
mixed Olives	 £2.95

sun dried tomatoes	 £2.95

Gusto doug h petals™	 £3.50	
with garlic butter

Baked rosemary focacc ia bread	 £3.50 
with olive oil and balsamic vinegar

Garlic pizza bread 
… rosemary and sea salt	 £3.95

… tomato and basil	 £4.95

… mozzarella	 £4.95

Brusc het ta	
… tomato and basil	 £3.95

… crab, avocado and red chilli	 £5.95

… �sweet pepper compote and goat’s cheese	 £4.95

Houmous	 £5.25	
served with pesto, stone baked flatbread and crudités

FRITT O MISTO 	 £6.50 
with sardine, prawn, calamari, courgette  
and spiced tomato mayonnaise

Hand rolled meatballs	 £5.95 
in a spic ed tomato sauc e  
with a Grana Padano glaze and grilled ciabatta

Deep fried salt cod r avioli	 £5.95	
with tomato and caper dressing

Cal amari deep fried	 £6.75	
with lemon mayonnaise

fresh buffalo mozzarell a , 	 £6.50 
vine tomato and basil

BURRATINA  MOZZARELLA	  £7.95 
with crisp breads and pickled radicchio 

Warm aspar agus with a c reamed	 £5.95	
truffle dressing 
with rocket and Grana Padano cheese

Home cured salmon tartare 	 £6.95 
and quails egg 
with crème fraîche and red gazpacho

Mussels cooked with white wine ,	 £7.95 
c ream and garlic 
served with grilled ciabatta bread

Tiger pr awns 	 £7.50	
in a garlic, tomato and cream sauce with grilled ciabatta	

ANTIPAST I

Pan roast duc k breast	 £15.95	
with carrot and star anise purée, pickled radicchio and red wine jus

Roast c hic ken breast	 £13.75	
with creamed leeks and butter fried gnocchi

Gusto burger	 £12.85	
with melted mozzarella and fries

Roast L amb Rump 	 £17.50  
with buttered soy beans, asparagus and trofiette pasta

Pan fried c hic ken breast     	 £13.75 
served with spiced lentils, ‘nduja salami and tomato dressing

28 day aged premium s te ak

Fl at tened rump steak 	 £13.95	
with garlic, chilli, peppercorn, sea salt, rocket and Grana Padano

10oz rib eye steak 	 £16.95	
with truffle butter and sautéed wild mushrooms

C hargrilled fillet steak 6oz	 £20.95	
with garlic butter, roasted vine tomatoes and fries 

… MAKE IT 10oz 	 £26.95

peppercorn or red wine sauc e  ADD £1.95

MEAT

Gluten and wheat free pasta available.

Spaghet ti  	 £5.25	 £7.50 
tossed in a light tomato and basil ragu

G nocc hi  	 £5.75	 £9.95	
with slow roast chilli pork, cherry tomatoes,  
pesto and rocket

Tagliatelle arr abbiata	 £5.50	 £9.25	
with tomato, chilli, mozzarella and fresh basil
… with pepperoni	 £5.95	 £9.95

Spaghet ti Bolog nese	 £5.95	 £9.95

Rigatoni Primaver a	 £5.95 	 £9.75	
with summer vegetables, pine nuts, crème  
fraîche and Grana Padano

… with c hic ken 	 £6.25	 £10.75

Spaghet ti carbonar a	 £5.95	 £9.95

Oven baked gnocc hi 	 £5.95	 £9.95 
with spicy ‘nduja salami, caramelised onion, 
red pepper and tomato

Oven baked homemade lasagne	 £5.95	 £9.95

Tagliatelle with pr awns,  	 £6.50	 £11.95 
and garlic 
in sweet chilli tomato sauce finished with  
fresh lime and rocket

Smoked salmon and dill	 £6.75	 £11.95 
rigatoni 
tossed with cream, peas and spinach  
finished with fresh lemon

Hand rolled Italian meatballs	 £6.25	 £9.95	
in tomato sauce on a bed of spaghetti

Hand made artichoke tortellini 	 £6.75	 £11.95 
with crispy artichokes, mushrooms  
and butter sauce

White c r ab, c hilli, garlic		  £15.95 
and fresh lemon spaghet ti

Lobster and pr awn spaghet ti 		  £18.95	
in a light tomato sauce

G r ana Padano risot to 	 £5.95	 £9.95 
with a selection of wild mushrooms finished  
with truffle butter

