
Mixed Olives £3.25

sun dried TOMaTOes  £2.95

GusTO dOuGh peTals™  £4.25 
with garlic butter

Garlic p izz a bre ad

 …  rosemary and sea salt £4.50
 …  tomato and basil £5.25
 …  mozzarella  £5.25

baked rOseMary fOcaccia bre ad  £3.95 
with olive oil and balsamic vinegar 

hOuMOus  £5.75 
served with pesto, stone baked flatbread and crudités

bruscheT Ta

 …  tomato and basil £3.95
 …  smoked salmon, mascarpone and chives £5.95
 …  smoked duck, caramelised chicory and ginger  £5.95

Served with rosemary focaccia and marinated mediterranean vegetables. Choose any 3. Great for sharing...

c u r e d  M e a T s 
Salami Ventriciana, speck ham, bresaola, salami soppressa, prosciutto ham

f i n e  c h e e s e s 
Burratina mozzarella (£2.00 supplement), smoked provola, buffalo mozzarella, dolcelatte, taleggio,  
goat’s cheese, pecorino

hand rOlled Me aTballs in a spiced TOMaTO sauce  with a Grana Padano glaze and grilled ciabatta  £6.50 

pOlenTa cOaTed wi ld MushrOOMs  served with artichoke tartar £5.75

handMade Gnudi  with sage butter and fresh tomato  £6.25

cOld sMOked salMOn  with spiced avocado, red pepper purée and capers £7.25

cal aMari deep fr ied wiTh leMOn MayOnnaise  £7.25

burr aTina MOzz arell a  with pane gratuga, bitter lemon purée and pickled radicchio £8.25

cre aMed Garlic MushrOOMs with grilled ciabatta and crispy shallots £5.75

Oven rOasT pOrk r ibs with tomato barbeque sauce and crunchy vegetable salad £7.95

Mussels cOOked wiTh whiTe wine ,  cre aM and Garlic  served with grilled ciabatta £8.25

TiGer pr awns  in a garlic, tomato and cream sauce with grilled ciabatta £7.95

aspar aGus spe ars  with dolcelatte mayonnaise and roasted red peppers £6.25

T O  s T a r T

Additional toppings £1.95 each

b r e a d s  a n d  n i b b l e s

d e l i  b O a r d s £8.25 per person



MarGheriTa - Tomato base and mozzarella  £8.50

cl assic aMerican - Pepperoni and mozzarella  £11.50

diavOl a - The ‘Classic American’ with sliced fresh red, green chillies and chilli oil - hot, hot, hot!  £11.50

The Griffin - Roast chicken, pepperoni, sliced green chilli, roasted red onion and mozzarella  £12.50

bbQ chicken  - Roast chicken, barbeque sweet tomato base with mozzarella and pancetta  £11.75

prOsciuT TO and cheese - Cured Italian ham, mozzarella, with fresh rocket leaves and pecorino  £11.50

caprinO - Goat’s cheese, roasted red peppers, pine nuts, caramelised onions, pesto, mozzarella and rocket  £10.50

pekinG  - Roasted crispy duck on a hoi sin base with spring onion, mozzarella, cucumber and coriander £12.50

p a s T a  &  r i s O T T O

p i z z a

spaGheT Ti carbOnar a  £6.25 £10.50

GarGanelli  arr abiaTa  £5.75 £10.25 
with tomato, chilli, mozzarella and fresh basil
… with pepperoni £6.25 £10.75

TaG liaTelle wiTh pr awns and Garlic  £6.95 £12.95 
in sweet chilli tomato sauce finished with fresh lime and rocket

GarGanelli  pr iMaver a  £6.25  £10.25 
with summer vegetables, pine nuts and Grana Padano
…with chicken £6.75 £11.25

spaGheT Ti bOlOGnese  £6.25 £10.75

TaG liaTelle wiTh sMOked salMOn and di ll  £6.95 £12.50 
tossed with cream, peas and spinach finished with fresh lemon

