Entrees/share/small bites
Hot baguette and truffle butter

$6

Marinated olives

Salmon gravlax (2 pieces)
on sourdough with horseradish and lemon

$9

Moreton Bay bug sliders (2/3pieces)
chilli mayonaise and cos

Freshly shucked oysters 6 or doz
watermelon salsa, fresh lemon

$26.5/49

$24/36
Seafood Chowder with sourdough
Prawns, mussels, fish, calamari and scallops, bonito flakes

$25
Mooloolaba yellowfin tuna ceviche
ginger ponzu, mint, coriander, avocado, chilli, fingerlimes
Bbq'd local banana prawns
Confit garlic butter and parsley

$24

$11
$16/24

Crispy cuttlefish
Wasabi aioli

$18

Moya Valley chicken liver paté
cornichons, onion jam and Brioche

$22

Beef carpaccio
horseradish cream, rocket, parmesan and fried capers

$23

Crispy duck spring rolls
thai red curry sauce

$22

Gusto's twice baked french onion soufflé

$21

Pasta

$29/$39
Spanner crab spaghettini
confit tomato, chilli, garlic, onion, XO sauce, garlic
herbs crumbs
Mooloolaba prawn & garlic ravioli
$28/$38
confit leek and beurre blanc

Pan-fried housemade potato gnocchi
$32
mixed mushrooms, roasted hazelnuts, truffled Manchego
and crispy sage

Mains
Fish of the day
MP
spinach, potato puree, roasted tomato, nut brown butter ,
lemon and capers dressing

Grilled 200g Eye fillet
Potato gratin, mixed mushrooms and red wine jus

Crispy skin Atlantic Salmon
braised cannellini beans, smoked bonito, carrot,
tomato and fennel

Grilled Kingaroy pork chop
$36
green beans, roasted brussel sprouts, bacon, parsley & jus

Beer battered Tin Can Bay whiting
Chips and Salad, tartare sauce

$38

$29

Slow cooked braised beef cheeks
Paris mash, mixed mushrooms, chestnuts and jus

$46

$33

Roasted free range chicken breast
$32
roasted vegetables, quinoa salad, almonds, honey mustard dressing

Weekly Specials:
Roasted sweet potato salad
bbq chilli, coriander yoghurt, spring onions and sesame $ 1 4
Snow peas, sugar snaps, mint and ricotta

$11

Rocket, parmesan, pear salad

$11

BBQ corn and roasted brussel sprouts
$14
with caramelised pecans, bacon, mint & chilli lime dressing
French fries with truffled aioli

Weekday $29 Lunch with a glass of wine
SATURDAY BOTTOMLESS ROSE $75
5 courses 2 hours of rose poured at the table

SUNDAY PORK ROAST w Crackling $39
Paris mash, wilted cabbage, Cauliflower gratin, apple sauce

$10

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

Desserts

Cheeses

Salted caramel and chocolate
with vanilla bean ice cream
pudding
Gusto lemon tart, cream

$16

Cheese Board
with fruit lavosh & walnuts

$16

Marquis Brie (cows milk)

Traditional vanilla bean crème brulée

$16

Roquefort (Blue Sheep Milk)

Bread and Butter Pudding
Creme anglaise & ice cream

$16

Comté 18 month (cow's milk)

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

Dark chocolate brownie slice
chocolate ganache and praline

$9

Limoncello

Bordeaux FR 75ml/375ml
$9

Bas Armagnac Tarriquet 30ml
Remy Martin XO 30ml
Grappa Di Nebbiolo 30ml

Dessert Wine
2013 Chartreuse de Coutet Sauternes,

After Dinner Drinks
Gusto's Espresso Martini
Vodka, espresso, kahlua, frangelico, espresso
Amaretto or Whisky Sour
Courvoisier VSOP 30ml

1 cheese $11 / 2 cheeses $22/ 3 Cheeses $32

$18.5
$18
$13.5
$16
$26
14

$15/$70

2019 Frogmore Creek Iced Riesling, TAS
$12/$48
75ml/375ml
2019 De iilius Late picked semillon, NSW
$8/$35
75ml/375ml

Coffee and teas
Speciality Dimattina Coffee

$4.5

Tea Drop leaf tea

$5.5

Chateau Dubreuil Calvados 30ml

$16

Taylor's Tawny Port 50ml

$10

Breakfast blend

Yalumba Antique Muscat 50ml

$10

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 or vegetables

$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