… with panc et ta	 £6.50	 £10.75

Lemon Risot to	 £6.95	 £12.95 
with white crab salad and lobster dressing

PASTA & R ISOTTO

SALAD
Roc ket sal ad 	 £3.95 
with G r ana Padano

House sal ad	 £3.95

Warm roasted red pepper , 	 £5.75	 £10.50	
fregul a, goat’s c heese  
and ha zelnut sal ad 
with lemon dressing

Home cured salmon,  	 £6.50	 £10.95 
shaved fennel , or ange ,   
r adish  and r adicc hio  
with a crème fraîche dressing

Caesar sal ad	 £4.75	 £8.95

… with c hic ken 	 £5.75	 £10.50

Romesco c hic ken sal ad	 £5.95	 £10.50	
with goat’s cheese, red peppers, rocket  
and aged balsamic

FRESH Buffalo mozzarella,  	 £6.50 
vine tomato and basil

SEAFOOD
Baked fillet of seabass 	 £11.95	 £17.95	
with roasted pepperonata, drizzled with lemon purée

Pan fried Salmon fillet 	 	 £14.75 
served with marinated courgette and red peppers

Seared tuna steak marinated 	 	 £18.95 
in balsamic and soy	
with a fennel and orange salad and red gazpacho

Roast fillet of cod wrapped in prosciutto ham	 	 £15.25	
with pea purée and lemon oil 

Whole salt baked sea bass	 	 £17.95	
infused with lemon and Italian herbs

SIDES

Served with rosemary focaccia and a tomato chutney.  
Choose any 3. Great for sharing...

THE DEL I  BOARD £6.95

Frenc h beans with shallots	 £3.25

Fries 	 £3.25

Garlic mushrooms 	 £3.25

Steamed spinac h with sea salt 	 £3.75

Italian fried courget tes	 £3.25

Trofiette pasta with aspar agus, soy beans and tomato	 £3.25

C reamy mashed potato with pesto	 £3.25

Baked rosemary and garlic potatoes 	 £3.45

aspar agus and red pepper oil	 £4.95

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 gratuities 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 details.

PIZ ZA
Margherita 	 	 £7.95 
tomato base with mozzarella

Funghi	 	 £8.95	
field mushrooms, mozzarella, garlic and rocket

C l assic American 	 	 £9.95	
pepperoni and mozzarella

Diavol a	 	 £10.25 
the ‘Classic American’ with sliced fresh red and		
green chillies and chilli oil - hot, hot, hot!

The G riffin 		  £10.75 
roast chicken, pepperoni, sliced green chilli, 
roasted red onion and mozzarella

BBQ C hic ken	 	 £10.50	
roast chicken, BBQ sauce and sweet tomato base 	
with mozzarella and pancetta

prosc IUtto ham & c heese  		  £11.95 
cured Italian ham, mozzarella with fresh rocket  
leaves and Grana Padano

Caprino		  £10.25 
goat’s cheese, roasted red peppers, pine nuts,  
caramelised onions, pesto, mozzarella and rocket

Slow Roast Pork 		  £10.75 
Ventricina salami, rocket, pancetta, caramelised  
onion, BBQ sauce and pork scratchings

Truffle verdi	 	 £10.50	
courgette and goat’s cheese with truffle dressing  
and red chard on a pea base

Peking	 	 £10.95 
roasted crispy duck on a Hoisin base  
with spring onion and coriander

Carnivore	 	 £12.75 
roast chicken, meatballs, prosciutto ham,  
pepperoni, Bolognese and onions

Additional toppings £1.75 eac h

PLEASE ASK your server  
for TODAY’S 

SPEC IAL S

Italian cured meat:  
bresaola, prosciutto ham,  
salami ventricina, salami 

soppressa, speck ham

ADDITIONAL TOPPINGS £1.95 each

Italian fine c heese:  
dolcelatte, goat’s cheese, taleggio, 

smoked provola, buffalo mozzarella  
burratina mozzarella (+£2.00)
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T O S C A N A	 glass 	g lass 
	 175ml	 250ml 	 bottle

N O RT  H
Cantina di Monteforte 	 £5.00 	 £7.00 	 £20.50 
Garganega/Pinot Grigio.  
Veneto, ITALY. Light and wonderfully  
refreshing with zesty fruitiness 

Novita Trebbiano.	 £4.50 	 £6.00 	 £16.50 
Rubicone, ITALY. A crisp, aromatic white  
that’s wonderfully easy-drinking

CA’ DI ALTE SAUVIGNON BLANC. 	 £5.00 	 £7.00 	 £20.50 
Veneto, ITALY. Zesty and very fresh.  
A lively Sauvignon Blanc from Veneto