Oven baked hOMeMade l asaGne  £6.25 £10.75

whiTe cr ab, chill i  and Garlic spaGheT Ti   £15.95 
with fresh lemon

lObsTer and pr awn spaGheT Ti  £19.25 
in a light tomato sauce

handMade beef TOrTellin i  £6.95 £13.95 
with pickled walnuts and tomato jus

Gr ana padanO r isOT TO  £6.25 £10.95 
with a selection of wild mushrooms finished with truffle butter
… with pancetta £7.25 £12.50

sMOked haddOck r isOT TO  £7.25 £12.50 
with baby spinach, peas and poached egg

Gluten and wheat free pasta available. Starter Main

Additional toppings £1.95 each



2 8  d a y  a G e d  p r e M i u M  s T e a k

fl aT Tened ruMp sTe ak  £15.25 
with garlic, chilli, peppercorn, sea salt, rocket and pecorino

10oz r ib e ye sTe ak  £17.50 
with truffle butter and sautéed wild mushrooms

charGri lled f i lleT sTe ak 6Oz  £21.95 
with garlic butter, roasted vine tomato and fries

… make it 10oz £27.95

M a i n s s i d e s

fi lleT Of pOrk ‘M il anese’  £14.50 
served with tenderstem broccoli and fresh lemon

slOw cOOked pOrk belly  £14.50 
with fried gnocchi, pork crackling, apple sauce and red wine jus

MedalliOns Of beef f i lleT  £22.95 
Sicilian style dressing, smoked aubergine purée  
and chargrilled artichokes

pan rOasT duck bre asT  £16.50 
with cannellini bean purée, caramelised chicory and ginger

rOasT chicken bre asT  £14.50 
with creamed leeks, tomato and caper dressing with fried gnocchi

GusTO burGer  £13.50 
in a brioche bun with melted mozzarella and fries

rOasT l aMb ruMp  £18.50 
with truffled cheese flavoured piccolo ravioli and tomato sauce

pan fr ied chicken bre asT  £14.50 
with wild mushrooms, tarragon cream and herb polenta

sweeT and sOur auberGine ‘sTe ak’  £9.95 
served with polenta chips, roast tomato and mushroom

spinach and r icOT Ta T iMbale   £9.95 
with asparagus, tomato and avocado salsa

rOckeT and pecOrinO sal ad  £3.95

hOuse sal ad  £3.95

french be ans wiTh shallOTs  £3.50

fries  £3.50

Garlic MushrOOMs  £3.50

sTe aMed spinach wiTh se a salT  £3.95

iTalian fr ied cOurGeT Tes  £3.50

cre aMy Mashed pOTaTO  
wiTh pesTO  £3.50

baked rOseMary and  
Garlic pOTaTOes  £3.75

TendersTeM brOccOli ,  
red chi ll i  and alMOnds  £3.50

Garlic rOasTed v ine TOMaTOes  £3.50 
wiTh spiced bre adcruMbs  

pOlenTa chips   £3.50

Add peppercorn or red wine sauce £2.50



s e a f O O d

pan fried f i lleT Of se a bass  £12.25 £18.50 
with crispy vegetable salad and salsa verde dressing

pan fr ied salMOn fi lleT   £16.25 
tomato and avocado salsa and spiced crumb

charGri lled Tuna sTe ak   £18.95 
peperonata, spinach leaves and tomato and caper dressing

rOasT MOnkfish Ta i l   £22.50 
served with a curried mussel sauce and smoked garlic oil

whOle salT baked se a bass   £18.95 
infused with lemon and Italian herbs

TOMaTO and MOzz arell a   £6.95

walnuT, chicOry and celery sal ad  £6.00  £10.75 
with a warm poached egg, dolcelatte and aged balsamic

sMOked duck sal ad  £6.50  £11.50 
with shaved fennel, orange and radish

caesar sal ad   £5.00  £9.50

… with chicken  £6.50  £11.50

rOMescO chicken sal ad  £6.50  £11.50

Created by Sebastian Polakowski from Gusto Manchester  
at The House of Peroni in London 

pan fr ied halibuT 
with basil butter, smoked garlic and aubergine purée

£23.95

s a l a d Starter Main



leMOn sOrbeT  £4.50

sTick y TOffee puddinG  £6.75 
with vanilla ice cream

nuTell a and MascarpOne calzOne  £6.25 
served with vanilla ice cream

Three scOOp ice cre aM wiTh  
TOasTed alMOnd fl akes  £4.95 
vanilla, chocolate, Eton mess or pistachio

