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R O S É

THOMSON & SCOTT SKINNY PROSECCO
Treviso, Italy.
Fresh, clean and light taste with less than 50% of the usual 
sugar content. Organic, vegan & made with Glera grapes.

Veneto, Italy.

Valdobbiadene, Italy.

Marlborough, New Zealand.

Champagne, France.

Champagne, France.

Champagne, France.

Champagne, France.

Veneto, Italy.

Mendoza, Argentina.

Champagne, France.

Champagne, France.

Champagne, France.









KOALA LAGER*.
Our friends at Meantime have created this straw-coloured brew for us. 
Crisp, dry and deeply refreshing, slightly spicy and elegantly bitter.
*50p donation from this beer will go to Tim Bacon Foundation - supporting Cancer charities in the U.K.

OLD MOUT KIWI AND LIME. New Zealand. 4%

New Zealand 4%

England. 4.4% £4.25

A top fermented double malt pale ale, distinguished by a fruity,
citrus aroma. Smooth and well balanced on the palate.

Beer with character and a perfect balance between malt and hops.
Fresh and delicate, it offers fruity notes and hints of caramel. 

A classic Czech lager with �avours of bready malt and bitter �oral hoppi-
ness, creating a refreshing, crisp mouthfeel.

Classic Dutch lager recognised world wide as a premium bottle beer.
Brewed using the same method developed in 1873 and takes the better part
of a month to brew.

Old Mout creates a unique range of �avoured ciders. Inspired by the great outdoors, 
they’ve been �nding ways to be more adventurous with fruit for over 65 years

ASPALL HARRY SPARROW England. 4.6%

A beautifully crafted medium dry apple cyder, named after Aspalls beloved cyder maker 
for over 50 years, they have created a truly  well-balanced sessionable brew.

OLD MOUT STRAWBERRY AND POMEGRANATE.

PERONI GLUTEN FREE.
Peroni’s Italian brew masters have perfected a new gluten-free recipe 
for Italy’s most iconic beer with the same delicate balance of bitterness 
and citrus aromatic notes as Peroni Nastro Azzurro.

Peroni Red is the Peroni Company’s original brand. Clean and crisp
with subtle fruit and caramel malt, very easy drinking.

Peroni Red’s big brother brewed in 1996 to celebrate their 150th birthday. 
Medium bodied with toasty malt, caramel and a light hoppiness.

Italy. 5.1% £4.50 





C O F F E E P U R O  F A I R T R A D E  C O F F E E   

T E A

H O T  C H O C O L A T E

Puro Fairtrade coffee from Miko is exclusively blended for Gusto Restaurants and Bars. 
Working alongside the World Land Trust, Miko uses pro�ts generated from the sale of each 
bag of Pura coffee to buy and protect areas of rainforest in South America. Helping the world 
to breathe a little easier.



ST CLEMENTS

RASPBERRY CRUSH

SICILIAN LEMONADE

HOT GINGER BEER

MADAGASCAN 
VANILLA SODA

A R T I S A N
F R U I T  D R I N K S

F R U I T  &
V E G E T A B L E
S M O O T H I E S

270ml

A selection of sparkling soft drinks 
and juices made from organic 
ingredients. Every drink is crafted on 
Luscombe’s Devonshire farm and is 
entirely free from concentrates, 
additives, preservatives, colourings, 
arti�cial �avourings or enhancers.

No room for dessert? Try one of our 
Gusto shakes; Beechdean’s vanilla ice 
cream blended with one of your 
favourite �avours.



When visiting a Gusto Restaurant and Bar you should always advise 

your server of any special dietary requirements, including intolerances 

and allergies. Our staff can provide you with our allergen information. 

However, 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 and therefore 

cannot accept any liability in this respect. Guests with severe allergies 

are advised to assess their own level of risk and consume dishes at 

their own risk. The allergen information we provide is speci�cally 

related to the dishes and drinks we make at Gusto. Each time you visit 

one of our restaurants you need to make us aware of any allergies or 

intolerances  - whether it’s your �rst visit or you are a regular guest, so 

we can take additional controls when serving your food and drink. We 

look  forward to seeing you at a Gusto restaurant and bar soon.

At Gusto 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). We de�ne all drinks with three or 

more liquids as cocktails and this includes among others: Gin and tonic 

with lime juice, Gin and bitter lemon with lemon juice, Gin and 

lemonade with lemon juice, Vodka and Rum and ginger beer with lime 

juice. Should the guest prefer to have a spirit of choice served straight 

or just with a single mixer we will of course serve these in the legally 

prescribed measures. all prices include VAT. Gratuities are up to the 

individual. A discretionary 10% service charge (12.5% at Chislehurst) 

is added to parties of six or more. Our cocktails may contain nuts.

A L L E R G E N S  

C O C K T A I L  P O L I C Y

W A R  O N  S T R A W S

Gusto Restaurant & Bars are playing their part in reducing the 

amount of waste plastic that is building up in our seas and oceans 

around the world. If you would like a straw with your drink please 

ask a member of the team and they will provide you with a 

biodegradable straw. Thank You.  






