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CRUDO DI TONNO
tuna crudo, Amalfi lemon, capers, basil oil
LITTLE GEM ITALIAN CAESAR

grilled 1little gem, pangrattato, 24-month Parmesan,
anchovy dressing

VITELLO TONNATO SOTTOSOPRA

slow-cooked veal, anchovy, caper leaf, tonnato
MANZO CRUDO ALLA MILANESE

hand-cut beef, mustard seeds, aged Parmesan, olive oil
BURRATA SUPERIORE

burrata, vine tomatoes, watermelon, pickled red onion,
basil

CARCIOFI E STRACCIATELLA

sautéed artichoke, lemon, mint, stracciatella

INSALATA DI INDIVIA

endive, radicchio, walnuts, gorgonzola, aged balsamic

124492 %

SPAGHETTI ALLE VONGOLE VERACI
clams, parsley, white wine

TROFIE AL PESTO E GAMBERI
prawns, cherry tomatoes, basil pesto
TAGLIATELLE AL RAGU BIANCO
slow-cooked veal ragu, Parmesan
RISOTTO ALLA MILANESE

bone marrow, saffron, Parmesan, gremolata
PENNE ALLA VODKA ARRABBIATA
tomato, chilli, basil, mascarpone, vodka
TORTELLO RICOTTA E LIMONE

lemon, ricotta, spinach cream
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TONNO SCOTTATO

seared tuna, olives, crispy capers, pizzaiola sauce

BRANZINO ALLA GRIGLIA

grilled sea bass, lemon, salsa verde

POLLO MILANESE

crispy corn-fed chicken, rocket, Parmesan

FILETTO DI MANZO

beef fillet, salsa al Barolo

MELANZANE ALLA PARMIGIANA

baked aubergine, tomato, basil, mozzarella

If you have a food allergy, intolerance or sensitivity please ask your waiter about ingredients in our dishes before you order your meal.
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NAPOLETANA

anchovy, tomato, capers, oregano, mozzarella

DIAVOLA

spicy salami, tomato, mozzarella

PROSCIUTTO DI PARMA

Parma ham, rocket, Parmesan

MARGHERITA

San Marzano tomato, basil, fior di latte
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SPICY ’*NDUJA & BURRATA

‘nduja, tomato, burrata

MORTADELLA, PISTACCHIO E
STRACCIATELLA

mortadella, pistachio, stracciatella

PORCHETTA BIANCA

porchetta, rosemary, mozzarella, garlic cream

ZUCCHINE, RICOTTA E LIMONE

courgette, lemon zest, ricotta
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PATATE AL FORNO

oven roasted potato wedges, rosemary, garlic

PATATE TARTUFO E PARMIGGIANO

French fries, truffle, Parmesan

VERDURE DI STAGIOKNE

seasonal vegetables

INSALATA RUCOLA

rucola, Parmesan
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TIRAMISU AL TAVOLO

finished tableside

MILLEFOGLIE ALLE FRAGOLE E
LIMONCELLO

pastry with strawberries and limoncello

TORTA CAPRESE

flourless chocolate and almond cake, fig ice cream

CANNOLO SICILIANO

ricotta, candied cherry, candied orange | 2pcs.

AFFOGATO AL GUSTAVINO

espresso, vanilla gelato
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Als u een voedselallergie, intolerantie of gevoeligheid heeft, vraag dan uw ober naar de ingrediénten in onze gerechten voordat u uw maaltijd bestelt.



GUSTAVINO - RESTAURANT & VINOTECA

Gustav Mahlerplein I6, Amsterdam
www.restaurantgustavino.nl
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PROSECCO SPUMANTE DOC BRUT
'LUNA ARGENTA'

Veneto, Italy

FRANCIACORTA CUVEE BRUT
‘ALMA D’ORANGE’, BELLAVISTA
Lombardia, Italy

POL ROGER BRUT RESERVE

Champagne, France

RUINART, BLANC DE BLANCS

Champagne, France

C/é)v06;25dzruco
ITALY

TREBBIANO CHARDONNAY RUBICONE
IGT 'NESPOLINO'

