
brew crew’s choice

Hemingway’s
hot sauce

or
—

sous vide lamb rump,
freekeh feta salad,
cucumber, drunken
currants, pomegranate,
dijon cream

Specials

GF, V

V, VGO

SERVED DAILY 12–9PM

All day
pizza!

Kitchen closed: 3-5pm • Pizza still available
grilled swordfish, chipotle
mango slaw, guacamole,
salsa verde 

x2

V, VG

Two mates drifted into port
after a long, sun drenched
stint on the reef. Parched
and weary, but still buzzing
from an unforgettable time 
in paradise, all they needed
to complete this perfect day
was to reminisce over a 
top-notch local brew or two.

And this is where the story
really begins...

Like a marlin striking skirted
lure, it suddenly hit them.
Their piece of paradise was
without a beer they could
proudly call their own, or a
place to drink it for that
matter.

Being true journeymen, they
decided right then and there
to embark on their next great
adventure - to open a
brewery that reflected their
love of the area.

Perhaps it was an overdose of
vitamin D speaking or simply
a moment of clarity, either
way, their grand idea to build
Hemingway’s Brewery, Port
Douglas and Cairns Wharf
was born.

Now, in one of the world’s
most unspoiled, untouched
and untapped destinations,
their spirit of adventure and
passion for beers with a story
have been brought to life.

Where it all began...

BeER BITES

FRIES

GARLIC FOCACCIA

SALT & PEPPER SQUID

STICKY WINGS

12.5

15

22

22

basket of fries, smoked salt &
kewpie mayo 

fresh baked focaccia,
rosemary salt, roasted garlic &
balsamic olive oil

crispy fried squid, chilli lime salt,
papaya salad, nam jim dressing &
kewpie mayo 

choose your flavour

sesame soy
glaze   

V, VGO, GF pepperoni, mozzarella,
fior di latte, black olives,
spring onion on
napolitana base 

GF

GF

brew crew’s choice

Good to share

loaded NACHOS 24

corn chips, smoked brisket,
mozzarella, cheese sauce,
pico de gallo, guacamole,
sour cream

GF, VO

STREET CORN 14

corn cob, chipotle mango
dressing, pico de gallo,
parmesan cheese

V, VGO, GF

MUSHROOM ARANCINI 16

smoked red pepper salsa,
herb oil

V, VG

Brisket  SLIDERS

28

smoky pork ribs, crunchy slaw,
chilli plum glaze, corn wheels,
crispy shallots 

PORK RIBLETS

21

smoked brisket, sweet pickles,
rainbow slaw, swiss cheese on
stonebaked ciabatta

GF

GF

V

220g ‘tableland blue’ eye fillet,
blistered vine tomatoes,
Hemingway’s rösti, garlic butter

BIGGER BITES

CANECUTTER SALAD

sticky soy tofu

T-Bone steak

FISH ‘N’ CHIPS

LAMB Rump

EYE FILLET

PIZZA
23 27

2624

20

22

28

44

30

40

52

cobb salad w/ corn, carrots,
iceberg lettuce, avocado, snow
peas, radish, cucumber, fried
chickpeas, honey mustard
dressing

fried firm tofu, sesame soy
glaze, green papaya salad, fresh
chilli, nam jim dressing, crispy
shallots

400g ‘tableland blue’ T-bone,
blistered vine tomatoes, fries,
garlic butter 

Pitchfork Betty’s pale ale
battered reef fish, fries &
tartare sauce

head chef’s choice

extra
hungry?

