Mains

Appetizers
Freshly shucked oysters
watermelon salsa, fresh lemon
Hot baguette and olive butter

$4.5

$28/$38
Housemade pan-fried potato gnocchi
Mixed mushroom, roasted chestnut, chestnut butter, crispy sage

$6

Haloumi and quinoa, farro salad
$24/$32
harissa carrots, pomegranate, beetroot labhna, fresh mint

Marinated olives
Charred bruschetta
tomato tapenade and goat's feta

$11
$15

Crispy crumbed fried cuttlefish
garlic aioli

$18

Ortiz sardines 140g tin
fresh sourdough, onion salsa, butter

$18

Pan-seared fish of the day
MP
crushed garden peas, lemon, shallots, roasted kipfler potato

$22

Moya valley chicken terrine
cornichons, onion jam and charred ciabatta

$22

$23

Zucchini flowers tempura style
spiced pumpkin puree, garden peas and tomato salsa

$19

Crispy battered fresh fish and chips

$32

Our steaks served with green beans
$35

Grilled skirt steak

$46
Grilled eye fillet
choice of fries or horseradish mash
café de paris butter or beef jus and caramelised onions

LUNCH ONLY

$25

Shredded pork sandwich and chips
fennel and crackling slaw, apple sauce

Sides

$21
Buratta and various local tomatoes
rye bread crumbs, basil, parsley and balsamic dressing

$9

Crispy fries, rosemary salt and aioli

$11

Wilted seasonal green vegetables

Pasta

$11

Rocket and parmesan salad

Spanner crab spaghettini
$28/$38
Fraser Island crab , chilli, lemon, garlic, dill creme fraiche

Gympie heirloom tomato, basil salad

Mooloolaba Prawn & garlic ravioli
confit leek and beurre blanc

Roasted sweet potato salad
bbq chilli, coriander yoghurt, spring onions and sesame

WEEKDAYS

$36

Classic chicken, leek and mushroom pie
mash and mushroom sauce

Beef carpaccio
$24
fried capers, rocket leaves, horseradish, and parmesan
$22
Crispy duck spring rolls
thai red curry sauce
Local seafood Chowder
$24
leek and potato, with charred ciabatta
Gusto's twice baked french onion soufflé

$38

Confit crispy duck leg
$34
shaved fennel, red cabbage, apple, walnut, pickled grapes

Entrees
Housemade salmon gravlax
sourdough, horseradish creme fraiche and lemon

Crispy skinned atlantic salmon
broccollini, chilli, blood orange, sesame dressing

$28/$38

SATURDAY

$9.9
$14

SUNDAY
PORK ROAST w Crackling

$29 Lunch with a vino
$39 Dinner with a vino

Bottomless luncheon

Paris mash, wilted

5 dishes

cabbage, beans, apple

2hours of Provence Rose

sauce, cauliflower gratin

$75

$39

1 bill per table or split equally, 15% surcharge on public holidays, no American Express sorry

Desserts

Cheeses

Gusto lemon tart, cream

$16

Traditional vanilla bean crème brulée

$16

cheese board
with fruit lavosh & walnuts

Traditional apple tart Tatin
vanilla ice-cream, calvados toffee
Our famous bread & butter pudding
crème Anglaise & vanilla bean ice cream

$16

Marquis Brie (cows milk)

$16

$17
Affogato
vanilla ice-cream, espresso, Amaretto or Frangelico, praline

Dark chocolate brownie slice
chocolate ganache and praline

$9

After Dinner Drinks
Tim's Blood-orange or limoncello
Gusto's Espresso Martini
Vodka, espresso, kahlua, frangelico, espresso
Amaretto or Whisky Sour
Courvousier VSOP 30ml

$9
$18.5
$18
$13.5

Bas Armagnac Comte de Lamaestre 30ml

$16

Calvados Domfrontais 2005 30ml

$16

Grappa Di Moscato Passito Italy 30ml

14

Averna 30ml

$10

Galway Pipe Port 50ml

$10

Yalumba Antique Muscat 50ml

$10

Roquefort (Sheep Milk)
Comté 18 month (cow's milk)
1 cheese $11 / 2 cheeses $22/ 3 Cheeses $32

Dessert Wine
2015 Delas Muscat Beaumes de Venise, FR
$10/$45
75ml/375ml
2019 Frogmore Creek Iced Riesling, TAS
$12/$48
75ml/375ml
2012 Rockbare cane cut Viognier, SA
$8/$35

75ml/375ml

Coffee and teas
Speciality Dimattina Coffee

$4.5

Tea Drop leaf tea

$5.5

Breakfast blend
Honeydew green tea
French earl grey
Camomille
Peppermint
Chai

Children menu
Grilled or Battered Fish
Crumbed cuttlefish
Small eye fillet
Served with choice of fries, vegetables or Mash

$15.5
$15.5
$19

Penne Bolognese with parmesan

$15.5

Vanilla ice cream and chocolate sauce

$6

1 bill per table or split equally, 15% surcharge on public holidays