Riff Pinot Grigio. Alto Adige, ITALY. 			   £25.00 
A deliciously fresh Pinot Grigio from the 
lofty Dolomites

San Silvestro Cortese. Piemonte, 			   £24.00 
ITALY. Light and fresh. Cortese grapes  
are grown on Piemonte’s rolling hills

Frescobaldi Vermentino.  			   £29.00 
Piemonte, ITALY. Vermentino’s crisp  
and elegant style is rapidly becoming  
a firm favourite in Italy

Gavi di Gavi Moragassi. 			   £30.00 
Piemonte, ITALY. Crisp and tangy,  
from the hilly epicentre of the Gavi region

Bastianich Vigne Orso			   £35.00 
Sauvignon Bianco. Colli Orientali,  
ITALY. An elegant and stylish Sauvignon.  
More Sancerre than Marlborough in style

C E N TRA   L
Orvieto Classico Tomaiolo. 			   £21.00 
Toscana, ITALY. Bright, dry and gentle,  
with floral delicacy and soft fruitiness

Verdicchio Dei Castelli Di Jesi			   £22.00 
Classico Castellani. Le Marche,  
ITALY. Fans of Chardonnay will love  
this elegant Italian classic

Cantina Bove Pecorino. 			   £29.00 
Chieti, ITALY. Deliciously crisp  
and tangy expression of Pecorino 
from beside the Adriatic coast

S O UT  H  &  IS  L A NDS
Legato Inzolia. Sicily, ITALY. 			   £20.00 
A really light and fresh style of wine, aromas  
of white fruits and flowers

Castelmonte Grillo. Sicily, ITALY. 			   £29.00 
Sunny Sicilian packed with lush, ripe fruit,  
yet crisp and clean as a whistle

Caruso and Minini Grecanico. 	 £6.50	 £8.75	 £26.00 
Sicily, ITALY. Another emerging variety  
from Sicily’s sun-baked slopes

IN TER   N ATI  O N A L
TinPot HUT Sauvignon Blanc.	 £7.50 	 £10.00 	 £28.00 
Marlborough, NEW ZEALAND.  
A superb example of ‘classic’, opulent, intensely  
flavoured Marlborough Sauvignon. 

Martin Codax Albarino. 			   £35.00 
Rias Baixas, Spain. Crisp and tangy. Subtle  
balance, yet the weight to partner an amazingly  
wide array of foods.

Chablis Domaine Grand Roche. 			   £40.00 
Burgundy, FRANCE. Clean, crisp  
and beautifully dry. A classic wine  
with focused, refined lemony fruit

Sancerre Domaine des Brosses. 	  		  £45.00 
Loire, FRANCE. Classically steely  
and elegant Sancerre from a great producer

Chablis 1er Cru Domaine			   £50.00 
Jean Defaix. Burgundy, FRANCE.  
Classically well-structured and sublimely  
elegant Chablis from one of the best estates

	 glass  
	 125ml 	 bottle

B IA  N C HI
Sacchetto Prosecco DOC. Veneto, ITALY.	 £5.75 	 £25.00

Bisol Prosecco Crede DOCG. Valdobbiadene, ITALY.		  £32.50

G H Mumm NV. Champagne, FRANCE.	 £9.50	 £50.00

Veuve Clicquot Yellow Label NV. Champagne, FRANCE.		  £67.00

Bollinger Special CuvEe NV. Champagne, FRANCE.		  £81.00

Perrier-Jouet Belle Epoque 2006 Vintage. 		  £155.00	
Champagne, FRANCE

Dom Perignon 2004 Vintage. Champagne, FRANCE.		  £170.00

Krug Grand CuvEe NV. Champagne, FRANCE.		  £180.00

R O SATI 
Jeio Rosato. Veneto, Italy.	 £6.00 	 £25.00

Moutard Rosé NV. Champagne, France.	 	 £53.00

Perrier-Jouet Blason Rosé NV. Champagne, France.	 	 £86.50

Laurent-Perrier Rosé NV. Champagne, France.	 	 £96.00

Perrier-Jouet Belle Epoque Rosé 2004 Vintage. 	 	 £195.00	
Champagne, France

			     
			BOTTLE    

Quady Essensia Orange		  £17.00 
Muscat. USA. 		   
Rich and lush. Sweetness balanced  
by a lovely, tangy, fresh finish.

