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22 Wharf St, Port Douglas This popular restaurant has relocated to an old Queenslander

(07) 4099 4011 overlooking the park and beyond to a mangrove-fringed inlet, where

harrisonsrestaurant.com.au  UK-born chef Spencer Patrick has been incorporating more Asian tang
into his classically accomplished menu of late. Alongside the likes of

i Breakfast Sat-Sun 8am-noon;  mixed charcuterie with rémoulade and excellent rillettes, you'll find

Lunch daily noon-2.30pm; just-seared scallops sitting on their shell with a tangle of daikon, black
Dinner daily 6pm-10pm sesame, coriander and a chilli dressing — a sliver of sesame brittle on
i+ Bookings essential top adding crunch and flavour. White-fleshed mulloway is flanked by

# Licensed, bar, outdoor dining  banks of black risoni, the succulent fish paired with a sweet corn
» E $18-$20 M $32-$40 D $14-816 purée, lively ginger velouté and a couple of tender calamari scrolls.

i+ Cards AE MC V EFT The reasonably priced list provides a good balance of domestic and
# Private room, wheelchair friendly overseas wines. Floor staff are welcoming and the service is every bit
i+ Chef Spencer Patrick as assured as the chocolate and caramel tart you should devour.
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