
DRI N KS M EN U



MAR I NATED O LIVE S	 4.25 
in chilli, garlic and olive oil 

S MA S H ED B U R R ATA	 11.25 
with homemade almond romesco, pistachios and crisp focaccia 

G U STO D O U G H PETAL S™ 
Invented by our Pizzaiolos, you won’t find our Dough PetalsTM 
anywhere else. Freshly made with our cold-fermented traditional 
Italian sourdough, each petal is filled and baked to 
perfection in our pizza oven 

• with tomato, crispy shallots and homemade		  7.00 
	 almond romesco mayonnaise dip        

• with garlic, parsley and garlic butter        		  6.75

• with pulled beef, San Marzano tomato sauce, 		  7.50 
	 mozzarella, and a creamy Gorgonzola dip

WAR M ROS EMARY & GAR LI C FO CACCIA 	 6.25 
with extra virgin olive oil and balsamic

CR I S PY LEM O N & PEPPER CAL AMAR I * 	 11.25 
in a light, golden, crispy batter, served with roasted garlic aioli 

B EEF FR IT TO *	 11.00 
slow-cooked beef, breadcrumbed and fried until golden, 
with spicy ’nduja and chive oil 

WHILE YOU SIP

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



AMAR ET TO & CH ER RY SO U R	 11.50 
Disaronno Amaretto, Eller’s Farm Cherry Liqueur, 
lemon juice, cranberry juice

R A S PB ER RY MARTI N I 	 12.00 
No.3 Gin, apple liqueur, fresh raspberries, lemon juice, apple juice

LYCH EE MARTI N I 	 11.75 
Beefeater Gin, Lychee liqueur, lime juice, 
pineapple juice, vanilla and passion fruit syrups

STR AWB ER RY S LI N G 	 11.50 
Bacardi Carta Blanca Rum, strawberry liqueur, 
strawberry purée, apple juice, lemon juice

TI R AM I SU MARTI N I 	 11.25 
H by Hine Vsop Cognac, Bottega Tiramisu Liqueur, 
coffee syrup, milk, cream served with a Savoiardi biscuit

CH ER RY & VAN I LL A MARTI N I 	 11.00 
Absolut Vanilia Vodka, Eller’s Farm Cherry Liqueur, 
lemon juice, sparkling wine foam

PI CANTE MARGAR ITA 	 12.00 
Cazadores Blanco, Nuerita Picante, agave syrup, 
lime juice, pineapple juice, tajin seasoning

S PI CED APPLE H I G H - BALL 	 10.50 
Bacardi Caribbean Spiced, apple liqueur, apple juice, 
cinnamon syrup, lime juice, Fever-Tree ginger ale

P O R N STAR MARTI N I 	 13.50 
Absolut Vanilia Vodka, Passoã, lemon juice, 
pineapple juice, passion fruit, prosecco

E S PR E S SO MARTI N I 	 13.00 
Absolut Vanilia Vodka, Tia Maria, sugar syrup, espresso

O LD FA S H I O N ED 	 14.00 
Buffalo Trace Bourbon, Demerara sugar syrup, Angostura bitters

G U STO M OJ ITO 	 11.00 
Bacardi Carta Blanca, lime juice, mint, soda 
• choose your flavour: Classic | Passion fruit | Raspberry

PI ÑA CO L ADA 	 11.00 
Bacardi Carta Blanca, Bacardi Coconut, Coco Reàl, 
lime juice, pineapple juice, fresh pineapple, double cream

G U STO DAI Q U I R I 	 11.00 
Bacardi Carta Blanca, lime juice 
• choose your flavour: Passion fruit | Strawberry

GUSTO SIGNATURES GUSTO CLASSIC S

All drinks are vegan except those labelled



The art 
of aperitivo
A centuries-old Italian tradition, 
aperitivo – ‘the pre-dinner drink’ 
– is a beautiful thing.

Originating from the Latin word 
‘aperire’, which means ‘to open’, 
the aperitivo ritual is intended 
to ‘open up’ your appetite in 
readiness for the feast to follow. 
We’ll pre-dinner drink to that.