bOMbOlin i  £5.25 
homemade mini doughnuts, orange chantilly  
and chocolate sauce

alMOnd Mi lk panna cOT Ta  £5.25 
with honeycomb, flaked almonds and lemon curd

chOcOl aTe MOusse  £6.50 
served with gluten free shortbread and orange chantilly

suMMer berry and prOseccO Jelly  £6.50 
with tropical fruit salsa and Eton mess ice cream  

warM chOcOl aTe  
and ha zelnuT brOwnie  £6.25 
served with pistachio ice cream and chocolate sauce

GusTO Tir aMisu  £6.50

chOcOl aTe fOndue fOr T wO  £10.95

d e s s e r T s

d e s s e r T  w i n e

l i Q u e u r  c O f f e e s

passiTO carlO pelleGrinO  £6.50 £19.00 
Italy. One of Italy’s top dessert wines from an island off Sicily

Maury ‘e xpressiOn’ Mas de l avai l l anGuedOc £7.00 £21.00 
Roussillon, France. An awesome chilled dessert red wine from the South of France

café GusTO  £4.50 
Baileys and Drambuie in a café latte

bOurbOn and G inGerbre ad TOddy  £4.95 
Bourbon, Grand Marnier and gingerbread  
mixed with fruit and bitters

espressO MarTin i   £7.00 
Vodka, coffee liqueur, sugar syrup and espresso

cl assic affOGaTO r isTreT TO  £5.50 
vanilla ice cream and Amaretto

ir ish cOffee  £4.50 
Jameson’s Irish whiskey in an Americano  
with sugar and a cream float

bai le ys £3.50

aMareT TO disarOnnO £3.50

l iMOncellO £3.75

fr aTellO £4.00

d i G e s T i f s

Glass 
75ml Bottle



l u n c h  M e n u
Available Monday - Friday until 5pm 

£12.50 per person

Including a glass of house wine* or a bottle of Heineken or Peroni Red or a regular soft drink.

GusTO burGer  
in a brioche bun with melted mozzarella and fries

pan fr ied f i lleT Of se a bass 
with crispy vegetable salad and salsa verde dressing

spaGheT Ti bOlOGnese 

Gr ana padanO r isOT TO  
with a selection of wild mushrooms finished with truffle butter

GarGanelli  arr abiaTa  
with tomato, chilli, mozzarella and fresh basil

spaGheT Ti carbOnar a 

sMOked duck sal ad 
with shaved fennel, orange and radish 

chicken caesar sal ad

caprinO pizz a 
Goat’s cheese, roasted red peppers, pine nuts,  

caramelised onions, pesto, mozzarella and rocket 

cl assic aMerican pizz a 
Pepperoni and mozzarella 

pekinG pizz a 
Roasted crispy duck on a hoi sin base with  

spring onion, mozzarella, cucumber and coriander

*House red or white wine, 175ml



p r e - T h e a T r e  M e n u
Available between 5pm-7pm daily 

£19.95 per person

Includes a Spritz cocktail

s T a r T e r s

M a i n s

bruscheT Ta

 … tomato and basil

… smoked salmon, mascarpone and chives

… smoked duck, caramelised chicory and ginger

GusTO burGer  
in a brioche bun with melted  

mozzarella and fries

pan fr ied f i lleT Of se a bass 
with crispy vegetable salad  

and salsa verde dressing

sMOked duck sal ad 
with shaved fennel, orange and radish

chicken caesar sal ad

spaGheT Ti bOlOGnese

Gr ana padanO r isOT TO  
with a selection of wild mushrooms  

finished with truffle butter

GarGanelli  arr abiaTa  
with tomato, chilli, mozzarella  

and fresh basil

spaGheT Ti carbOnar a

caprinO pizz a 
Goat’s cheese, roasted red peppers,  
pine nuts, caramelised onions, pesto,  

