
Beer & Cider
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Burleigh Brewery, Gold Coast, QLD 
Big Head Lager, On Tap
28 Californian Pale Ale, On Tap 
Twisted Palm Tropical Pale Ale, On Tap

Balter XPA, QLD
Balter Hazy IPA, QLD
Balter Captain Sensible Mid Strength, QLD
James Squire One Fifty Lashes, NSW
James Squire Ginger Beer, NSW
Stone & Wood Pacific Ale, NSW
Great Northern Original, QLD
XXXX Gold Lager, QLD 
Cascade Premium Light, TAS

Peroni, Italy   
Corona Extra, Mexico
Asahi Super Dry, Japan
Guinness, Ireland
Kilkenny, Ireland

Somersby Apple Cider, Australia 
Somersby Pear Cider, Australia 
Eigth Day Pink Lady Apple Cider, Mt Tamborine, QLD 
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Imported
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Bar Hours: 4pm - 9:30pm

BAR MENU
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Wine by the glass Bar Hours: 4pm - 9:30pm

BAR MENU

O’Reilly’s Wine Paddle
Select any Five Wines from O’Reilly’s Canungra Valley Vineyard 75ml 35

Sparkling
ATE Brut, Southeastern Australia
O’R ‘Lona Gold’ South Burnett, QLD
O’R ‘Lona Blush’ Rose, South Burnett, QLD

12
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14

White
O’R ‘Picnic’ Moscato, Australia
O’R ‘Vince’ Verdelho, Canungra Valley, QLD
Leuwin Estate ‘Art Series’ Riesling, Margaret River, WA
O’R ‘Platypus Play Semillion Sauvignon Blanc, AUS
ATE Sauvignon Blanc, Southeastern Australia
O’R ‘Groom’ Pinot Gris, Granite Belt, QLD
O’R Organic White, Hunter Valley, NSW
Hill Smith Estate, Chardonnay, Eden Valley, SA
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O’R ‘Rhelma’ Granite belt, QLD

Black Cottage, Pinot Noir, Marlborough, NZ
O,R “Mick”, Merlot, Mclaren Vale, SA
O’R, ‘Bernard’ Chambourcin, Canungra Valley, QLD
O’R ‘Norbert’ Sangiovese, Granite Belt, QLD
ATE Shiraz, Southeastern Australia
John Duval ‘Plexus’ GSM, Barossa Valley, SA, 2021
O’R ‘Shane’ Shiraz, McLaren Vale, SA
O’R Organic Cabernet Sauvignon, Hunter Valley, NSW
Credaro Kinship River Cabernet Sauvignon, Margaret River, WA
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Rose

Red

O’R ‘Big Pete’ Port, Australia
Frogmore Creek Iced Riesling, Cambridge, TAS
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Dessert
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Wine by the bottle Bar Hours: 4pm - 9:30pm

Sparkling

White

ATE Brut, Southeastern Australia
O’R ‘Lona Gold’ sparkling, South Burnett, QLD NV
O’R ‘Lona Blush’ Rose, South Burnett, QLD NV
O’R ‘Picnic’ Bubbles, South Burnett, QLD NV
O’R ‘Picnic’ Moscato, Australia NV
Jansz Premium Cuvee, TAS NV 
Taittinger, Brut Reserve Champagne, France NV

O’R ‘Vince, Verdelho, Canungra Valley, QLD, 2022
Frogmore Creek, Riesling, Cambridge, TAS, 2023
Pewsey Vale, Riesling, Eden Valley, SA, 2023
Hugel et Fils, Riesling, Alsace, FRA, 2021
O’R ‘Groom’ Pinot Gris, Granite Belt, QLD, 2023
Corte Giara, Pinot Grigio, Veneto, ITA, 2022
Black Cottage, Pinot Gris, Marlborough, NZ, 2023
O’R ‘Platypus Play Semi Sav, Australia, NV
ATE Sauvignon Blanc, Southeastern Australia NV
Witches Falls ‘wild ferment’ Sav Blanc Granite Belt, QLD, 2023
Craggy range, Sauvignon Blanc, Marlborough, NZ, 2022
Catalina Sounds, Sauvignon Blanc, Marlborough, NZ, 2022
Shaw & Smith, Sauvignon Blanc, Adelaide Hills, SA, 2023
Tiefenbrunner ‘Merus’ Sauvignon Blanc, ITA, 2018
O’R Organic White, Hunter Valley, NSW, NV
William Fevre, Chablis, France, 2021
In Dreams Chardonnay, Yarra Valley, VIC, 2022
Fire Gully, Chardonnay, Margaet River, WA, 2022
Hill Smith Estate, Chardonnay, Eden Valley, SA, 2022
Leeuwin Estate ‘prelude’, Chardonnay, Margaret River, WA, 2022
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Wine by the bottle Bar Hours: 4pm - 9:30pm

