
 

Silver Party Set Menu
3 CO U RS E S |  3 0 . 0 0 PER PERSO N

*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.

Find out more about how we support our charity partner FareShare and how your donations make a difference here: FareShare.org.uk 

A discretionary 12.5% service charge will be added to your bill.

      Vegetarian        Vegan

Desserts

PI STACH I O CR ÈM E B R Û LÉE  

served with candied pistachios and handmade shortbread

ITALIAN G EL ATO  
choose three scoops from Madagascan vanilla, chocolate , 
salted caramel or strawberries and cream

TI R AM I SU  
we’ll bring out a brimming bowl of this richly layered dream 
of an Italian classic and serve you a scoop at your table

SO R B ET  
choose three scoops from lemon or mandarin

Mains

G U STO ’ S CL A S S I C B U RG ER 
beef chuck and short rib burger, Pecorino, tomato, 
lettuce, relish, and gherkin with skin-on fries*, or salad 
• upgrade to truffle fries 	 +0.50 
• add pancetta	 +2.00

H O N E Y, LEM O N & THYM E CH I CKEN 
pan-roasted chicken breast, served with charred 
vegetables and homemade almond romesco sauce 

PA N - FR I E D S E A BA S S 
on a bed of peperonata with seasonal greens 
• add a fillet	 +3.50

TR U FFLE M U S H RO O M PAPPAR D ELLE  
with a creamy truffle sauce, parsley and lemon  

ROS SO PI CANTE  
a garlic oil base, vegan 'nduja, roasted red peppers, 
chilli, vegan mozzarella, tomatoes and red onions 

To Start

B EEF FR IT TO * 
slow-cooked beef, breadcrumbed and fried 
until golden, with spicy 'nduja and chive oil

WI LD M U S H RO O M S   
in a garlic cream sauce with crispy shallots 
and toasted Puglian bread 

G U STO D O U G H PETAL S™ 
• with tomato, crispy shallots and homemade 
	 almond romesco mayonnaise dip        

• with garlic, parsley and garlic butter        

• with pulled beef, San Marzano tomato sauce,  
	 mozzarella, and a creamy Gorgonzola dip

ITALIAN FR I ED CO U RG ET TE S* 	  5.75 
lightly battered, fried until golden

S KI N - O N FR I E S* 	 5.25 
with our Italian seasoning 
• upgrade to Gran Moravia and truffle oil	 +0.50

ROA ST P OTATO E S  	 5.50 
garlic, rosemary & sage potatoes

PEPERO NATA 	 5.75 
slow roasted red peppers in a spiced tomato and caper sauce

S E A SO NAL G R EEN S 	 5.50 
sautéed cavolo nero, kale and spinach with 
extra virgin olive oil and toasted almonds

RO CKET & G R AN M O R AVIA SAL AD	 5.00 
rocket salad with shaved Gran Moravia 
and aged balsamic

I NVI S I B LE S I D E  	 2.00 
Every donation supports our charity partner FareShare 
in creating and sharing ten meals to help fight hunger 

Additional Sides

SCAN FOR 
ALLERGIES 

& CALORIES