pepperoni SMOKED SALMON

BUFFALO CHICKEN

margherita

MUSHROOM TRUFFLE

mozzarella, smoked
salmon, cherry tomato,
fried capers, dill leaf on
garlic rose sauce base

mozzarella, spiced chicken,
crispy bacon, spring onion,
blue cheese on Hemingway’s
hot sauce base

mozzarella, fior di latte,
cherry tomato, basil on
napolitana base 

mozzarella, mushrooms,
fried enoki, rocket on
truffle garlic base

pizza & beer...never a bad idea

burgers served with
fries & tomato
sauce

the hero

LITTLE BREWERS

CHEESEBURGER 
& CHIPS

chicken tenders
& chips

fish ‘N’ CHIPS

26

15

15

15

angus beef patty, tomato,
oak lettuce, onion ale jam,
crispy bacon, american
cheddar, smoked aioli 

the
people’s
choice

THE SHEPHERD

THE MEZZE

28

26

minted lamb patty, tomato,
spinach, cucumber, feta, red
pepper tzatziki  

grilled eggplant steak, marinated
vegetables, spinach, feta, pickled
chillies, smoked red pepper salsa on
stonebaked pane

brewer’s choice

GF

ages 12 & under

meet the
brews

the perfect pair
Look out for one of our core
range icons next to the menu
items for the food and
beverage match made in
brewery heaven. 

chosen by the crew,
but any beer will do.

ASK US FOR 
CURRENT SPECIALS

TURN FOR DRINKS MENU

Please note the following surcharges apply: all cards 1.2%, public holiday 15%, sunday surcharge 10% 

Cane Cutter

Tunnel 10

The Prospector

Mr Wong

7th Heaven

Pitchfork Betty’s

Wharf St

Lager

Lager

Pilsner

Hefeweizen

Tropical Ale

Pale Ale

West Coast IPA

V ...............Vegetarian
VO.............Vegetarian Option
GF ............Gluten Free
GFO......... Gluten Free Option
VG.............Vegan
VGO........ Vegan Option

please state allergy requirements upon ordering. 

swordFISH TACO 25

V, VG, GFPAPAYA SALAD 18
green papaya slaw, soft
herbs, nam jim dressing,
ruby grapefruit

FROM THE Ocean

26FIG & PROSCiUTTO
mozzarella, prosciutto di
parma, rocket, balsamic
glaze on fig jam base

NAPOLI PASTA 
& PARMESAN

15V, VGO

DAINTREE FISH CURRY 34

crispy skin barramundi, baby
corn, bamboo shoots, snow
peas, capsicum, jungle curry
sauce, coconut rice,
crispy shallots

CORAL COAST LINGUINE 36

smoked coral trout, pipis,
moreton bay bug, spinach,
creamy white wine garlic
sauce

FROM THE LAND

sauces red wine jus
mushroom-ale
Hemingway’s
steak sauce
dijon cream

add: crumbed chicken +8

GF, V, VG
V, VGO

5

THE TRUFFLE ROYALE 28

smashed angus beef patty,
sauteed mushrooms, swiss
cheese, crispy onion, truffle aioli

GF

GF 

THE crispy chick 26

fried crumbed chicken, crunchy
slaw, pickled cucumber, american
cheddar, honey mustard sauce  



White & Dark Rum
Scotch
Bourbon
Gin
Vodka

HOUSE
SPIRITS

all

$10

425ml

Premium

white

what’s on:
events
specials

RED

SPARKLING

ROSÉ

sloop

Wet/Dry Season Gin
(Seasonal)

16
30ml

Ready for
a Sessio

n?

285ml

285ml

425ml

Lager

Lager

Pale Ale

Tropical Ale

Pilsner

Hefeweizen

Baltic Porter

Sour Ale

West Coast IPA

ABV 3.5%   IBU 16

ABV 4.2%   IBU 20

ABV 5.1%   IBU 35

ABV 4.5%   IBU 25

ABV 4.8%   IBU 38

ABV 5.0%   IBU 14

ABV 6.1%   IBU 32

ABV 3.2%   IBU 8

ABV 6%   IBU 65

OUR CORE RANGE

OUR LIMited releases

proudly presenting independent brews 

ON TAP COCKTAILSskiff

skiff

sloop

NIP + MIX

NIP + MIX

NIP + MIX

GLS

GLS

GLS

GLS

btl

btl

btl

btl

GIN

RUM

Cane Cutter

Tunnel 10

Pitchfork Betty’s

7th Heaven

The Prospector

Mr Wong

Firepit Porter

Tropical Sour

Cheeky Tiki
Pineapple Cider (QLD)

Cheeky Tiki
Apple Cider (QLD)

Matso’s 
Ginger Beer (WA)

Wharf St

7

9

9.5

9.5

9.5

9.5

7

9.5

9.5

9.5

9

11

12

12

12

12

9

12

12

12

385ml
12.5

Hemingway’s made DEVILS THUMB
DISTILLERY
Signature Dry

Cane Spirit

Grab a 2L beer tower for 2 or more people
and tap your own beers at the table!

