
(G) indicates gluten free or gluten free option available (V) indicates vegetarian option available 
 

                            Food Menu  
(kitchen closes 2:30) 

 
Farmers Breakfast (V) (G)  $19.95  
(2) Local pasture raised poached eggs, (3) rashes of bacon, sourdough toast, 
oven roasted tomatoes, fresh diced papaya and Skybury papaya chutney.    

                                    Add grilled Halloumi $6.00        Add a glass of fresh orange juice $5.00  
 

Bush Benedict (V)                                                                                           $19.95 
Taking inspiration and produce from our neighbours we have infused lemon 
myrtle through the traditional hollandaise. This benedict is served with baby 
spinach, home grown roasted tomatoes on toasted sourdough bread. 

                                  
                                 With smoked salmon: $26.90     With local smoked bacon: $25.90 
 

Papaya Super Bowl (G)  $15.50  
Made with Skybury red papaya, local bananas and fresh lime.  The fruit is 
sprinkled dried mango, crunchy toasted “Beach Harvest” coconut granola and 
garnished with spears of dried papaya. Accompanied by a side of local Mungalli 
Greek yoghurt. 
 
Chicken Korma (G) $24.95  
Succulent chicken and ripe papaya slow cooked in traditional korma sauce. 
Accompanied by a serving of jasmine rice, our farm fresh shredded green 
papaya salad, Skybury papaya chutney, pappadams, and coconut coated farm 
bananas.  
 
Green Papaya Salad (V) (G)  $17.00 
We serve this shredded green papaya salad with carrot, shaved cabbage, 
cucumber, crushed peanuts, boiled egg rolled in black mustard seeds and fresh 
coriander.  (dressing contains fish sauce, alternative available on request) 

                                                  Add grilled Halloumi $6.00                   Add chicken $7.00  
 
Rueben Sandwich  $17.00 
Our version of the 1920’s New York Classic. Locally sourced, homemade corned 
beef, white sauce, cheddar cheese, sauerkraut and Skybury pickled papaya on a 
toasted focaccia bun.  Served with a side of baby spinach slaw.  

                                                  Add crispy smashed potatoes with sour cream $4.50 
 

Slow Cooked Pulled Beef Burger  $22.00 
Beef brisket cooked low and slow in a coffee infused stock.  Gently shredded 
and topped with oven roasted tomatoes, caramelised onion, house made 
espresso BBQ sauce and served on a toasted sesame brioche bun. Accompanied 
by small side salad and crispy smashed potatoes with sour cream.  

Add local smoked bacon $7.00           Add cheese $2.00         Gluten free bun $3.00 
                  

                         Kids Menu available, please ask staff. 
                     Ask staff about Daily Specials. 
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    Something Sweet (available all day) 

 
Scones   $7.00  
Two home baked buttermilk scones served with our own papaya jam and fresh 
cream. Available until sold out.  
 
Raw Gems  $7.00   
All the Raw Gems are locally made Vegan- friendly and plant based. Free from 
refined sugar, gluten, dairy, wheat, egg and soy.  
 
Cakes  $7.00   
A selection of cakes, cheesecakes and slices available. Some of our regular 
options include: 

• Chocolate Mud Cake 
• Carrot Cake 
• Lemon and Lime Cheesecake (G)  
• Orange and Almond Cake (G)   
• Homemade Banana Baread – available daily till sold out. 

Add a scoop of vanilla ice-cream  $3.00 
 
 

Signature Cold Drinks 
 
Lime crush  $6.50  
fresh lime, lime cordial, crushed ice and lemonade 
 
Homemade Daintree iced tea with fresh lime $6.00 
  
Fruit smoothie  $9.00  
Ice cream, milk and your choice of papaya, banana, mango or mixed berry 
 
Papaya spritzer  $6.50  
sparkling water, homemade papaya syrup and fresh lime 
  
Crème de Papaya                                                                                                    $9.00 
Fresh papaya and ice cream blended together  
 
Milkshakes:                                                                                                              $7.00 
Caramel, Vanilla, Chocolate, Strawberry 
Double shot Espresso Milkshake                                                                          $9.00 

• Make it a thick shake for $2.00 extra  
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 Our Coffee 
 

Cappuccino  $4.50 Espresso  $3.00 
Latte  $4.50 Long Black  $3.50 
Piccolo Latte $4.00 Short Macchiato  $3.25 
Flat White  $4.50 Long Macchiato  $3.50 
Coffee Mocha  $5.00 Babyccino $3.00 
Hot Chocolate  $4.50 Large cup/mug $1.00 extra 
    

