
D R I N K S  M E N U



APERITIVO & SPRITZ

APERO L S PR ITZ  � 11.50
Aperol, Prosecco, soda

LYCH EE & ROS E S PR ITZ  � 11.00
Beefeater Gin, Briottet lychee liqueur, Lanique Rose  
liqueur, lychee syrup, lime juice, cranberry juice

N EG RO N I � 10.50
Bombay Sapphire Gin, Campari, Martini Rubino
 
H U G O S PR ITZ � 11.00
Eller's Farm Elderflower, fresh mint, cucumber,  
apple juice, lemon juice, Prosecco, soda
 
PA S S I O N FR U IT S PR ITZ  � 11.00
Passoã, pineapple juice, lemon juice, fresh passion fruit, 
passion fruit syrup, passion purée, Prosecco, soda

SARTI  S PR ITZ  � 11.00
Sarti, Prosecco, soda 

 
All drinks are vegan except those labelled

LI M O N CELLO S PR ITZ� 11.50
Tosolini Limoncello, Dutch Barn Citrus Vodka, lemon juice,  
orange juice, Prosecco, soda

H O U S E S PR ITZ� 11.50
Ask your server about today's house spritz 

The art  The art  
of aperitivoof aperitivo
A centuries-old Italian tradition, 
aperitivo – ‘the pre-dinner drink’  
– is a beautiful thing.

Originating from the Latin word 
‘aperire’, which means ‘to open’,  
the aperitivo ritual is intended  
to ‘open up’ your appetite in 
readiness for the feast to follow. 
We'll pre-dinner drink to that.



AMAR ET TO & CH ER RY SO U R � 11.50
Disaronno Amaretto, Eller's Farm Cherry,  
lemon juice, cranberry juice

GUSTO SIGNATURES

P O R N STAR MARTI N I � 13.50
Absolut Vanilia Vodka, Passoã, pineapple juice, lemon juice, 
passion fruit pureé, passion fruit syrup, Prosecco

GUSTO CLAS SIC S

STR AWB ER RY S LI N G � 11.50
Bacardi Carta Blanca Rum, Briottet strawberry liqueur,  
strawberry pureé, lemon juice, apple juice, topped with soda

O LD FA S H I O N ED � 14.75
Buffalo Trace Whiskey, Angostura Bitters,  
homemade demerara syrup, orange zest

G U STO M OJ ITOS � 11.00
Bacardi Carta Blanca Rum, fresh mint, lime juice,  
sugar syrup, topped with soda  
• choose your flavour: Classic  |  Passion fruit  |  Raspberry

B L ACKB ER RY & APPLE S LI N G � 11.50
Bombay Sapphire Gin, Italicus, Briottet apple liqueur,  
lemon juice, apple juice, fresh blackberries topped with soda

PI ÑA CO L ADA  � 11.00
Bacardi Carta Blanca Rum, Bacardi Coconut, Coco Reàl, coconut  
syrup, pineapple juice, lime juice, milk, cream, fresh pineapple

FROZEN DAI Q U I R I  � 10.75
Bacardi Carta Blanca Rum, lime juice, sugar syrup, fruit puree
• choose your flavour: Passion fruit  |  Strawberry

 
All drinks are vegan except those labelled      Contains nuts   

R A S PB ER RY MARTI N I �  12.00
No.3 Gin, Briottet apple liqueur, raspberry syrup,  
lemon juice, apple juice, fresh raspberries

D I SCO R U M PU N CH � 13.00
Havana Club 7 Year Old Rum, Bacardi Coconut Rum,  
Briottet blue Curaçao liqueur, pineapple juice, orange juice,  
lime juice, almond syrup, passion fruit syrup

LI M O N CELLO SAN G R IA� 11.75
Tosolini Limoncello, white wine, pink grapefruit,  
orange juice, lemon juice, elderflower cordial, fresh mint,  
strawberries, Fever-Tree Sicilian Lemonade

LYCH EE MARTI N I � 11.75
Beefeater Gin, Briottet lychee liqueur, passion fruit syrup,
vanilla syrup, pineapple juice, lime juice

ROS É G R AN ITA� 12.00
Beefeater Pink, Rosé wine, strawberry purée,
lemon juice, cranberry juice, strawberry syrup