mozzarella and rocket 

cl assic aMerican pizz a 
Pepperoni and mozzarella 

pekinG pizz a 
Roasted crispy duck on a hoi sin base  

with spring onion, mozzarella,  
cucumber and coriander



f i z z

r O s é  w i n e

prOseccO e x Tr a dry  £6.50  £30.00 
canTina cOlli  euGanei 
Valdobbiadene, Italy.  
A very easy-drinking and refreshing prosecco

prOseccO ‘GOld’ bOT TeGa   £39.00 
Veneto, Italy.  
A real showstopper of a prosecco, expressive and fresh

fr anciacOrTa ‘alMa’,  bell avisTa  £48.00 
Lombardia, Italy.  
Franciacorta is Italy’s best sparkling wine region - great with food

haT TinG le y valle y   £52.00 
Hampshire, UK.  
A real challenge to Champagne, this is a top UK sparkling wine

G h MuMM nv  £9.75  £55.00 
Champagne, France.  
A luxurious glass of Champagne from a quality producer

veuve clicQuOT yellOw l abel nv  £70.00 
Champagne, France.  
An ultimate lifestyle choice... playful and expressive

perrier-JOuËT belle epOQue 2006 £155.00 
Champagne, France.  
One of the iconic luxury brand Champagnes

dOM periGnOn vinTaGe 2004   £170.00 
Champagne, France.  
Nothing says class and finesse like Dom Perignon

Je iO rOsaTO  £6.50  £30.00 
Veneto, Italy. From the region of prosecco, a fruity yet elegant fizz

pinOT nOir ‘rOsé GOld’,  bOT TeGa  £39.00 
Veneto, Italy.  
An elegant and refreshing rosé from this iconic prosecco producer

MOuTard rOsé nv   £55.00 
Champagne, France.  
Typically amazing rosé from a very consistent Champagne house

perrier-JOuËT nv rOsé   £90.00 
Champagne, France.  
A richer and bolder fruity style of Champagne

l aurenT- perrier rOsé nv   £96.00 
Champagne, France.  
A definitive elegant rosé Champagne style

perrier-JOuËT belle epOQue rOsé  £195.00 
v inTaGe 2004   
Champagne, France.  
This Champagne is the ultimate in luxury and decadence

Glass  
125ml

Glass  
125mlBottle Bottle

w h i T e r O s é

pinOT GriGiO, pieTra anTica  £5.50 £7.75 £22.00 
Veneto, Italy. A delicate and easy drinking Italian blush style rosé

prOvence rOsé, dOMaine d’asTrOs  £7.00 £9.80 £28.00 
Provence, France. A typical lighter pink and fresher Provencal style 

prOvence rOsé, ‘whisperinG anGel’ chaTeau d’esclan    £39.00 
Provence, France. An iconic Provence rosé that’s delicately light and fragrant

Glass  
250ml

Glass  
175ml Bottle



Glass  
250ml

Glass  
175ml Bottlew h i T e  w i n e

GarGaneGa pinOT GriGiO, canTina di MOnTefOrTe  £5.00  £7.00  £18.95 
Veneto, Italy. Classic Northern Italian freshness and elegance 

inzOlia , leGaTO    £21.00 
Sicily, Italy. Inzolia is like Sicily’s Sauvignon; fresh, citrussy and crisp

chardOnnay arinTO pinOT blanc, adeGa de peGOes    £22.00 
Setubal, Portugal. An easy-drinking lighter Chardonnay blend from Portugal

cOrTese, san silvesTrO    £23.00 
Piemonte, Italy. Elegant and perfumed, Cortese is the grape used Gavi di Gavi

furMinT pinOT blanc, GOMila  £6.00 £8.40 £24.00 
Jeruzalem, Slovenia. Soft and smooth is this native Sauvignon alternative from Slovenia

verdicchiO dei casTelli di Jesi classicO, casTellani    £25.00 
Le Marche, Italy. An easy-drinking white from La Marche that’s crisp and earthy

pinOT GriGiO ‘riff’, alOis laGeder  £6.50 £9.10 £26.00 
Alto Adige, Italy. Not your average Pinot Grigio... this is fresh, smooth and aromatic

sauviGnOn blanc, vallee des reines, TOuraine  £7.00 £9.80 £28.00 
Loire, France. Typical Loire Valley freshness from this Touraine Sauvignon

