
cafe WITH  JANE SCOTT

W hen we arrived at The Flying Nun Cafe for 
Saturday lunch, the line of customers waiting 
to place their orders at the counter stretched 

nearly out the door. With two hungry children in 
tow, that would usually have been enough to send us 
elsewhere, but it was too late – the quirky set-up, smiling 
patrons and friendly sta� had already reeled us in.  

Housed in a former Uniting church, The Flying Nun 
spills out of the pretty wooden chapel with its bright 
stained glass panels (handmade by  
co-owner David), across shady decks 
and verandas, through a mosaic-tiled, 
enclosed pergola and down on to 
the surrounding grass verges. Ponds, 
Buddha statues and lush gardens 
surround the place and a spectacular 
macaw by the name of Jasper had the  
children mesmerised. 

There are tables tucked away in 
corners for those seeking privacy, and 
cream-cushioned rattan sofas down on 
the grass that would be ideal for settling 
in with cake and a co�ee.

The lunch menu o�ered some fairly standard cafe fare 
– pies, a burger, vegie stack – but all presented with a 
gourmet flourish. We ordered a Bishop Burger ($19), the 
french onion soup special ($9.50), and, from the children’s 
selection, the Nun’s Own Chicken Fingers with fries 
($8.50) and penne with bolognaise sauce ($8.50).

The burger was vast and impressive – the well-
seasoned patty layered with crispy bacon, a large slice of 
Dutch smoked cheese and house-made beetroot relish. 
It was marvellous, as were the beer-battered chips on the 
side. My french onion soup was rich and savoury with 
gorgeous gruyere-topped croutons, and the children’s 
meals were equal in quality to our own, particularly the 
pasta with its unctuous and tasty sauce.

There was a long wait for the food, so we decided to 
order co�ee and cakes to take away. The 
co�ee is from Zentveld’s, a Byron Bay 
hinterland roastery and co�ee plantation, 
and our latte and long black ($3.80 each) 
were both spot on.

A sta� member was happy to bag a 
slice of hummingbird cake ($7), chocolate 
brownie ($4.50) and piece of rocky road 
($4) for us to take with us. The large cake 
was moist and sweet with lots of cream 
cheese icing, and the two chocolate 
concoctions were among the best I’ve 
ever had – the brownie light in texture, 
dark in flavour and almost liquid inside; 

the rocky road divine with a very grown-up filling of 
Turkish delight, pistachios and marshmallow. Each day, 
up to 70 per cent of the Flying Nun’s cakes are gluten 
free and none the worse for it.

The Flying Nun may be in an old church but this is no 
place for abstention. Next time, I might fast in advance.
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THE FLYING NUN CAFE
16 Station St, Samford. 

Ph: 3289 2288. Chefs: W olfgang 
Hos & Nathan Ayre. 

O wners: Linda Barker & David 
Doery. Tue-Sun, 7am-3pm. 

GF & V options. Major credit 
cards & Eftpos. W heelchair 
access. O n-street parking.

FOO D // 9  DRINKS // 8   
SERVICE // 9  AM BIENCE // 8

Heaven is the comfort food and divine atmosphere 
that tempt at this church turned noshery

W holly devoted


