
Gusto evening menu can not be used in conjunction with any other offer.

S T A R T E R S

M A I N S

GUSTO BURGER  
served in a seeded brioche bun with  

melted mozzarella and fries 
...with pancetta (supplement £1) 

 
OVEN BAKED F ILLET OF COD 

wrapped in Tuscan ham with  
spiced pepperoni lentils 

 
SWEET AND SOUR AUBERG INE ‘STE AK’  

served with polenta chips,  
roast tomato and mushroom

 

MUSHROOM R ISOT TO 
 

 
...with pancetta (supplement £1)

OVEN BAKED  

HOMEMADE L ASAGNE 
 

PAN FR IED CHICKEN BRE AST 
with wild mushrooms, tarragon cream  

and herb polenta 

BRUSCHET TA  
tomato, basil and garlic  

 
 

CAL AMARI DEEP FR IED  
WITH LEMON MAYONNAIS E  

 

THE ME AT BOARD 
prosciutto ham, salami soppressa and coppa 

CRE AMED GARLIC MUSHROOMS 
with chargrilled artisan bread  

and crispy shallots  
 

HAND ROLLED ME ATBALLS  

IN A TOMATO SAUCE 
glazed with Italian cheese and served  

with chargrilled artisan bread  
 

THE CHEESE BOARD 
goat’s cheese, dolcelatte and smoked provola

D E S S E R T

STICK Y TOFFEE PUDDING 
with vanilla ice cream 

 
WARM CHOCOL ATE AND  

HA ZELNUT BROWNIE 
served with pistachio ice cream  

and chocolate sauce 

GUSTO TIR AMISU 
homemade to our own secret recipe

LEMON SORBET 
light and refreshing made with lemon, 

lime and lemon zest

E V E N I N G  M E N U
Available Monday to Thursday 5pm onwards 

2 course £16.95 
3 course £19.95
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BOOK A TABLE

http://gustorestaurants.uk.com/reservation/?id=58da6ece636a5