Stonier, Pinot Noir, Mornington Peninsular, VIC, 2022

Storm Bay, Pinot Noir, Coal River, TAS, 2023

Black Cottage, Pinot Noir, Marlborough, NZ, 2022

Primo Estate, Merlot, McLaren Vale, SA, 2023

La Boca, Malbec, Argentina, 2023

La Linea Tempranillo, Adelaide Hills, SA, 2021

O’R, ‘Bernard’ Chambourcin, Canungra Valley, QLD, 2023

O’R ‘Norbert’ Sangiovese, Granite Belt, QLD, 2023

O’R Organic Red, Hunter Valley, NSW NV

Contessa, Montepulciano, Italy, 2020

ATE Shiraz, Southeastern Australia NV

O’R ‘Shane’ Shiraz, McLaren Vale, SA, 2021

Forest Hill “Highbury Fields” Cabernet Sauvignon, GS, WA,

Witches Falls Cabernet Sauvignon, Granite Belt, QLD, 2021

Craggy Range ‘Gimblett Gravels’ Syrah, Hawke’s Bay, NZ, 2021 

Credaro ‘Kinship’, Cabernet Sauvignon, Margaret River, WA, 2021
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O’R ‘Rhelma’ Granite belt, QLD 
Cullen ‘Dancing in the Moonlight’, Margaret River, WA, 2023
Mason Saint AIX, FRA 

Rose

Red

60
70
78
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Wine by the bottle Bar Hours: 4pm - 9:30pm

Cellar Red Wines
Super Nanny Pinot Noir Central Otago, NZ, 2021

Kooyong, Pinot Noir, Mornington Peninsular, VIC, 2020

Yangarra ‘Hickinbotham’ Grenache, Mclaren Vale, SA, 2021

John Duval ‘Plexus’ GSM, Barossa Valley, SA, 2021

O’Leary Walker Shiraz, Clare Valley, SA, 2021

Jim Barry “ McRae Wood” Shiraz, Clare Valley, SA, 2015

Hayshed Hill ‘Block 2’’ Cab Sav Margaret River, 2018

Hickinbotham, ‘Clarendon Vineyard’ Cab Sav Mclaren vale, 2021

Amelia Park, Cabernet Sauvignon, Margaret River, WA, 2021 

Snake & herring ‘Outshined’ Cab Sauvignon, Wilyabrup, WA, 2020

Cullen Diane Madeline, Cab Sav Merlot Margaret River, WA, 2021

Man O’war, ‘Ironclad’ Bordeaux Blend, Waiheke Island, NZ, 2020

Henschke ‘Mount Edelstone’ Shiraz, Eden Valley, SA, 2018
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BAR MENU
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Spirits Bar Hours: 4pm - 9:30pm

Vodka
Folly’s
Grey Goose 
Lamington Vodka
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Gin
Bombay Sapphire
Cauldron Mountain Gin
Hayman’s Sloe Gin
Hendricks
Wildflower Signature
Wildflower Pink
Brookies Byron Bay Gin
Ink Gin
Four Pillars Shiraz Gin
Four Pillars Rare Dry Gin
Seven Seasons Green Ant

Tequila

El Jimador
1800 Anejo
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Liqueurs & Aperitif
Aperol
Campari
Pimm’s
Frangelico
Kahlua
Baileys
Chambord
Drambuie
Cointreau 
Galliano Various Flavours
Disaronno Amaretto
Tia Maria

BAR MENU

16
35

Cognac & Brandy 

Hennessy VSOP
Hennessy XO 

14

Sherry
Valdespino, Pedro Ximenez
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Spirits Bar Hours: 4pm - 9:30pm

Bourbon
Jack Daniel
Makers Mark
Wild Turkey Rare Breed
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Blended Whisky
& Rye

Single Malt Whiskey

Canadian Club
Jameson
Johnny Walker black
Rittenhouse Rye

Chivas Regal 12 year 
Glenlivet 12 year 
Glenfiddich 12 year 
Balvenie 12 year
Oban 14 year
Laphroaig 10year

12
12
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13
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Rum
Malibu
Bacardi
Bundaberg
Captain Morgans Spiced
Kraken Spiced Rum
Ron Zacapa

