
Farmhouse Menu 

Cakes & Coffee and snacks from 10am-4pm - Meals served from 11am – 3.00pm 

Welcome to our Biodynamic Dairy Farm. We are all about happy cows,  
a healthy earth and real food! Enjoy our seasonal menu offerings and award 
winning Biodynamic Milk, Yoghurt, Cheese, Cream and Ice-cream. 

SWEETS 

Organic Muesli            $15.00 
with fresh fruit & Mungalli yoghurt  (Lactose Free available)       

Swiss Crepes – made from Moni’s family recipe         $16.00  
A favourite with kids - bananas, Nutella & Mungalli’s Broken Nose Vanilla Ice cream 
Fresh Strawberries, banana & honey & Mungalli’s Broken Nose Vanilla Ice Cream  
Traditional lime & raw organic sugar with Mungalli’s Broken Nose Vanilla Ice-cream 

Devonshire Tea           $11.00 
Freshly baked scones served with Jersey cream & homemade organic jam of the week with Tea or Coffee 
 

Dessert Platter                            For 1 $18.00  For 2 $28.00 
a selection of our home made cakes served with double cream and our home-made ice-cream                  

Check out our tasty range of home-made cheesecakes and treats in the display cabinet      from $8.50   
 

PLATTERS & SAVOURY OPTIONS 

Cheese Platter for One           $23.50 
Mungalli Creek Cheese, our home-made Mango chutney & chilli sauce, dried & fresh fruit with crackers  

Cheese platter for Two          $39.50 
Mungalllio and Havarti, Quarks, Ricotta and Marinated fetta Cheese with crackers, baguette, dried & fresh 
fruit & homemade Chilli sauce & Mango chutney with Gallo’s Camembert. Add Blue as an extra for $4.   
Ploughman’s Lunch   $24.50 
Mungalli Creek cheeses, home-made chutney, off the bone leg ham, fresh baguette and Mungalli's fresh 
garden salad. Extras: Camembert $3.50, Blue Cheese $3.00. 

Dan’s Beef & Burgundy Pie           $19.50 
A rich beef pie served with fresh Garden salad and Mungalli’s home-made dressing    

Farmhouse Chicken Pie           $19.50 
A traditional country style Chicken & vegetable pie served with salad and Mungalli’s home-made dressing  

Spinach and Fetta Savoury Cheesecake        $19.50 
Mungalli Quark, Fetta, Eggs and Yoghurt and a parmesan crumb crust served with Garden Salad  

Savoury Swiss Crepe           $18.50 
Delicate Swiss Crepe filled with Smoked Salmon, Mungalli Kaffir Lime and Pepper Quark and Rocket   

Foccacia Toasties Mungalli style         from    $14.00 
Check our display cabinet for options  

House Salad            $12.00 
Fresh Garden Salad with our marinated Mungalli fetta and house dressing.    
 (Extra’s Ham or Camembert - add $4.00, Half Baguette $2) 

Gluten free bread, gluten free cakes and gluten free crackers 



Farmhouse Menu 

Special dietary requirements catered for with a range of milk options  
Cakes & Coffee and snacks from 10am-4pm - Meals served from 11am – 3.00pm 

Welcome to our Biodynamic Dairy Farm. We are all about happy cows, a 
healthy earth and real food! Enjoy our seasonal menu offerings and our award 
winning Biodynamic Milk, Yoghurt, Cheese, Cream and Ice-cream all 
handcrafted here on our farm for you! 

KIDS MENU 

Kid’s Only Mini Snack Plate          $8.50 
Cheese, fruit, carrot & celery sticks, cherry tomatoes with crackers    (Ham as an extra add $2.00) 

     
Kid’s Only Toasties (Gluten Free Bread available)       
Cheese            $7.50 
Ham & Cheese             
 

See our selection of Traditional ice-cream tubs and cones for dessert in the ice-cream cabinets! 
   

COFFEE          TEA 
Jacques Plantation, Mareeba         Locally harvested Nucifora Black Tea 
    
Cappuccino       
Latte       
Flat White 
Short Black        
Long Black 
Macchiato 
Espresso 

Cup $4.50 Mug $5.50  (Almond & Soy Milk add $1) 

Takeaway Small $5.50 Medium $6.50 Large $7.50 
  
Mungalli Affogato – Broken Nose Vanilla Ice-cream, and espresso coffee    $7.50  
 

COLD DRINKS 
Milkshakes 7 
Made with Mungalli Biodynamic milk & icecream - chocolate, vanilla, caramel or strawberry  
Drinking yoghurt  8 
Made with Mungalli milk & yoghurt - Davidson Plum, Mango, passionfruit or honey  
Smoothies  9 
A thick mix of Mungalli ice-cream & milk made with real fruit - mango, banana or mixed berry  
Iced coffee or chocolate  9  
A shot of coffee or chocolate with Mungalli icecream & milk topped with whipped Mungalli cream  
Drinks fridge 
Check drinks fridge for a range of organic and local drinks 

 
 

Locally handcrafted Black Book Teas 
 

Earl Grey – Atherton Afternoon 
Morrocan Mint & Peppermint;  
Lemon Myrtle Green Tea 
Ginger Kiss 
Far North Chai 
Honey Chai 
Tumeric Chai 
 

             