Pineapple Rum

Spiced Rum

Fat Bastard Shiraz (SA)

Petit Amour (FRA) Fruity
Rameau d’Or (FRA) Dry

Dal Zotto Pinot Grigio (VIC)

Credaro Cab. Merlot (WA)

First Creek Botanica (NSW)

Catalina Sounds Sauv. Blanc (NZ)

Mountadam Cab. Sauv. (SA)

Mojo Prosecco (VIC)

In Dreams Chardonnay (VIC)

Rising Pinot Noir (VIC)

Taittinger Champagne (FRA)

Core Range (excl ABV 6%)

Ginger Beer or Cider

“The Classics” from the core range

“AIBA” medal winners

Fireball.........................................10
Jägermeister ............................10
Mini Beer.....................................11
Baby Guinness..........................12
Sambuca white/black............12

Choose your own

Mid Strength (ABV 3.5%)

5 x 125ml glasses of tasty Hemingway's Beers 

Rainforest (Tropical)

Navy Strength

12

13

14

14

11

12
14

12

12

11

13

13

12

14

14

43

48
53

52

46

43

55

49

44

65

58

99

from 45

45 

25

26

from  26

from 38

13

14

30ml

30ml

locally
made

TRY ALL
THREE:

TRY ALL
THREE:

Gin Tasting Paddle

Rum Tasting Paddle

3 x 15ml + mixers & garnish

3 x 15ml + mixers & garnish

24

26

Beer Tower
wines

BEER PADDLES

FANCY
A SHOT?

shots!
shots!
shots!
shots!
shots!

shake things up!!!

LYCHEE OASIS

Passion punch

gin caipi

frozen marg

frozen weis bar 

vodka, lychee, pineapple, lime

rainforest gin, lime, cucumber,
strawberry, wonderfoam

tequila, lime, triple sec, cane sugar

cane spirit, passionfruit pulp,
lime, cane sugar 

vodka, mango puree, coconut,
vanilla

16

17

18

18

18
ice
ice
baby

Please note the following surcharges apply: all cards 1.2%, public holiday 15%, sunday surcharge 10% 

THE BREWING PROCESS
Hemingway’s Brewery is a local, independent craft
brewery operating in Far North Queensland that produces
award winning craft beers. We also have waterfront
brewpubs in Port Douglas and Cairns that showcase local
produce in vibrant settings.

scan fo
r a 

good tim
e....

subject to availability

385ml
13

POST MIX

BOTTLE

Coke, Tonic Water,
Coke No Sugar,
Dry Ginger Ale, Lift, 
Sprite

Bundaberg Soda Range
(fruit sodas, ginger beer)

Cascade Soda Range
(tonics, sodas)

Coke, Coke No 
Sugar, Sprite, Fanta

1L Sparkling
Mineral Water

Apple .........................................................................6.5
Orange ......................................................................6.5
Pineapple................................................................. 6.5
Cranberry................................................................. 6.5

1.2L Post Mix Jug

SOFT DRINKS

JUICE

5.5

6.5

6.5

6.5

11
14

Kids juice & post mix drinks $4

Henschke ‘Peggy’s Hill’ Riesling (SA) 14 65

Mojo Moscato (VIC) 10 42

daintree mojito
white rum, agwa de bolivia, mint, lime

18

Slushy cocktail
ask staff for current creations

17

Inner Sanctum Range
scan to see our current small batch brews

what’s b
rewing....


