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Vowner, - 837

Wickly Reluion

As the day softens into evening, our kitchen follows a gentle weekly rhythm, comforting, seasonal meals
inspired by the land around us, designed to nourish, restore, and be shared. It's food that invites you to
slow down, breathe deeply, and simply be. Daily meals are below.

Monday Hearty Bowl Night

Chargrilled Manorina farms Asian vegetables with saltwater barramundi,
on a bed of soba noodles & miso broth w/ toasted sesame &
macadamia nuts. Served w/ native water celery banchan

Tuesday Pastabilities

Open lasagne W/ burrata, seasonal local vegetables, basil oil, parmesan
and brown butter bunya nut sprouts

Wednesday Gather & Graze

Kangaroo & bunya nut koftas w Manorina farms baby beetroot
salad, house labne & flatbreads with native oregano salt

Thursday Earth to Table
Corn fritters w coriander, jalapeno & native water celery salsa, finger
lime aioli

Friday The Forager’s Plate

A spring spread of fresh flavours and good company — seasonal bites,
native herbs, and local produce to share.
Dish may include;
» Burrata w yellow tomato & basil oil, grilled bread.
e Grilled prawn skewer w Nduja butter.
o Com fritters w finger lime aioli.
 Labne w broad bean salsa verde & flatbreads w native oregano salt.
» Kenilworth cheese & Native thyme crackers crackers
 Kangaroo and Bunya Nut Koftas

Saturday Soulful Sips & Spoons

Cream of com and macadamia milk soup with seared Mooloolaba
prawn skewers, lemon myrtle scented Watercress creek olive oil,
sourdough & nduja butter

Sunday Homegrown Sundays

Lamb leg mini roast w/ house native spice rub, seasonal manorina
farm’s vegetables, & fresh mint and broad bean salsa verde
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Each evening can end with something a little sweet and quietly special — desserts that hero local,
seasonal, and native ingredients. Think warm puddings, bush-fruit crumbles, and creamy custards:
comforting classics with a Maiala twist, served on rotation.

Warm double chocolate and macadamia brownie with a tangy Davidson plum
parfait, bringing native fruit brightness to a classic dessert.

Warm macadamia and golden syrup pudding with Maleny Dairies cream and a
cinnamon myrtle dusting sugar.

Strawberry gum scented Maleny dairy milk panna cotta with fresh local
strawberries, white chocolate crunch & strawberry pink peppercorm dust

Bealefost, - s79
The Mowing. Jabfe

A seasonal spread of sweet and savoury breakfast favourites — from bush-spiced beans and frittata
squares to fresh pastries, fruit and yoghurt — all made with care and a hint of the wild. Served on rotation
during your stay.

Mixed mushroom and potato frittata with bush tomato chutney

Smoky baked beans and bacon with sourdough crumbs, native herbs,
Kenilworth cheddar and a fried egg

Strawberry gum panna cotta with fresh fruit, coconut yoghurt & Davidson
plum granola
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	Dine with us this Spring 2026
	Dinner - $37 Weekly Rotation
	As the day softens into evening, our kitchen follows a gentle weekly rhythm, comforting, seasonal meals inspired by the land around us, designed to nourish, restore, and be shared. It's food that invites you to slow down, breathe deeply, and simply be. Daily meals are below.
	Monday
	Tuesday
	Hearty Bowl Night
	Chargrilled Manorina farms Asian vegetables with saltwater barramundi, on a bed of soba noodles & miso broth w/ toasted sesame & macadamia nuts. Served w/ native water celery banchan

	Pastabilities
	Open lasagne w/ burrata, seasonal local vegetables, basil oil, parmesan and brown butter bunya nut sprouts

	Wednesday
	Gather & Graze 
	Kangaroo & bunya nut koftas w Manorina farms baby beetroot salad, house labne & flatbreads with native oregano salt

	Thursday
	Earth to Table 
	Friday
	Saturday
	The Forager’s Plate
	A spring spread of fresh flavours and good company — seasonal bites, native herbs, and local produce to share.
	Dish may include;
	Burrata w yellow tomato & basil oil, grilled bread.
	Grilled prawn skewer w Nduja butter.
	Corn fritters w finger lime aioli.
	Labne w broad bean salsa verde & flatbreads w native oregano salt.
	Kenilworth cheese & Native thyme crackers crackers
	Kangaroo and Bunya Nut Koftas

	Soulful Sips & Spoons 
	Cream of corn and macadamia milk soup with seared Mooloolaba prawn skewers, lemon myrtle scented Watercress creek olive oil, sourdough & nduja butter

	Sunday
	Homegrown Sundays 
	Lamb leg mini roast w/ house native spice rub, seasonal manorina farm’s vegetables, & fresh mint and broad bean salsa verde


	Dine with us this Spring 2026
	Dessert - $23
	Something Sweet
	Warm double chocolate and macadamia brownie with a tangy Davidson plum parfait, bringing native fruit brightness to a classic dessert.
	Warm macadamia and golden syrup pudding with Maleny Dairies cream and a cinnamon myrtle dusting sugar.
	Strawberry gum scented Maleny dairy milk panna cotta with fresh local strawberries, white chocolate crunch & strawberry pink peppercorn dust

	Breakfast - $29
	The Morning Table
	Mixed mushroom and potato frittata with bush tomato chutney
	Smoky baked beans and bacon with sourdough crumbs, native herbs, Kenilworth cheddar and a fried egg
	Strawberry gum panna cotta with fresh fruit, coconut yoghurt & Davidson plum granola