rOussanne, dOMaine la crOix GraTiOT    £29.00 
Languedoc, France. A great alternative to Chardonnay from this native Rhone grape

sauviGnOn blanc, TinpOT huT    £30.00 
Marlborough, New Zealand. Classic tangy NZ Sauvignon without too much intensity 

albarinO, MarTin cOda x    £31.00 
Rais Baixas, Spain. Spain’s everyday drinking citrussy dry white... perfect with fish

chardOnnay ‘eve’, charles sMiTh  £8.00 £11.20 £32.00 
Washington State, USA. A balanced, lighter and more delicate USA Chardonnay 

chablis, dOMaine Grand rOche    £33.00 
Burgundy, France. An elegant, unoaked Chardonnay typical of the Chablis region

Gavi di Gavi , MOraGassi  £8.50 £11.90 £34.00 
Piemonte, Italy. Classic luxurious Gavi di Gavi... fresh, minerally and crisp

GrecO di TufO, feudi di san GreGOrGiO    £36.00 
Campania, Italy. Greco di Tufo is one of Italy’s most iconic dry whites

pOuilly-fuMe, chaTeau du Tracy    £48.00 
Loire, France. The ultimate expression of a refined and silky Loire Sauvignon 



r e d  w i n e

MOnTepulcianO d’abruzzO, feudi d’albe  £5.00  £7.00 £18.95 
Abruzzo, Italy. Montepulciano is the classy food matching choice

Garnacha, el circO    £21.00 
Carinena, Spain. Like a baby Rioja... full of red fruit intensity and spice

barbera, riva leOne    £22.00 
Piemonte, Italy. A classic smooth and fruit-rich Barbera from Northern Italy

caberneT sauviGnOn, villa MOnTes    £23.00 
Valle Central, Chile. A serious full-bodied dry red wine, perfect with red meats 

shiraz, 16 sTOps  £6.00 £8.40 £24.00 
McLaren Vale, Australia. Proper Aussie Shiraz that’s spicy, rich and smooth

chianTi riserva, villa di caMpObellO    £25.00 
Tuscany, Italy. A typically peppery yet smooth traditional Chianti style

pinOT nerO, ca’ de alTe  £6.50 £9.10 £26.00 
Veneto, Italy. A delicate and more perfumed Pinot Noir from northern Italy

caberneT sanGiOvese,  ‘cOl di sassO’, casTellO banfi    £28.00 
Tuscany, Italy. One of Tuscany’s top estates producing something very modern

GaMay, dOMaine lavGne, sauMur-chaMpiGny    £29.00 
Loire, France. Gamay- the typical light Beaujolais grape grown in cooler Loire

Malbec ‘esQuinas’, arGenTO  £7.50 £10.50 £30.00 
Mendoza, Argentina. Full bodied yet smooth and modern... the new style Malbec

riOJa reserva, izadi riOJa  £8.00 £11.20 £32.00 
Rioja Alavesa, Spain. A new style easy-drinking Spanish Rioja; intense, smooth and rich

crOzes herMiTaGe ‘ inspiraTiOn’, dOMaine de la ville rOuGe  £8.50 £11.90 £34.00 
Rhone, France. France’s most honest Syrah expression... earthy and peppery

pinOT nOir, canTina TraMin    £36.00 
Alto Adige, Italy. A very classy and delicate Pinot Noir from the far North of Italy

cOTe du beaune, dOMaine de la valliere rOux    £40.00 
Burgundy, France. Burgundy at its best... silky, smooth and fragrant

aMarOne della valpOlicella classicO, belvedere    £48.00 
Veneto, Italy. Made from dried grapes, Amarone is an iconic full-bodied wine. 

All prices include VAT at the current rate. A discretionary 10% service charge will be added to your bill for parties of 6 or more. All gratuties and service charge 
go to the team that prepare and serve your meal and drinks, excluding all management. Our cheese may not be made with vegetable rennet. Our dishes may contain 
nuts or nut traces. All weights stated are prior to cooking. Allergen information is available on request please ask your server for further information. All wines by the 
glass are available as 125ml measures.

Glass  
250ml

Glass  
175ml Bottle


