
 Gotham Grill & Rooftop Bar Gothamgoldcoast  

 

 

 

 

 

 

 

 

 
 

 

 
 

Dinner 

T u e s d a y  – S u n d a y  5 . 3 0 p m  ‘til  l a t e  

 

Lunch 

Fri d a y  – Sunday 12 ‘til 3pm  

 

 

 

 

 

 

 

6  B ay v i ew  s t r ee t,              

ru n aw ay  b ay ,  4 2 1 6  

 

p. 07 5537 7777  

  w. gothamgc. c o m . a u  

e. info@gothamgc.c o m . a u  

 

 

chef de cuisine  Alexandra Mullinaux  

   sous chef       Sebastien Cens   

 



please note:  there will be a 15% surcharge on public holidays 

 

 

 
        Entrées 

 
Jamon Ibèrico 45g  

acorn fed, cured Spanish ham from black 

Ibèrian pigs 

                     19 

Beef carpaccio, 

sauce gribiche, garlic crumb, pickle, 

watercress salad 

                   19 

House made ricotta,  

butternut pumpkin compote, 

grilled sourdough  

                   18 

Thick cut bacon -  

Braised, grilled & maple glazed.  

Served with pickled onions 

 19 

Grilled King prawns, 

Chimichurri marinated, lemon aioli, 

watercress salad 

 22              

Moreton Bay bug & prawn tortellini,  

mustard fruit beurre blanc 

(A Daniel iviRidgeway Specialty) 

22        

 

 

Grilled octopus, 

Charred tomato romesco, crispy potato, 

olive powder 

22    

Caesar salad -  

baby cos lettuce, poached egg, bacon,  

Grana parmesan, crouton 

19            

Wedge salad -  

lettuce, bacon, tomato,  

blue cheese dressing 

18    

  

  

 



please note:  there will be a 15% surcharge on public holidays 

 

 

         

 

        Grill 

All grill & slow cooked items come with  

petit salad & your choice of sauce 

  

 

Greenstone Creek, New Zealand -  

        Scotch fillet 300g 

Porterhouse 300g 

  33 

  38 

Rangers Valley, New South Wales -  

T-Bone 400g   41 

3

8 

Andrews, Queensland -  

Eye fillet 220g 

Black Angus dry aged Rib on the bone 400g 

 

  48  

  58             

Gina & Ginia Rinehart’s  

2GR full blood Wagyu beef, NSW -  

 
Hanging tender 200g 

Gotham scotch steak 300g  

  44    

129         

Sovereign Lamb, Victoria -  

Lamb rump 230g                                                                    

 

  

 30    
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3
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           Slow cooked 

Greenstone Creek, New Zealand –  

bone-in beef short rib 300g, braising jus  

  36 

Wagyu Brisket 200g, 50 hour slow cooked, 

lightly smoked bbq rub 

  34 

Choice of sauces (please choose one) 

Any additional sauce for +$3ea 

 

red wine jus                 chimichurri                          seeded mustard 

mushroom                      tomato romesco                hot English 

peppercorn                  horseradish                        Dijon 

blue cheese 

 

  



please note:  there will be a 15% surcharge on public holidays 

 

 

 

 Mains  
Seafood du jour 

waiter will advise 

36              

Confit duck leg, 

celeriac remoulade, preserved lemon,  

duxelle grilled baby carrots, red wine jus 

38        

 

 

Corn fed chicken,  

whey brined, creamed spinach, basil, hot 

butter sauce, crispy onions 

33  

Grilled 300g pork chop, 

beetroot mustard, potato colcannon, 

garlic butter 

36            

Pure beef burger,  

lettuce, tomato, pickled onion, dill pickle, 

American cheese, special sauce,  

hand cut chips  

 

18 

Maltagliati pasta 

House made pasta, basil pistachio pesto, 

summer vegetables, Grana parmesan (v) 

28 

Potato gnocchi, 

sautéed mushrooms, asparagus,  

white wine truffle cream sauce,  

Grana parmesan (v)  

32    

 

     Sides  
Broccolini, confit garlic, lemon 

 

10              

Potato gratin, shaved Grana parmesan 

 

  9        

 

 Herb roasted field mushrooms,  

garlic butter 

  

11    

Charred corn cob,  

smoked paprika butter, Grana parmesan 

 

  8            

Potato puree, bacon butter 10    

House salad - 

Mixed leaf, house made vinaigrette  

  9              

Roasted cauliflower steak,  

onion jam, pickled bullhorn pepper 

 

  9        

 

 Shoestring fries, aioli   9    

Chargrilled pumpkin,  

Jamon crumbs, toasted pumpkin seeds 

 

  9            

 



please note:  there will be a 15% surcharge on public holidays 

 

 

 
 
 

 
Desserts &          

Cheese 

  
Vanilla cheesecake,  

fresh & freeze dried raspberries, coulis,  

cake crumbs  

16        

 

 

Toasted pound cake, 

poached Summer fruit, whipped cream 

16 

Caramelised baked apple,  

Crisp filo pastry, caramel sauce,  

vanilla ice cream, pistachio praline 

16 

Frozen Nutella mousse,  

Whipped mascarpone, honeycomb,  

brownie chunks 

16    

Gelato -  

Vanilla, chocolate, wild berry 

3.50 

(per 

scoop)    

Three cheese platter -  

Triple cream brie, manchego cheddar, 

gorgonzola blue, quince paste, dried figs, 

apricots, candied walnuts, apple, water 

crackers  

22              

 
 
 
 
 
 


