
LEMON SORBET ( VG/NG) 	 £4.75 
a refreshing zesty iced dessert

STICK Y TOFFEE PUDDING ( V ) 	 £6.75 
with vanilla ice cream

NUTELL A AND 	 £6.75 
MASCARPONE CALZONE ( V ) 
served with vanilla ice cream  
 
BOMBOLIN I  ( V ) 	 £5.50	
lightly sweetened dough balls with  
caramelised Biscoff dip and Chantilly cream 
 
CL ASSIC AFFOGATO ( V/NG)	 £5.75 
with vanilla ice cream and Disaronno 
 
CHOCOL ATE MOUSSE 	 £5.95 
WITH SALTED CAR AMEL ( V/NG) 
with Chantilly cream and crushed honeycomb 

THREE SCOOP ICE CRE AM 	 £4.95 
WITH A G INGERBRE AD 
CRUMB- DUSTING ( V ) 
choose from vanilla, chocolate, salted caramel  
or Eton mess 
 
WARM CHOCOL ATE 	 £6.50 
AND HA ZELNUT BROWNIE ( V ) 
served with salted caramel ice cream and  
dark chocolate sauce 
 
THE CHEESE BOARD ( V ) 	 £8.75 
goats’ cheese, dolcelatte and smoked  
provola with crackers, honey, walnuts  
and celery

HOMEMADE GUSTO	 £6.50 
T IR AMISU ( V )  	  
homemade to our own secret recipe

D E S S E R T S

D E S S E R T  W I N E

MUSCAT DE BE AUMES DE VENISE ,  DOMAINE DE COYEUX 	 £7.00	 £21.00 
Rhone, France 
 
MAURY (DESSERT RED) ‘E XPRESSION’,  MAS DE L AVAIL	 £9.50	 £29.00 
Languedoc-Roussillon, France

Glass 
100ml Bottle

V Vegetarian   VG Vegan  NG Recipe without gluten   (Please ask to see our carbohydrate counted menu)

Due to our cooking processes and kitchen set-up we can’t guarantee the complete absence of gluten.  
Allergen information is available on request. A discretionary 10% service charge will be added to your bill for parties of 6 or more.



L I Q U E U R  C O F F E E S

CAFÉ GUSTO	 £4.65 
Baileys and Drambuie in a café latte

IR ISH COFFEE	 £4.65 
Jameson’s Irish whiskey in an Americano  
with sugar and a cream float

BAILE YS 
£3.60

AMARET TO DISARONNO 
£3.60

LIMONCELLO 
£3.90

FR ATELLO 
£4.10

D I G E S T I F SC O F F E E Single Double

ESPRESSO /  R ISTRET TO 	 £2.50	 £2.75

AMERICANO 	 £2.50	 £2.75

CAPPUCCINO 	 £2.95	 £3.15

CAFÉ L AT TE 	 £2.95	 £3.25

COFFEE WITH A CREAM FLOAT 	 £2.50	 £2.95

MACCHIATO 	 £2.50	 £2.75

FL AT WHITE 		  £2.85

MOCHA TOPPED WITH WHIPPED CRE AM 	 £3.25

Add Vanilla / Cinnamon / Hazelnut / Gingerbread syrup for 50p

TAYLOR’S  
OF HARROGATE  

£2.35 
Choose from: Earl Grey,  

Breakfast, Organic Camomile, 
Peppermint, Mandarin & Ginger,  

Sweet Rhubarb, and  
Pure Green.

T E A

A F T E R  D I N N E R Perfect instead of, or with a dessert...

TIR AMISU MARTIN I Brandy Silky £8.50

Martell VS brandy, coffee liqueur, vanilla, mascarpone

R ASPBERRY CHEESECAKE Vodka Creamy & tart £8.50

Absolut Vanilla, raspberry liqueur, vanilla, mascarpone

SALTED CAR AMEL RUSSIAN Vodka Rich & sweet £8.00

Ketel One, vanilla liqueur, chocolate, caramel, cream, salt 

THE GRE Y GOOSE ESPRESSO MARTIN I  FLIGHT £12.00

4 mini espresso martinis for you to indulge: Gingerbread - Vanilla - Hazelnut (N) - Classic

Gusto Recommends


