
  

L U N C H   
*Served f rom 11am unt i l  2pm,  venu e c loses  at  3pm  

 

Order any 2 courses at the same time  
and receive a complimentary house beverage  

 

 

     
     C L A S S I C S  

 
 
FG’s  CRISPY CHICKEN CAESAR SALAD gf  
with cr is p baby gem, ba con,  egg,  spi nach ,  cro utons ,  
parmesan & ‘FG’  Caesar  dress ing  
 

 
 
 
 
 
 
 
 

24  

GRILLED ORGANIC VEGETABLE SALAD vg,  gf ,  d f  
served with fa la fe l  &  qui noa  
 

23 

ANTI PASTO BOARD gf  
cured meat ,  cheese ,  pickles ,  dr ied f ru it ,  re l ish &  crackers  
 

24 

FG GOURMET BURGER YOUR WAY  
milk bun with cheese ,  to mato & lettuce ,  served with ch ips  
and your  choice  of :  
home-made wagyu beef  patty & FG maple bacon                          
36 hour  pul led br isket  
per i -per i  chicken  
crumbed snapper  f i l let  
home-made vegan patty  vg 
 

 
 

 
24  
24 
24 
24 
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LOCAL SNAPPER & CHIP S (gf  on request)                               
f reshly  crumbed s nappe r  f i l let  with tartar  sauce ,  chips  &  
garden sa lad  
 

26 

LOCAL CRUMBED CALAMARI gf ,  df  
f reshly  crumbed ca lamari  served with sweet potato 
wedges ,  garden sa lad & a io l i   
 

24 

FRESH TEMPURA MOOLOOLABA PRAWNS df  
s ix  prawns served with a  mango sa lsa ,  macadamia crumb  
& garden sa lad  
 

32 

  ROAST OF THE DAY  
served with roast  potato es ,  pumpkin ,  broccol ini  &  gravy  
 

27 

MOOLOOLABA SEAFOOD LINGUINE  
f resh mixed loca l  seafood  in a  white  wi ne cream sauce  
 

31  

    



 

C H E F ’ S  S P E C I A L S  
 

PAN FRIED SALMON FILLET  gf  
with crab,  fennel  &  avocado sa lad  
 

36 

GRILLED ORGANIC VEGETABLE L INGUINE vg,  df  
seasonal  roast  vegetables  &  pesto sauce  
 

31  

  BRAISED OXTAIL gf ,  df  
  served with truf f le  mash,  brocco l in i  &  jus  

 

36 

  PERI-PERI FREERANGE CHICKEN BREAST gf ,  (d f  avai lable)  
  Served with sweet pota to wedges ,  corn &  Maleny yoghurt  

 
GRILLED WHOLE LOBSTER & PRAWNS gf  
r ich creamy Lobster  &  Mooloolaba prawn thermi dor  sauce ,   
served with sweet potato wedges &  a  garden sa lad  
(a l low approximately 30 mins  preparat ion)  
 
 
 

S W E E T S  
 
 

36 
 
 
 
  75 
 
 
 
     
    

 

 

 
PORT POACHED PEAR  gf  (vg & df  option avai lable)  
with vani l la  bean ice  cream, coconut &  ho ney cr umble   
 

16  

VANILLA BEAN BREAD & BUTTER PUDDING  
with vani l la  bean ice  cream  & homemade rum sauce   
 

16  

FLAXTON’S FAMOUS RASPBERRY SOUFFLE gf  (d f  avai lable)  
(p lease al low 20 mins  preparat ion & cooking t ime)  
served with va ni l la  bean ice  cream & raspberry coul is  
 

19  

SUNSHINE & SON’S AFFOGATO gf  ( n o n - a l c o h o l i c  o p t i o n  a v a i l a b l e )  
vani l la  bean ice  cream served with a  shot  of  espresso &  
Sunshine & Son ’s  Mr  Bar ista  
 
COCONUT PANNA COTTA gf ,  df                                                                                                        
Creamy coconut pa nna cotta  with f resh pass ionfruit ,  mang o & 
pineapple  sa lsa  
 
FERRERO TORTE                                                                           
Layers  of  chocolate  sponge,  haze lnu t chocola te  mousse ,  
haze lnut cru nch & choco late  ganache  

 

14  
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