
Celebrating Life with You



..... DELECTABLE  ..... 

 NIBBLES 

PESTO INFUSED OLIVES
7.00                                                                                   GF

FRESH BAKED FLAXTON SOUR DOUGH
with Hummus & Our Shiraz Chutney

8.00                                                 GF option available / V

CHEESY GARLIC BREAD
8.00                                                 GF option available / V

SMOKED PAPRIKA POLENTA CHIPS   
with Chimichurri Dip

10.00                                                                          V / GF

BOWL OF SAUTEED KIPFLER WEDGES 
WITH SWEET CHILLI & SOUR CREAM
10.00                                                                          V / GF

..... LIGHT MEALS &  ..... 

 ENTREES  

TEMPURA MOOLOOLABA PRAWNS
with Mango and Macadamia Nut Salsa

18.75 / $26.50                                                      

SAUTÉED CHICKEN SALAD WITH BACON, 
AVOCADO, CHERRY TOMATO, MACADAMIA 
Baby Spinach with a Truffled Crispy Soft Free Range Egg 

18.75/ 24.50                                                                   GF

POLENTA BRUSCHETTA WITH BILTONG, 
Sautéed Cherry Tomato & Baby Spinich

16.75                                                                                 GF

..... SHARE PLATTERS  ..... 

 & MAINS  

“FLAXTON PLOUGHMAN’S PLATTER”
Mature Cheddar, Smoked Ham, Pickles, Relish, Salad & 

Crispy Bread 

28.95                                                     GF option available 

“LIGHT PLOUGHMAN’S PLATTER”  
Creamy Brie, Smoked Salmon, Pickles, Flaxton Gardens 

Home-Made Relishes, Salad & Fresh Crispy Bread 29.95

29.95                                                     GF option available

FRESH SALT & PEPPER CALAMARI 
with Lime Aioli

16.75/24.95                                                                    GF

CAULIFLOWER & BLUE CHEESE FRITTERS 
with a Honey Mustard & Turmeric Dip

15.95                                                                           V / GF

SPICY PULLED BEEF SALAD: 
Baby Spinach, Avocado, Cherry Tomato, Pine Nut & Fetta Salad

16.75 / 24.95                                                        DF /  GF



..... MAGNIFICENT  .....

 FOODIES 
ROAST SALMON FILLET 
with a Sautéed Roast Vegetable & Avocado Salad

36.50                                                                                GF

“FLAXTON BARRA” 
Roast Whole Northern Territory Barramundi with Tamarind, 

Lime and a Warm Kipfler Potato Salad

48.00                                                     (allow 30 mins!) GF

12 HOUR BRAISED ANGUS BEEF RUMP served 
with Mushroom Jus, Chorizo and Mash Potato (“Cooked 
through & it melts in your mouth”)

32.50                                                                                GF

SKILLET OF GRILLED VEGETABLE  
Ratatouille Cassoulet 

24.95                                                                          VG / V

MOULES MARINIERE 
Mussels in a creamed white wine sauce served with Cheesy 
Garlic Bread 

25.75                                                                                GF

..... FROM THE  ..... 
 CHAR GRILL  

“FLAXTON SIZZLING BEEF FILLET  
SURF & TURF”  
Fillet of Beef 200g with Mooloolaba Prawns

45.00                                                                                GF

CHAR GRILLED SIRLOIN STEAK 250G
with “FG” Garden Salad and Chunky Chips

29.50                                                                                GF

STICKY CHAR GRILLED PORK SPARE RIBS
with “FG” Garden Salad and Chunky Chips

27.50                                                                     

CHAR GRILLED CHICKEN BREAST 
with Porcini Mushroom Risotto & Fresh Mozzarella 

27.75

ADDITIONAL SAUCES 

Blue Cheese    3.00                                                                   

Cream of Cracked Pepper   2.00
Cream of Mushroom   3.00

SEAFOOD STACKER
Fish of the Day, Smoked Salmon, Prawns, Calamari with 
Chips & Dips and Salad

40.00

“FLAXTON PIZZA”
Mooloolaba Prawn, Fetta and Chorizo Pizza

26.00

FRESH BEER BATTERED FISH  
of the Day Fillet with Chunky Chips and served with Salad 

and Tartar Sauce

27.00                                                                                GF

..... SELECTION OF ..... 

 SIDES  

BOWL OF CHUNKY CHIPS  
7.00                                                                                GF    

BOWL OF MIXED FRESH GREEN 
VEGETABLES
7.00                                                                GF / VG /VG                                                                



..... FOR THE  .....  

 SWEET TOOTH 

FLAXTON AFFOGATO
Shot of Frangelico, Award winning “Colin James” Vanilla Ice 

Cream and a Fresh Coffee Shot

15.50                                                                                 GF

“CHEF’S SPECIAL”
Hot Raspberry Soufflé with Vanilla Bean Ice Cream (Made to 

order allow approx. 20mins) 

16.50                                                                                 GF

“SARAH’S DEATH BY CHOCOLATE”
Assiette of: Chocolate Almond Brownie, a Rich Chocolate 
Brule & Chocolate Ice Cream (three desserts in one, a good 
one to share or not!)

22.00                                                                                GF 

..... FOR THE  ..... 

 CHILDREN 

FRESHLY BATTERED FISH & CHIPS 

with vegetables

12.00                                                                                GF

CRUMBED FRESH CHICKEN BREAST 
with Chips & Vegetables

12.00                                                                                GF

LINGUINE BOLOGNAISE 
with Grated Cheese

10.00

HAM & CHEESE PIZZA
12.00

CHILDREN’S SUNDAE 
Chocolate, Strawberry

5.00                                                                                  GF

KNICKERBOCKER GLORY 
with Award Winning “Colin James” Ice Cream & Berries

12.95                                                                                GF

FLAXTON’S CHOCOLATE & BAILEY’S BRULE 
“Alcoholic”

14.00

CHEESE PLATTER TO SHARE
Camembert, Tasmanian Opal Blue and Westonia Cheddar 
Served with Crusty Bread, Crackers, Flaxton Fig Chutney, 
Nuts and Dried Fruits. (All three cheese)

35.00                        (All three cheeses may vary at times)

DISCLAIMER:
Parents: We welcome children here at Flaxton Gardens, however 
parents or guardians are responsible at all times for threir own 
children. Please respect other patrons & the property.   

Dietary Requirements -  please help us by informing the waiting 
staff if you have dietary requirements.  We are a real kitchen and 
produce most things on site enableling us to cater for most dietary 
needs, if we know. 

Complaints - We try very hard to please, yet human errors can occur, 
so please let staff know ASAP if the meal you receive is incorrect, so 
we can rectify. If you finish the meal prior to advising us, then full 

payment is due.

NOTE: 15% surcharge on public holidays