B LU EB ER RY MARTI N I  � 11.50 
Absolut Vanilia, blueberry liqueur,  
blueberries, cranberry juice and lemon  
Created by our Bar manager in Nottingham, Nick Handley

H O N EY AN D G R APEFR U IT MARTI N I � 12.00
Italicus, Beefeater Gin, honey,  
grapefruit, orange juice and lemon juice  
Created by our bartender in Liverpool, Luke Hill

CO CO N UT & M ELO N S LI N G � 11.50
Bacardi Coconut Rum, Midori melon liqueur,  
coconut syrup, pineapple juice, lime juice

CAR AM ELI S ED PI N E APPLE PU N CH � 11.50
Havana Club 7 Year Old Rum, Briottet banana liqueur,  
caramel syrup, cinnamon syrup, lime juice, pineapple juice

PE AN UT B UT TER O LD - FA S H I O N ED   � 13.00
Buffalo Trace Whiskey, Sheepdog peanut-butter whiskey liqueur, 
homemade demerara syrup, walnut bitters

APERO L MARGAR ITA � 11.50
Cazadores Reposado Tequila, Aperol, Agave syrup,  
orange juice, lime juice



25ml

B EEFE ATER� 5.75

B EEFE ATER PI N K� 5.45

B O M BAY SAPPH I R E� 5.45

B O M BAY CITRO N PR E S S E� 5.50

S LI N G S BY MAR MAL AD E� 6.50

S LI N G S BY R H U BAR B� 6.50

ED I N B U RG H G I N� 6.50

ED I N B U RG H R A S PB ER RY� 6.50

ED I N B U RG H R H U BAR B� 6.50

H EN D R I CKS� 6.50

TAN Q U ER AY 1 0 � 6.50

M O N KE Y 47� 6.95

FE VER-TR EE TO N I C� 4.00

FE VER-TR EE LI G HT I N D IAN TO N I C� 4.00

FE VER-TR EE M ED ITER R AN E AN TO N I C� 4.00

FE VER-TR EE ELD ER FLOWER TO N I C� 4.00

FE VER-TR EE S I CI LIAN LEM O NAD E� 4.00

FE VER-TR EE PI N K G R APEFR U IT� 4.00

FE VER-TR EE G I N G ER B EER� 4.00

FE VER-TR EE G I N G ER ALE� 4.00

P R E M I U MInspired by the stylish, sun-soaked Amalfi Coast way of life, 
this gin is as delicious as it sounds 

MALF Y CO N AR AN CIA� 6.50

MALF Y CO N LI M O N� 6.50

MALF Y G I N ROSA� 6.50

No.3 is one of the best selling Ultra Premium Gins across Italy 

N O. 3� 6.50

GIN & TONIC S

  Gin  Gin

  Fever-Tree Mixers   Fever-Tree Mixers 



THE AFTER- DINNER DRINK

CIVI D I NA G R APPA	 5.20

TOSO LI N I  LI M O N CELLO	 5.20

D I SARO N N O VELVET    	 5.20

FR AN G ELI CO   	 5.20

R AMA Z ZOT TI SAM B U CA	  5.20

BAI LE YS (50ml) 	 5.20		

  

  Digestivo  Digestivo
25ml

 
All drinks are vegan except those labelled      Contains nuts   

E S PR E S SO MARTI N I � 13.00
Absolut Vanilia Vodka, Tia Maria, sugar syrup, espresso
 
 WH ITE CH O CO L ATE & HA ZELN UT 
E S PR E S SO MARTI N I   � 13.00
Frangelico, Mozart white chocolate liqueur, 
white chocolate syrup, espresso
 
B I SCO FF MARTI N I   � 11.25
Frangelico, Absolut Vanilia Vodka, Licor 43 liqueur, cream, 
milk, Biscoff™ Sauce, Biscoff™ Crumb