 
Plunger Coffee  

One cup $4.00   Two cups $8.00  
Four cups $14.00  
 

 
 

  

Pot of Tea 
English Breakfast, Local Daintree,  
Earl Grey and Herbal  
One cup $4.00 • Two cups $6.50 •  
Four cups $10.00 
 

 

 
 

Feeling Hot?     
Chill out with an Iced Coffee 
 
Iced coffee  $8.00  
vanilla ice cream, Skybury cold brew coffee and fresh cream 
Iced chocolate  $7.00  
vanilla ice cream, chocolate milk and fresh cream 
Iced mocha  $8.00  
vanilla ice cream, Skybury cold brew, chocolate milk and fresh cream 
Iced Long black  $6.50  
double shot espresso with ice and water 
Affogato                                                                                                                   $6.50 
2 scoops vanilla ice cream with a double espresso shot on the side 
 
Add a shot of Espresso Liqueur to any of the above                                        $7.00 

 
 

Milk options… 
Fresh full cream or 
skim milk. 
 
Almond, lactose free 
or soy milk available 
$1.00 extra.  
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Lunch Time Wines 
 

 Squealing Pig Sauvignon Blanc 13%   $10 G / $35 B   
The nose is bursting with punchy tropical fruit and fresh herbs. The palate is  
bright and refreshing with layers of green pineapple and passionfruit. Tangy  
citrus notes lead to a focused finish and delicious minerality. 

 
Squealing Pig Pinot Gris 13.5%   $10 G  / $35 B 
The nose is brimming with aromas of delicate pear, lychee, and lemon tart with 
perfumed white flowers. The palate is ripe and concentrated with fresh lychee, 
golden kiwifruit and nashi pear with a hint of honeysuckle. With a creamy 
mouthfeel flowing to a subtle sweet finish, this is a delicately lush and 
structured Pinot Gris that will leave you wanting more. 
 
 

Local Craft Beers 
 
Two Turtles Pale Ale 5% ABV  $9.00 
Named after Great Barrier Reef Brewing Co’s association with The Cairns Turtle 
Rehab Centre. This ale is bursting with tropical fruit aromas & a hint of citrus. 
The Smooth bitterness from hops is balanced with just the right amount of malts 
to give a pleasant malty backbone with a touch of toffee 

  
 

Arlington Amber Ale 5% ABV $9.00 
The Amber Ale has a malty backbone that provides subtle toffee and caramel 
overtones. The Maris Otter malt is the real star of this beer & perfectly exposes 
pleasant nutty and biscuit flavours. 

 
 

Hazy Days Unfiltered Lager 4.2% ABV $9.00 
This is the perfect beer for a North Queensland Summer! Made with oats for a 
fuller body late addition. Saaz Hops adds a nice spicy note, while the Hallertau 
hops imparts a pleasant bitterness  
 
 

 

"Small batch, full flavoured brews crafted 
in Cairns, Tropical North Queensland" 
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Cocktail Menu 
 
Espresso Martini $18.00 
A timeless classic made with Skybury’s own vodka-based espresso liquor and a 
double shot of our freshly brewed espresso. Get ready for a very pleasant wake-
up call    
 
Bulldog $20.00 
Skybury’s Espresso Liquor and cold brewed coffee a drizzle of heavy cream and 
topped with a float of coca cola.  It’s like a White Russian, with a fizzy twist  
 
Spiked Papaya Spritzer $18.00 
House made papaya syrup, Skybury’s own papaya vodka, Fever Tree soda and 
papaya lime foam layer together to create a fun fruity cocktail      
 
Classic Mojito $18.00 
Local FNQ Spirit’s rum poured over farm grown and handpicked mint and lime 
muddle together with raw sugar and fished off with a splash of soda water.  Get 
ready to say “ahh”     
 
Papaya Colada $20.00 
Fair North Queensland’s take on the traditional Lava Flow. Icy 
pineapple/coconut slush poured over a papaya infused rum that is sure to 
satisfy all your tropical tastebuds     

 
 

Skybury Liqueur 
‘Prepared with expresso coffee extracted under pressure with heat, the base of 

this liquor is Skybury Farms’ unmistakable Arabica coffee steeped in alcohol 
distilled from sugarcane molasses.  The resulting caffeine boost is enhanced with 

roasted chocolate and vanilla aromas.’ 

 

Skybury Vodka 

‘Skybury Vodka is distilled from premium tropical papaya fruit.  Its water 
sources are the rainfall-fed rivers and streams of Tropical North Queensland.  A 
clear, clean tasting traditional vodka to enjoy neat and chilled, or blended with 

your preferred tonic water.’ 

 


