
	

 

 

 
Welcome to Gusto  

Tapas originated in Spain but we're happy to say 
we've adopted it and put our own spin on things. 
Gusto is all about eating fresh, delicious food and 
drinking handpicked wine and cocktails with your 

friends and family.   

Everything on our menu is designed to be shared. 
We recommend at least 2-3 dishes per person to 

start off with, followed by more if you’re still 
hungry.   

There are no rules and no time limit. We look 
forward to making sure you have a great night.  

The Gusto team  



	

 

TO START 
Crusty bread (v) (6) 

with garlic & herb butter 

Marinated olives (v, gf) (6) 
in garlic, fennel, rosemary, lemon & thyme 

Fried almonds (v, gf) (6) 
Salted and fried almonds  

Oysters (4 ea.) 
Natural, with Nước chấm dipping sauce 

 

TAPAS (12) 
Patatas bravas (v, gf) 

Potatoes, house-made aioli & a spicy tomato sauce 

Rocket & Manchego salad (v, gf) 
with pine nuts, caramelised onion, chargrilled 
pumpkin & drizzled with extra virgin olive oil 

Chargrilled asparagus (v, gf) 
with olive oil, lemon & parmesan 

Escalivada (v, gf) 
Roasted Mediterranean vegetable salad 

Chorizo & prawn Caesar 
Smoky chorizo & grilled prawns, tossed with crispy 

cos, dressed with aioli & parmesan 

Manchego board (12) 
Hard Spanish sheep cheese, with almonds & raisins 



	

 

 

TAPAS (14) 
Croquetas 

Crispy golden croquettes filled with roasted capsicum  

Salt & pepper squid  
with chilli, lemon & aioli  

Chorizo 
braised in white wine  

Pan-fried mushrooms   
with garlic & sherry vinegar  

 
 

TAPAS (16) 
Albondigas en salsa (gf)  

Handmade beef meatballs in an almond & tomato 
sauce  

Romesco mussel hotpot   
Spanish Nora chili, hazelnuts, almonds & tomato over 

fresh black mussels 

Fish & chips 
Beer battered, served in a paper bag 

  



	

 

TAPAS (18) 
Moroccan lamb rump (gf)  

grilled with cumin, chilli, coriander & thyme  

Pollo en pepitoria (gf)  
Grilled chicken with an almond, saffron & Amontillado 

sherry sauce, served with crispy potatoes 

Garlic chilli king prawns (gf)  
with garlic, parsley, chilli & olive oil, with crusty bread 

Lettuce wraps (gf) 
Choose from: 

 Pork belly with salsa & chimichurri 
Crispy chicken, with fresh herbs, bean sprouts & 

Vietnamese dressing  
 
 

Paella (gf) 
Saffron-infused rice with chicken, chorizo, pork, 

mussels, prawns, roast capsicum, asparagus & peas 
Serves 2 (49) 
Serves 4 (89) 

 

Seafood Platter 
Hot and cold seasonal seafood platter. Ask your wait-

staff for today’s selection 
Serves 2 (49) 

 

  



	

 

AFTER DINNER 
Churros (12) 

Dusted in sugar & cinnamon with chocolate dipping 
sauce 

Vacherin (12) 
Stacked pavlova, chocolate & orange cream 

Seasonal fruit & dips (16) 
Seasonal fruit, orange curd, raspberry coulis, 

chocolate sauce and almond wafers (Serves 2) 

Affogato (18) 
Vanilla bean ice cream, coffee, Frangelico. Sprinkled 

with crushed pistachios. 

Crème Catalana (12) 
Rich Spanish custard, flavoured with orange & 

cinnamon, caramel crust 

Toblerone (18) 
Dessert cocktail. Kahlua, Frangelico, vanilla vodka, 

Baileys, cream & honey, shaved Toblerone 

Salted Caramel Martini (18) 
Dessert cocktail. Pinnacle Whipped Cream vodka, 

Café Patron XO, Bailey’s, Frangelico. Salted caramel 
rim, chocolate shavings. 

 