BEERS & CIDERS

  Draught  Draught

  From the Fridge  From the Fridge

M ENAB R E A B I O N DA L AG ER 	       		    6.75 
Italy 4.8%

D RYGATE KELVI N PI L S N ER  	       		    6.25 
Scotland 4.0%

N OAM 	       		    6.25 
Germany 5.2%

M ENAB R E A B I O N DA L AG ER 	       		    5.50 
Italy 4.8%

M ENAB R E A AM B R ATA 	       		    5.50 
Italy 5.0%

PR AVHA 	       		    4.75 
Prague 4%

M O D ELO 	       		    5.25 
Mexico 4.5%

VO CATI O N H E ART & SO U L I PA  	       		    5.50 
England 4.4%

AN G I O LET TI  ROS É CR AF T CI D ER 	       		     6.15 
Italy 4.0%

AN G I O LET TI  S ECCO CR AF T CI D ER 	       		     6.15
Italy 4.5%

330ml

500ml

 Recipe without intentional gluten ingredients

TI R AM I SU MARTI N I � 11.25
H by Hine Vsop Cognac, Bottega Tiramisu liqueur,  
coffee syrup, milk, cream served with a Savoiardi biscuit



M ENAB R E A � 4.75
ZERO ZERO
Italy   0.0%  39kcal   

LU CK Y SAI NT � 4.75 
L AG ER (low abv)
Germany   0.5%  91kcal   

E VER LE AF PI N K S PR ITZ � 7.25
Everleaf Mountain, fresh raspberries, strawberry syrup,  
lime juice, Fever-Tree Tonic Water 85kcal 

NON -ALCOHOLIC COCKTAILS

CRO D I N O � 7.75
Traditional non-alcoholic Italian aperitif  
with orange and herbal hint 61kcal 

PI - N O CO L ADA  � 7.50
Coco Reàl, cream, milk, lime juice, pineapple juice,  
fresh pineapple 301kcal 

FROZEN VI RG I N STR AWB ER RY DAI Q U I R I � 7.50
Everleaf Mountain pink gin, vanilla syrup, strawberry syrup, 
strawberry purée, apple juice, lime juice 90kcal 

TUT TI  FR UT TI � 6.75
Strawberry purée, passion fruit purée, raspberry syrup,  
passion fruit syrup, apple juice, pineapple juice 114kcal 

VI RG I N PA S S I O N FR U IT MARTI N I � 7.50
Passion fruit purée, pineapple juice, lemon juice, vanilla syrup, 
grapefruit wedge, grenadine syrup, with shot of lemonade 107kcal 

ITALIAN O R AN G E S PR ITZ� 7.75
Lyre’s Italian spritz, Fever-Tree Elderflower Tonic, soda 112kcal 

N O -J ITO� 7.50
Apple juice, lime juice, sugar syrup, fresh mint,  
Fever-Tree Ginger Ale 109kcal 

CLE AN FROZEN MARGAR ITA � 7.50
Clean Co. Tequila, lime juice,  
agave syrup, apple juice 19kcal 

 
All drinks are vegan except those labelled      Contains nuts   

Alcohol-freeAlcohol-free
Our selection of non-alcoholic 
drinks means every celebration 
can be toasted to.



  Sparkling Fruit Pressé  Sparkling Fruit Pressé

  Fresh Juice  Fresh Juice

  Soft Drinks  Soft Drinks

275ml

Fancy a tipple that’s full of flavour but low on calories? 
Containing no less than 100% natural ingredients,  
Frobisher’s sparkling drinks are bursting with  
delicious fruits and botanicals 

FRO B I S H ER ’ S S I CI LIAN LEM O NAD E 65kcal �  4.95

FRO B I S H ER ’ S R A S PB ER RY AN D R H U BAR B 65kcal �  4.95

FRO B I S H ER ’ S S I M PLY ELD ER FLOWER 65kcal � 4.95 Artisan Coffee is an award-winning coffee, ethically sourced  
and meticulously blended by a world-renowned Chef

FR E S H O R AN G E J U I CE 72kcal 	       		   4.50

APPLE J U I CE  76kcal�     4.50

CR AN B ER RY J U I CE 112kcal � 4.50

PI N E APPLE J U I CE 82kcal �  4.50

​PEPS I  MA X 1kcal � 5.00

D I ET PEPS I  1kcal� 4.75

LEM O NAD E  4kcal�  4.00

CAWSTO N S PR E S S J U I CE CARTO N (2 0 0 M L) �  2.00
no added sugar or artificial sweeteners
choose from: 
• Apple & Mango 54kcal 
• Apple & Summer Berries 50kcal 
• Sunshine Orange 138kcal

