Fresh Baked Flaxton Ciabatta Bread with
Hummus & Shiraz Chutney 6.00

Light Meals/ Starters

Freshly Made Soup of the Day with and Toasted Garlic Bread
12.00 (v)

Crab and Brie Omelette with a Roquette Salad
17.25 (gf)

Tempura Mooloolaba Prawns with Mango and
Macadamia Nut Salsa
18.75

Barramundi Spring Rolls & Thai Whitebait Fritters
18.50

Lemon Peppered Calamari with Soy Dipper, Aioli and Oriental Salad
17.50

Chicken Liver Pate with Fig and Shiraz Chutney with Crusty Bread
15.75

Quail Three-ways: Confit Leg, Roast Breast & Truffle Scrambled Egg
with a Mandarin and Fennel Salad
24.50 (gf)

Crispy Pistachio Crusted Vegetable and Fetta Frittata with
Avocado and Bocconcini Salad
16.95 (v)

Grilled Haloumi with Roquette, Dates, Pear and Walnut Salad
17.00 (v, gf)

Sauteed Potato Gnocchi with Tomato Fondue, Sweet Potato, Parmesan
and Salsa Verde
Starter 17.00 Main Course 25.00 (v, gf)



Main Courses
Fresh Beer Battered Fish with Chunky Beer Battered Chips, Tartar Sauce
and a Flaxton Salad
24.00

Tagine ‘Faizal’s’ Green Mixed Seafood Curry with Pilaff Rice
and Fruit Chutney
34.00

Roast Northern Territory Barramundi with Cauliflower Puree and
Lemon Butter Sauce (gf)
36.50

Soft Shell Chilli and Garlic Crab with Linguine
32.00

The Flaxton Steak Sandwich served with Beer Battered Chips
24.00

Confit Duck with Sauteed Pumpkin, Capers and Creamy
Parmesan Polenta
37.50 (gf)

Roast Black Angus Beef Fillet with Truffle Mash Potato
Maderia Jus and Asparagus (gf)
38.50

Slow Roast New England Lamb with Chorizo and Garlic Mash
34.50 (gf)

Sides

Bowl of Kipfler Wedges with Sour Cream & Sweet Chilli 6.00
Bow!/ of Beer Battered Chips 5.00
Bow! of Mixed Fresh Green Vegetables 6.50
Flaxton House Salad 6.00



Desserts

“Death by Chocolate”
Assiette of: Chocolate Almond Brownie, Chocolate Magnum,
Chocolate Truffle Ice Cream
18.00

Citrus Tart with Lemon Sorbet
8.95

Sticky Toffee Pudding with Caramel Sauce &
Vanilla Ice Cream
8.95

Brandy Basket filled with Berries & Collin James
Sorbet or Ice Cream

8.95 (af)

“Chef’s Special”
Hot Raspberry Soufflé with Ice Cream
15.50 ( gf) (Made to Order allow min 15mins)

Macadamia Nut and Apple Tart with Honey Ice Cream
12.50

“Flaxton Magnum”
A Rich Chocolate Mousse surrounded in Belgium Chocolate Filled with
Berries, Caramel and Sorbet
14.50

Fine Australian Cheeses
Maleny/ Kenilworth: Cheddar
Tasmanian: Opal Blue & Triple Brie
Selection of two

14.00

A selection of all three
18.00

Served with Crackers, Fruit, Dried Fruit & Quince

Children’s Menu:
Main
Fish or Chicken with Chips and Vegetables 9.50
Followed by......
Chocolate, Caramel, or Strawberry Sundae 4.50