APERITIVO & SPRITZ

APERO L S PR ITZ	 11.50 
Aperol, Prosecco, soda

LI M O N CELLO S PR ITZ 	 11.50 
Limoncello, Dutch Barn Citrus Vodka, 
lemon juice, Prosecco, soda

PA S S I O N FR U IT S PR ITZ 	 11.00 
Passoã, passion fruit, lemon juice, Prosecco, soda

N EG RO N I 	 10.50 
Bombay Sapphire Gin, Martini Rubino, Campari

H U G O S PR ITZ 	 11.00 
Elderflower liqueur, cucumber, mint, lemon juice, 
apple juice, Prosecco, soda

SARTI  S PR ITZ 	 11.00 
Sarti, Prosecco, soda

All drinks are vegan except those labelled



BEERS & CIDERS

M ENAB R E A B I O N DA L AG ER 	 6.75 
Italy 4.8%

D RYGATE KELVI N PI L S N ER	 5.50 
Scotland 4.0%

Draught

N OAM	 6.25 
Germany 5.2%

M ENAB R E A B I O N DA L AG ER	  5.25  
Italy 4.8%

M ENAB R E A AM B R ATA	 5.50 
Italy 5.0%

PR AVHA	 4.75 
Prague 4.0%

M O D ELO	 5.25 
Mexico 4.5%

500ml

AN G I O LET TI  S ECCO CR AF T CI D ER	 6.25 
Italy 4.5%

AN G I O LET TI  ROS É CR AF T CI D ER	 6.25 
Italy 4.0%

From the Fridge
330ml

All drinks are vegan except those labelled

Alcohol-free
Our selection of non-alcoholic 
drinks means every celebration 
can be toasted to.

M EN EB R E A	 4.75 
ZERO ZERO  
Italy 0.0%

LU CK Y SAI NT	 4.75 
L AG ER (low abv)  
Germany 0.5%



SOFT DRINKS

FR E S H O R AN G E J U I CE  	 4.00

APPLE J U I CE 	 4.00

CR AN B ER RY J U I CE	 4.00

PI N E APPLE J U I CE	 4.00

Fresh Juice

PEPS I  MA X  	 4.00

D I ET PEPS I  	 4.00

LEM O NAD E	 4.00

Soft Drinks

FE VER-TR EE R A S PB ER RY AN D ROS E	 4.75

FE VER-TR EE S PAR KLI N G ELD ER FLOWER	 4.75

FE VER-TR EE S I CI LIAN LEM O NAD E 	 4.75

Sparkling Fruit Pressé
275ml

NON-ALCOHOLIC COCKTAILS

PI - N O CO L ADA	 7.75 
Coco Reàl, coconut syrup, fresh pineapple, 
pineapple juice, lime juice, double cream

FROZEN VI RG I N STR AWB ER RY DAI Q U I R I 	 7.50 
Everleaf Mountain Pink Gin, vanilla syrup, strawberry syrup, 
strawberry purée, apple juice, lime juice

TUT TI  FR UT TI 	  7.50  
strawberry purée, passion fruit purée, raspberry syrup, 
passion fruit syrup, apple juice, pineapple juice

VI RG I N PA S S I O N FR U IT MARTI N I 	 7.50 
passion fruit purée, pineapple juice, lemon juice, vanilla syrup, 
grapefruit wedge, grenadine syrup with a shot of lemonade

ITALIAN O R AN G E S PR ITZ 	 7.75 
Lyres Italian Orange, Fever-Tree 
Elderflower Tonic, soda

N O -J ITO 	 7.50 
apple juice, lime juice, Fever-Tree 
Ginger Ale, sugar syrup and fresh mint

All drinks are vegan except those labelled



N O S I N G LE- U S E PL A STI C 
We are playing our part in reducing the amount of waste plastic building 
up in our seas and oceans and are proud to offer biodegradable straws with 
our drinks. If you would like a straw with your drink, please ask.

ALLERG EN S 
Every time you visit, please advise your server of any special dietary 
requirements, including intolerances and allergies, and they will provide 
you with our allergen information. While we do our best to reduce the risk 
of cross-contamination in our restaurants and bars, we CANNOT guarantee 
that any of our dishes and drinks are free from allergens.

CO CK TAI L P O LI CY 
We are proud to stay true to the principles of professional bartending and 
as such we free pour all cocktails in accordance with the weights and measures 
act (1985). If you can’t find your favourite cocktail on our menu, please ask and 
our skilled bartenders will be more than happy to make your favourite tipples 
on request.

CALO R I E S 
2000kcals is the recommended daily intake for adults. Calorie needs 
vary by individual.