HOT DRINKS

  Liqueur Coffees  Liqueur Coffees

  Coffees  Coffees

  Teas  Teas

  Hot Chocolate  Hot Chocolate

CAFÉ G U STO � 5.50
Baileys and Drambuie in a café latte

I R I S H CO FFEE � 5.50
Jameson Irish Whiskey, Tia Maria or Martell VS in 
an Americano with sugar and a cream float

E S PR E S SO 3kcal � 3.25

MACCH IATO 36kcal� 3.50

AM ER I CAN O 3kcal� 3.50

FL AT WH ITE 108kcal� 3.75

CAPPU CCI N O 139kcal� 3.75

CAFÉ L AT TE 135kcal � 3.40

I CED L AT TE 183kcal� 3.40

M O CHA  
topped with  
whipped cream 328kcal� 3.50

• add Vanilla 34kcal | Caramel 25kcal  
Cinnamon syrup 33kcal | Hazelnut  32kcal� 1.00

TAYLO RS O F HAR RO GATE� 3.50
Choose from: Earl Grey 1kcal, Breakfast 1kcal, Chamomile 1kcal,  
Lemon & Ginger 1kcal, Red Berry & Flower 1kcal  

H OT CH O CO L ATE� 3.95
steamed milk, whipped cream and marshmallows 335kcal 
• with rum, Baileys or Cointreau	� 1.30
• add Vanilla 34kcal | Caramel 25kcal  
Cinnamon syrup 33kcal | Hazelnut  32kcal� 1.00

• Plant-based milks available on request

• Decaffeinated tea and coffee are available 
please ask your server for more details

 Contains nuts   

SOFT DRINKS



WHILE YOU SIP

MAR I NATED O LIVE S      � 4.25 
in chilli, garlic, parsley and olive oil 116kcal 

ANTI PA STI  S HAR I N G B OAR D  � 21.00 
perfect for two to share with lightly smoked speck ham,  
prosciutto ham, burrata, goat’s cheese, sun-dried tomatoes,  
chargrilled courgettes, focaccia and crisp music bread 542kcal per portion  

WAR M ROS EMARY & GAR LI C FO CACCIA   	�  6.25 
with extra virgin olive oil and balsamic 637kcal 

ITALIAN - ST YLE H O U M O U S   	 � 7.50
with crisp music bread, pumpkin seeds  
and a drizzle of pesto 581kcal 

S LOW- CO O KED M E ATBALL S* � 11.00 
pork and beef meatballs in a rich tomato sauce,  
with grated Gran Moravia cheese and focaccia 433kcal 

CR I S PY LEM O N & PEPPER CAL AMAR I * � 11.00 
in a light and golden crispy tempura batter, with lemon mayonnaise 535kcal

* �Due to our cooking processes and kitchen set up there is a potential risk of  
cross-contamination. This includes our recipes without intentional gluten ingredients 
for our pizza bases and pastas, and any items which are deep fried. 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.

 Vegetarian     Vegan     Contains nuts     �Recipe without intentional gluten ingredients

 ���Recipe without intentional gluten ingredients available on request  

G U STO D O U G H PETAL S™ 
Invented by our Pizzaiolos, you won’t find our dough petals  
anywhere else. Freshly made daily with our cold-fermented  
traditional Italian sourdough, each petal is filled with toppings  
and baked to perfection in our pizza oven 

• �with tomato, crispy shallots and homemade romesco � 7.00     
vegan mayonnaise dip   789kcal

• with garlic, parsley and garlic butter  790kcal� 6.75 
• �with slow-cooked pork, fennel, caramelised onions, � 7.45    

mozzarella and garlic butter 1132kcal



N O S I N G LE- U S E PL A STI C
We are playing our part in reducing the amount of waste plastic building  
up in our seas and oceans and are proud to offer biodegradable straws with  
our drinks. If you would like a straw with your drink, please ask. 
 
 
ALLERG EN S �
Every time you visit, please advise your server of any special dietary  
requirements, including intolerances and allergies, and they will provide  
you with our allergen information. 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.  
 
 
CO CK TAI L P O LI CY
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). If you can’t find your favourite cocktail on our menu, please ask and  
our skilled bartenders will be more than happy to make your favourite tipples  
on request.
 
 
CALO R I E S
2000kcals is the recommended daily intake for adults. Calorie needs  
vary by individual. 