BAR MENU

12
12
16

12
12
32

Australian Whiskey
Starward Two Fold
Starward Wine Cask
Lark Classic Cask

18
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Japanese Whiskey
Nikka Taketsuru
Nikka Miyagikyo
Nikka Barrel
Hibiki Harmony
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Cocktails Bar Hours: 4pm - 9:30pm

Mocktails
12

14

BAR MENU

Did You Know O’Reilly’s Rainforest Retreat First Opened It’s Doors to Guests in 1926? 
In Celebration of Our Upcoming Centenary, we have a range of the most popular cocktails 
from the 1920's 

French 75
Mountain Gin, Lona Gold Sparkling, Lemon, Sugar

Negroni
Mountain Gin, Campari, Antica Formula, Orange Slice

Sidecar
Hennessey VSOP Cognac, Cointreau Orange Liquer, Lemon, Sugar

Hemmingway Daquiri
Bacardi, Luxardo Cherry Liquer, Grapefruit

Old Fashioned
Makers Mark, Angostura Bitters, Sugar, Dehydrated Orange Slice

Boulevardier
Rittenhouse Rye Whisky, Campari, Antica Formula, Orange Slice

Southside
Mountain Gin, Mint, Kaffir Lime, Sugar

The Last Word
Mountain Gin, Luxardo Cherry Liquer, Green Chartreuse, Lime, Cherry Garnish
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Canopy Light
Passionfruit, Pineapple, Lemonade 

Strawberry Punch 
Strawberry, Lime, Mint, Ginger Ale 
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Non-Alcoholic Bar Hours: 4pm - 9:30pm

Soft Drinks

Bottled Soft Drinks

Purezza Sparkling Water
Coke
Coke No Sugar
Fanta
Sprite
Ginger Ale
Soda Water
Tonic Water
Lemon Lime & Bitters 

Bundaberg Ginger Beer 
Orange Juice
Apple Juice 
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Sobah Beers
Lemon Aspen Pilsner 
Davidson Plum Ale

BAR MENU
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Something Light
BAR MENU

V
vegetarian

LG
low gluten

LD
low dairy

Antipasto Platter 36
Cured Meats | Quince Paste | Dried Fruits | Nuts | Grapes |
Fresh Strawberry

Roasted Garlic Pizza Bread - 28  V
Garlic Butter, Mozzarella, Soft Herbs

Oven Baked Humpty Doo Barramundi 48 LG
Grilled Lemon Cheek | Seasonal Vegetables | Caper Butter
Sauce 

Prosciutto Wrapped Inglewood Chicken 48 LG LD
Seasonal Vegetables | Pink Peppercorn & Mustard Jus

Black Angus Beef Sirloin | Grain Fed 250G 52 LG LD
Seasonal Vegetables | Shiraz Jus

Oven Roasted Zucchini 44 V
Cherry Tomato | Chargrilled Eggplant | Beetroot hummus
|Feta | Soft Herbs

Thick Potato Chips 14  V
Aioli

Potato Wedges 16  V
Sweet Chilli & Sour Cream
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V
vegetarian

LG
low gluten

LD
low dairy

House Baked Pizzas
BAR MENU

Dessert & Cheese

Margherita  Tomato | Buffalo Bocconcini | Basil - 32  V

Marinated Chicken  Tomato | Mozzarella | Chicken| Artichoke | - 34 

Mushrooms | Olives

Four Cheese  Mozzarella | Parmesan | Blue | Provolone - 34  V

Prosciutto  Byron Bay Buffalo Mozzarella | Rocket  | Olive Oil - 34

Garlic Prawn  Cherry Tomato | Roast Capsicum - 34

Vego  Eggplant | Zucchini | Roast Peppers | - 34 V

Marinated Mushrooms |  Herb Pesto

Carnivore  Bacon | Pepperoni | Chorizo |  Barbeque | Mozzarella - 34

Garlic Potato  Mozzarella  |  Sliced Potato | Rosemary | Garlic - 34  V

Pepperoni  Tomato | Mozzarella - 34

Gluten Free Bases  & Vegan Cheese Available on Request

Belgian Hazelnut Praline Tart  26
Chantilly Creme | Profiterole |Fresh Berries

Australian Cheese Plate 36 V
Quince Paste| Dried Fruits| Nuts| Grapes| Kurrajong & Water
Crackers | Tamborine Mountain Blue Vein | Tasmanian Brie|
King Island Matured Cheddar 


