
S I L V E R  P A R T Y  S E T  M E N U
3 Courses  |  29.95 per person

T O  S T A R T

TIRAMISU  
a classic Italian dessert. The name literally means  
“pick me up” – try it and see! 

BOMBOLINI *   
lightly sweetened dough balls served with Chantilly cream, 
chocolate and Biscoff sauce and fruits of the forest sorbet

D E S S E R T S

Due to our cooking processes and kitchen set up there is a potential risk of cross-contamination of allergens.  
This includes our recipes without intentional gluten ingredients for our pizzas bases and pastas, and any items which are deep fried (highlighted with an *).  

Therefore these may not be suitable for those with severe allergies or strict dietary requirements. A discretionary 12.5% service charge will be added to your bill.

        Vegetarian           Vegan           Contains nuts           Recipe without intentional gluten ingredients           Recipe without intentional gluten ingredients available on requestRGA

M A I N S

HONEY, LEMON AND THYME CHICKEN 
marinated chicken breast, pan roasted and served with  
charred spring vegetables and romesco sauce

PAN-FRIED FILLET OF SEA BASS    
with spring greens, chillies, potato gratin and a tomato and 
balsamic dressing

TRUFFLED MUSHROOM FETTUCCINE 
rich and creamy with chestnut, button and oyster mushrooms  
and tarragon
… add chicken +2.75

GUSTO’S CLASSIC BURGER
British chuck burger with caramelised onion, pecorino cheese, 
tomato, lettuce, relish and gherkin. With skin-on fries* or a  
house salad 
... add pancetta +2.00

VEGANO ROSSO SOURDOUGH PIZZA 
with garlic, vegan ‘nduja, peppers, chilli, vegan mozzarella, 
tomatoes and red onion

ITALIAN GELATO ICE CREAM    
choose from Madagascan vanilla, chocolate, salted caramel,  
or strawberries & cream

SORBET    
choose from lemon, mandarin or fruits of the forest

Join Gusto Gold Rewards to earn cashback every time you dine with us, 
and unlock surprise offers and deals. Sign up at www.gustorewards.com

HOUSE SALAD   4.50 

ITALIAN FRIED COURGETTES*   4.50

ROASTED CARROTS    4.75 
cooked in beef fat and topped with spiced  
pumpkin seeds

TENDERSTEM BROCCOLI    4.75 
with chilli and almonds

A D D I T I O N A L  S I D E S

CHARRED HISPI CABBAGE    4.50 
topped with potato puffs and crispy shallots

POLENTA CHIPS*   5.25 
with truffle aioli and grated pecorino 

SKIN-ON FRIES*   4.95 
… with our Italian-blend seasoning 
... with truffle oil and Gran Moravia cheese 5.25

CHICKEN LIVER PÂTÉ
with balsamic onions and toasted sourdough bread

HOUMOUS   
served with crispy music bread, and pumpkin seeds

GUSTO DOUGH PETALS™   
…  with tomato, crispy shallots, and homemade Romesco vegan   
 mayonnaise dip    
…  with garlic and parsley, served with garlic butter   
…  with slow-cooked pork with fennel, caramelised onions 
     and mozzarella, served with garlic butter


