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Award Winning Head Chef Adam Ion and his wife Namhee welcome you to their new and ambient restaurant 

here in the heart of Tropical Port Douglas. 

We want to showcase the menu Adam and his team have designed using fresh, local produce and pair it with 

delicious wines to tantalise your tastebuds even further. 

Adam started his first job in a kitchen when he was 13 years old on the West Coast of Scotland; shucking 

oysters, chasing langoustines around the kitchen and he loved the passion and energy of the kitchen even at a 

young age! 

Adam moved to Australia in 2010 and for the last 9 years has been Head Chef of a prominent Seafood 

Restaurant in Port Douglas where he and his team achieved “Best Seafood Restaurant in Australia 2016” 

which is an amazing accomplishment. 

Adam has since then decided to go it alone to expand his passion of creating great dishes which has been a 

dream of his since he started out all those years ago. 

Adam’s wife Namhee is from Korea so they love experimenting with Korean spices and dishes; and they always 

encourage their team to travel and test and try everything. 

Adam loves everything about the business he says he’s always loved the comradery that all chefs 

know comes with running a busy Kitchen and the rush of a dinner service! He’s now lucky enough to have started his 

own restaurant and brand and wants to create a place where his guests can come and relax whilst we cater for their 

culinary needs. 

We opened the doors at Melaleuca on April 15th this year! We are loving showcasing our local 

produce and showing off the skills of Adam and his team in the kitchen. 

After just a few months of being open we won “Best New Restaurant” in QLD and NT; awarded by 

Restaurant and  

Here at Melaleuca our passion is our guests’ happiness. 

Thank you for joining us. 

Now please, sit back, relax and let us take care of you. 
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To Start 

House Baked Bread            10 

Chef’s freshly baked bread, Chef’s dip of the day 

   Pig Ears             12 

Salted crispy pig ears, granny smith apple puree 

beer suggestion: Hemingways “Pitchfork Betty’s” Pale Ale 

Chicken Liver Pate            12 

Chicken Liver, apricot compote, croustini, spiced onion 

wine suggestion: Taylor Made Pinot Noir 

South Australian Oysters                   ½ DOZEN 24 / 1 DOZEN 44 

Melaleuca’s soy and green onion dressing 

Natural, lemon, black pepper (gf) 

Kilpatrick with bangalow bacon, worchestershire sauce & parmesan 

Melaleuca’s Mignonette  

   wine suggestion: Jansz Premium NV Cuvee 

  Entrees 

  Melaleuca Tree Smoked Barramundi           22 

Arancini of house smoked Wonga Barramundi, garden pea puree, pickled Diakon, broadbeans 

wine suggestion: St.Clair Sauvignon Blanc 

Pan Roasted Queensland Scallops (gf)          24 

Shucked Sea Scallops, seared in garlic butter, Lockyer Valley sweetcorn emulsion, Rainforest honey roasted bungalow bacon 

wine suggestion: West Cape Pinot Grigio 

House Cured Gravadlax             22 

Espice cured Tasmanian Salmon, star anise, horseradish, crispy capers, beets, fennel leaves, crout’e 

wine suggestion: Langmeil Chardonnay  

Flame Grilled Beef Tataki            22 

Seared, Nahm Jim dressing, snow pea and bean shoot salad, ponzu drizzle  

wine suggestion: Taylor Made Pinot Noir  

Tempura Local Tiger Prawns            24 

Crispy tempura prawns, salt and pepper dusted, candied chilli, ginger and lime, crumbed Wondoree Farm Macadamia 

wine suggestion:  Corte Giara Pinot Grigio  

  Panko Spiced Eggplant (v)           19 

Crispy spiced eggplant, goats cheese, spiced onions, watercress and baby radish salad 

wine suggestion:  Taylor Made Pinot Noir 
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Mains 
Local Reef Fish of The Day            mp 

See your server for today’s catch of the day, preparation and wine suggestion 

Crispy Skinned Wonga Barramundi (gf)      36 

Pan fried fillet of Barramundi, cauliflower puree, toasted almonds, buttered asparagus, watercress 

wine suggestion: Corte Giara Pinot Grigio / Jim Barry Watervale Reisling 

Linguine       34 

Black Lip Mussels, Pipi’s, sun blushed cherry tomato, garlic, chilli, Corte Giara Pinot Grigio, flat leaf parsley, Malanda lemon  

wine suggestion: West Cape Pinot Grigio 

Tuna Steak (gf)      36 

Grilled Yellow fin tuna, sicilian salad of sun dried tomatoes, queen olives, capers, red onion, sauteed kipflers 

wine suggestion: Chaffey Bros Not Your Grandma’s Rose / Taylor Made Pinot Noir 

Bug Tails       36 

Grilled Moreton Bay bug tails, coconut curry broth, bok choy leaves, bean sprouts, asian herbs, chilli, steamed jasmine rice, crispy onion 

wine suggestion: Redbank The Long Paddock Sauvignon Blanc / West Cape Pinot Grigio 

Pork Belly (gf)      38 

Slow cooked Bungalow Pork belly, butterbean puree, roast baby onions, candied apple, brussel sprouts, crispy pig ear, jus 

wine suggestion: Tarra Warra Pinot Noir / Jim Barry Cabernet Sauvignon 

Duck Breast (gf)      38 

Pan roasted duck breast, spiced plums, creamed potato, sprout leaves, carrot emulsion, pan juices 

wine suggestion: Tarra Warra Pinot Noir / Bowen Cabernet Sauvignon (btl only) 

Rib Eye Steak (gf)      42 

Flame grilled, pan roasted carrots, garlic and thyme sautéed potatoes, green beans, parsnip puree, confit garlic, pepper scented jus 

wine suggestion: Langmeil Prime Cut Shiraz / Bowen Cabernet Sauvignon (btl only) 

Gnocchi (v)      32 

Gnocchi of the day 

wine suggestion: Redbank The Long Paddock Shiraz 

Sides 

Melaleuca’s House cut chips Desiree potatoes, thrice cooked, served with confit garlic aioli                                  9    

Rocket Salad Locally grown rocket leaves, granny smith apple slices, toasted walnuts, white balsamic and shaved parmesan (gf) 12 

Brussel Sprouts Wok tossed, Byron Bay bacon (gf)      12 

       

 


