, whipped cream & strawberries 
 

VEGETARIAN & VEGAN 

SPAGHETTI (V VG* DF GF) $19 
tossed with house made Napoli sauce, served 
with *OPTIONAL grated parmesan cheese 

ZUCCHINI TACOS (V) $22 

two soft shell tortillas with fresh tomato salsa,                    
house made guacamole, cheese & sour cream 

VEGAN NOODLES (VG DF) $24 
Panfried veggies, tossed in sweet spicy sauce 
EGGPLANT PARMIGIANA (V)  $25 
Parmesan & tomato served with salad & chips 
 

 

WE DO OUR BEST TO CATER FOR ALLERGIES PLEASE TALK 

TO OUR STAFF ABOUT ANY YOU MAY HAVE  


