


APPETIZERS

Focaccia BuonGusto
White pizza base, chopped tomatoes, garlic, basil, rocket salad,
shavings parmesan cheese and extra virgin olive oil.

Bruschetta classica
Home made toasted bread topped with chopped tomatoes, garlic
and basil olive all.

Garlic Bread of your choice
(Plain £6.50 / Cheese £7.50 / Tomato £6.95)

Pane e Olive
Home made bread with marinated olives served with balsamic vinegar

STARTERS

Soup of the day
Fresh soup served with homemade bread

Calamari fritti
Deep fried squid rings served with garlic mayonnaise

Mozzarella fritta
Deep fried breaded mozzarella cheese served with spicy tomato sauce

Gamberoni piccanti
King prawns cooked with garlic, chilli, white wine and butter sauce

Arancini
Deep fried breaded Sicilian rice ball, served with bolognese sauce

Calamairri ripieni
Baked squid stuffed with chopped tentacles, breadcrumlbs, chopped cherry
tomatoes, garlic, parsley and parmesan cheese

Insalata caprese
Authentic Italian Buffalo mozzarella with sliced tomato, oregano and extra
virgin olive oil

Pepata di cozze
Fresh mussels cooked in garlic, white wine, parsley and cream

Paté
Home made chicken liver paté served with home made bread, caramelised
onion and gherkins

Funghi trifolati
Mushrooms sautéed with garlic, herbs, white wine and cream

Spare ribs
Fresh spare ribs slowly cooked in homemade bbg sauce, served with
homemade toasted bread

Melanzane alla parmigiana
Oven baked aubergines with tomato sauce, fresh basil leaves, Italian mozzarella
cheese and parmesan cheese.

Salsiccia e fagioli
Italian sausage served with Borlotti beans, onions and tomato sauce

£10.45

£8.95

from £6.50

£5.95

£8.95

£9.50

£8.25

£11.25

£9.50

£10.95

£8.75

£11.25

£7.95

£8.95

£10.45

£10.75

£9.95



PAS TA

Rigatoni alla Norma

Fried aubergines, garlic, fresh basil with a grating of seasoned dried Ricotta cheese

Farfalle al salmone
Butterfly pasta tossed with smoked and fresh salmon, asparagus, tomato and
cream sauce

Lasagna
Layers of eggs pasta baked with homemade bolognese sauce, bechamel,
mozzarella and parmesan cheese

Linguine ai frutti di mare
Linguine pasta tossed with garlic, mix seafood, lobster bisque with a touch of
tomato sauce

Rigatoni Calabrese
Tube pasta tossed with garlic, chilli, spicy salami, N'duja and tomato sauce

Linguine gamberoni
Linguine pasta tossed with king prawns, garlic, chilli, cherry tomatoes, lobster
bisque and tomato sauce

Ravioli all'laragosta
Lobster ravioli tossed in garlic, cherry tomatoes, king prawns, lobster bisque
and cream

Tortelloni alla Salvo
Fresh pasta filled with spinach and ricotta cheese served with tomato and
cream sauce.

Spaghetti alle vongole
Fresh clams, garlic, cherry tomatoes, parsley and white wine

Linguine Liguria
Linguine pasta with homemade basil pesto, cherry tomatoes, roasted peanuts,
cream, rocket salad and parmesan shavings

Risotto Montanara
Rice tossed with fresh radicchio, parmesan cheese, Italian pancetta and
gorgonzola cheese

Carbonara/Amatriciana/Arrabbiata/Bolognese also available

£16.95

£17.25

£15.45

£17.95

£14.95

£17.95

£18.95

£16.95

£17.95

£15.95

£16.95

£14.95



Pl /A

Margherita
Tomato, mozzarella cheese, fresh basil and Buffalo mozzarella cheese

Calzone
Tomato, mozzarella, ham, pepperoni and Mushrooms

Americana
Tomato, mozzarella, pepperoni, onions and chilli.

Vegetariana
Tomato, mozzarella, mixed vegetables

Diavola
Tomato, mozzarella, n'duja, pepperoni, jalapeno peppers.

Prosciutto e funghi
Tomato, mozzarella, ham, mushrooms

Tartufosa
White base pizza with truffle cream, mushrooms, truffle oil and
parmesan shavings

Romana
Tomato, mozzarella cheese, Italian sausage, smmoked scamorza cheese

Mare
Tomato, mozzarella cheese, clams, mussels, Calamari, shrimps

Firenze
Tomato, mozzarella cheese, pancetta, onions, sliced potatoes an
parmesan shavings

Mafiosa
Tomato, mozzarella, mushrooms, ham, pepperoni, olives and chilli

Tricolore
Tomato, mozzarella, rocket leaves, cherry tomatoes, Parma ham and
parmesan shavings

£13.25

£16.25

£13.95

£14.25

£15.25

£14.25

£15.95

£15.95

£17.95

£15.45

£14.95

£14.95



VIAINT COURSES

Cosciotto d’agnello brasato
Delicious lamb shank slowly cooked with garlic, rosemary and red wine served
with mash potatoes

Pollo crema
Chicken supreme panfried with mushrooms, white wine and cream sauce

Rib-eye
Crilled rib eye steak served on a bed of rocket salad, cherry tomatoes and
balsamic reduction

Filetto alla griglia
Crilled fillet steak served with Grilled mushroom and tomatoes

Sauce:
Mushrooms £2.50 | Gorgonzola cheese £2.50 | Peppercorn £2.50

Vitello Saltimbocca
Panfried veal escalopes topped with sage and Parma ham served with a creamy
butter & white wine sauce.

Stroganoff
Tender beef stripes cooked with onions, mushrooms, paprika, French mustard
and cream. Topped with sour cream. Served with rice

Pollo Mediterranea
Pizzaiola sauce with garlic, oregano, parsley, olives, peppers and tomato sauce

Mixed Fish grill
Salmon, sea bass fillet, Calamari, king prawns and langustine served with lemon
cidronette, extra virgin olive oil, garlic and parsley

Spigola al cartoccio
Oven baked seabass wrapped in foil with garlic, white wine and cherry tomatoes

Salmone e asparagi
Supreme of baked salmon and asparagus served in a sauce of garlic, cherry
tomatoes, white wine and parsley

SIDES

Patate al forno £4.50 Insalata di pomodori e cipolla
Oven baked potatoes with olive oil and Tomato and onions salad
rosemary )
Fries
Zucchini £5.25 ]
Fried courgettes Broccoli
Insalata mista £4.25 Vegetali misti
Mix salad Mix vegetables
Insalata ruchetta £4.775 Spinaci

Rocket salad Spinach

£21.45

£19.25

£24.95

£28.95

£21.95

£22.95

£19.25

£29.95

£24.95

£22.90

£4.75

£4.25
£4.75
£4.50

£5.25



OUR CHEF, SAILVO

Born and raised in Sicily, Salvo’s culinary
journey began when he was 13, working in
a local pizzeria. By 17, he was managing his
own kitchen section as a Chef de Partie.

His passion led him to the UK in 2002,
where he rose to Head Chef at a renowned
Italian restaurant in London.

Eager to expand his skills, he spent several
years in France mastering new techniques
before returning to the UK in 2020.

Now at Buon Gusto, Salvo brings a lifetime
of experience and authentic Italian flavour
to every dish he creates.

Vegan and gluten free options available, please ask



...for choosing us
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