Passito Carlo Pellegrino. 	 £19.00 
ITALY. Sweet but with style, poise  
and bags of personality. Delicious.

	 glass 	g lass 
	 175ml	 250ml 	 bottle

N O RT  H
Il Banchetto Rosso. Emilia-Romagna, ITALY.	 £4.50	 £6.00	 £16.50 
Easy-drinking red brimming with forest fruit flavours

Riva Leone Barbera. Piemonte, ITALY	 £5.30	 £6.90	 £21.50 
Dark berry fruit and freshness makes this wine food friendly.

Hesaurum Corvina/Cabernet. Veneto, ITALY. 			   £24.95 
A vibrant, juicy, mid-weight red, sublime with  
tomato-based dishes or grilled meats

Banfi Col di Sasso Cabernet/Sangiovese. 			   £25.00 
Toscana, ITALY. Bright and fruity with a supple,  
ripe structure and refreshing finish

Lamberti Valpolicella FiorI. Veneto, ITALY. 			   £26.50 
Perfect with lighter pasta and risotto dishes.  
Juicy and mouth-wateringly fresh

Villa Belvedere Ripasso. Veneto ITALY.  			   £33.00 
A delicious, juicy, ‘baby Amarone’ suited to meatier  
pasta and grilled meats

Tramin Pinot Noir. Alto Adige, ITALY. 			   £34.95 
Amazing balance of luscious ripe fruit and elegant,  
silky texture

Amarone Classico Belvedere. Veneto, ITALY.			   £46.00 
Big, rich, deep and best paired with more substantial dishes

C E N TRA   L
Feudi d’Albe Montepulciano. Abruzzo, ITALY.	 £5.00 	 £7.00	 £19.95 
Ripe, rounded, food-friendly, hugely popular Italian red.

Chianti Riserva Villa Campobello. 			   £26.00 
Toscana, ITALY. Italian ‘Rioja’. Smooth and complex  
with lots of developed red fruit and toasty mocha aromas

Ceppaiano Alle Viole ‘Baby Tuscan’.			   £30.00 
Toscana, ITALY. If you like Chianti you’ll love  
this modern interpretation with bright, fresh fruitiness

Promis Gaja, Toscana, ITALY. ‘Super-Tuscan’. 			   £47.00 
Combines Merlot fruitiness and structure with Sangiovese  
freshness. A ‘wow’ wine.

S O UT  H  &  IS  L A NDS
Frappato/Nerello Mascalese. Sicilia, ITALY .			   £25.00 
A wonderful Sicilian, blending sweet fruit aromas  
with a savoury, food-loving palate

Perricone Caruso and Minini. Sicilia, ITALY			   £27.00 
We just love the fruity bundle of freshness brimming  
with classic Sicilian charm

Jubilum Pinot Noir/Syrah. Sicilia, ITALY. 			   £29.00 
The subtlety and elegance of Pinot and the spiciness  
of Syrah blend together beautifully here

IN TER   N ATI  O N A L
Montes Merlot. Colchagua, Chile.	 £5.00	 £7.00	 £20.50 
Incredibly juicy Merlot packed with plummy flavours  
that are great with light meat dishes

Don David Malbec. Mendoza, ARGENTINA.	 £7.00	 £9.50	 £27.00 
Argentine Malbec is made for meat. That’s it. Gorgeous.

Loredona Pinot Noir. Monterey, USA. Rich, lush, 			   £30.00 
ripe, yet beautifully structured and supremely elegant

Satellite Pinot Noir. 			   £36.00 
Marlborough, NEW ZEALAND.  
Silky smooth, beautifully textured and wonderfully balanced

Cote du Beaune Domaine de la Valliere			   £50.00 
Roux. Burgundy, FRANCE. Classically developed,  
mature, silky, sensuous Pinot Noir

St Emilion Grand Cru Chateau Viramiere			   £55.00 
Bordeaux, FRANCE. Classically developed, elegant  
flavours and aromas from this Merlot-based jewel

	 glass 	g lass 
	 175ml	 250ml 	 bottle

Pietra Antica 	 £5.00 	 £7.00 	 £20.50 
Pinot Grigio  
Blush. Veneto, 
 ITALY. Off-dry and  
refreshing with lots of  
summer scents and  
fresh fruitiness

A Mano Rosato. 	 £6.00	 £8.00	 £23.50 
Puglia, ITALY.  
This Rosato from Puglia  
has a fuller figure than  
Pinot Grigio Blush and  
more depth of flavour

Domaine			   £28.00 
D’AstroS RosÉ.  
Provence, FRANCE.			    
Lightly coloured with  
delicate but persistent  
flavours and elegant  
structure

VINI  DOLCI

ROSSI

ROSAT I

FRIZ ZANT I

BIANCHI

All wines by the glass are available as 125ml measures


