
E V E N I N G  S E T  M E N U 
2 COURSES & DRINK £24.95 

Monday - Thursday from 5:30pm

CRISPY LEMON & PEPPER CAL AMARI * 
in a light and golden crispy tempura batter, with lemon 
mayonnaise 535kcal

BRUSCHET TA     RGA

with heritage tomatoes, basil and garlic, finished with 
extra virgin olive oil 328kcal 

R IBOLLITA SOUP       RGA  
our take on the traditional Tuscan soup - winter vegetables, 
chickpeas, cannellini beans and borlotti beans, with Fior Di  
Latte mozzarella and D.O.P San Marzano tomatoes, topped  
with hazelnut crumb 430kcal

BURR ATA       
served on warm pepperonata with almonds and chilli oil 454kcal

T O  S T A R T

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. 2000kcals is the recommended daily intake for adults, calorie needs vary by individual.  
This menu is only available to Gold Rewards members, please ensure you have your Gold Rewards card (app) ready to present when paying the bill.

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

WARM CHOCOLATE BROWNIE  
served with salted caramel gelato ice cream, and dark  
chocolate sauce 725kcal 

BOMBOLINI *   
lightly sweetened dough balls served with Chantilly cream, 
chocolate and Biscoff sauce and fruits of the forest sorbet 1075kcal

BISCOFF CHEESECAKE          
light and ‘creamy’ with a golden biscuit base 444kcal

TIRAMISU  
a classic Italian dessert. The name literally means “pick me up” 
– try it and see! 506kcal

D E S S E R T S

M A I N S

RIGATONI ARRABBIATA  
with tomato, red chilli and fresh basil 578kcal  

... add chicken +120kcal OR pepperoni +242kcal  

    for an additional £2.50

PORCINI MUSHROOM RISOTTO   
a rich porcini and wild mushroom risotto, topped with shaved 
parmesan and finished with truffle oil 801kcal

PAN-FRIED FILLET OF SEA BASS  
with winter greens, chillies, potato gratin and a tomato and
balsamic dressing 369kcal 

GUSTO’S CLASSIC BURGER
British chuck burger with caramelised onion, pecorino cheese, 
tomato, lettuce, relish and gherkin. With skin-on fries* 1209kcal, 
or a house salad 824kcal 
… add pancetta +81kcal for an additional £2.00

PAN-ROASTED CHICKEN  
BREAST WITH MUSHROOM & TARRAGON 
with a delicate crispy skin, served with a fresh, creamy tarragon 
sauce, mushrooms, mash and crispy polenta* 891kcal 

FANTINEL BORGO TESIS  
SAUVIGNON BLANC (175ml)

MENABREA (PINT)

MASSERIA BORGO DEI TRULLI NEGROAMARO 
IGP SALENTO (175ml) 

SOFT DRINK

D R I N K S

   