Emilia Romagna, 2024

PECORINO ‘PASSOFINO’ FEUDI
BIZANTI

Abruzzo, 2025

GRILLO ‘FREUDO ARACIO’

Sicilia, 2024

PINOT BIANCO RUBICONE
‘DOGHERIA’

Emilia Romana, 2024
SAUVIGNON BLANC,
Fruli, 2025

PINOT GRIGIO ¢ PIZZOLATO’
Veneto, 2024

CHARDONNAY ‘FORLI DA MAGGIO’
PORDERI DEL NESPOLI

Emilia Romagna, 2024

VERDICCHIO DEI CASTELLI DI
JESTI CLASSICO ‘LIVIO BRUNI’
Marche, 2024

SOAVE CLASSICO ‘CA RUGATE’
Veneto, 2025

CAPITEL FOSCARINO, ANSELMI,
SOAVE

Veneto, 2024

VERMENTINO DI SARDEGNA, MERI
‘ARGIOLAS”

Sardinia, 2024

ROERO ARNEIS, MARCO PORELLO
Piemonte, 2024

ETNA BIANCO ‘TORNATORE’
Sicilia, 2024

CORTESE ‘GAVI DEL COMUNE DI
GAVI’® FONTANAFREDDA

Piemonte, 2025

CHARDONNAY “‘PIO CESARE’
L’ALTRO

Piemonte, 2024

‘FORNAS’
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FRANCE

VIOGNIER ‘LES VIGNES D’A
COTE’, DOMAINE YVES CUILLERON
Rhéne, 2024

CHABLIS CHATEAU DE FLEYS ‘LE
CLOS DU CHATEAU’

Burgundy, 2024

POUILLY FUISSE ‘PIERRE LONGUE’
DOMAINE DU CLOS DES ROCKS
Burgundy, 2022
CHASSAGNE-MONTRACHET *‘MAISON
LOUIS LATOUR’

Burgundy, 2023

AUSTRIA

GRUNER VELTLINER SCHLOSS
Maissau, 2025

SPAIN
ALBARINO ‘MARTIN CODAX’

Rias Baixes, 2024
VERDEJO, RUEDA DO ‘JOSE

PARIENTE’
Rueda, 2024

SOUTH AFRICA

CHENIN BLANC ‘OLD VINES’
Raats 'Stellenbosch, 2023

USA

SAUVIGNON BLANC ‘BERNARDUS’
Carmen Valley, 2024

CHARDONNAY ‘FF COPPOLA

DIRECTOR’S CUT’
Sonoma, 2022

NEW ZEALAND

SAUVIGNON BLANC ‘HENRI
BOURGEOIS’, ‘PETIT CLOS’
Marlborough, 2025
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GEORGE ROSE

Languedoc-Roussillon, France

AIX

Domaine Saint Provence, France
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SANGIOVESE TERRE DI CHIETI IGP
‘PONTE LEVATOIO’

Abruzzo, 2024

NERO D’AVOLA ‘FUEDO ARANCIO’
Sicilia, 2023

NERGROAMARO ‘INTERGO’ SEVERINO
GAROFANO

Puglia, 2023

MONTEPULCIANO ‘PASSOFINO’
FEUDIBIZANTI

Abruzzo, 2023

PINOT NOIR, ITALO CESCON, IL
TRALCETTO

Veneto, 2024

R0OSSO TOSCANO ‘ANTICO FEUDO
DELLA TRAPPOLA’ RICASOLI
Toscane, 2022

PRIMITIVO ‘I954 CATINE
PARADISO’

Puglia, 2022

NEBBIOLO LANGHE ‘MOGGATTA’
Piemonte, 2023

CHIANTI RISERVA ‘FATTORIA DI
BASCIANO’

Toscane, 20I9

VALLE D'AOSTA DOC CORNALIN
Valle d'Aosta, 2023

VALPOLICELLA RIPASSO DOC
SUPERIORE 'SAN ROCCO'

Veneto, 2022

LA VOLTE DELL' ORNELLAIA IGT
Toscane, 2023

ETNA ROSSO ‘TASCANTE GHIAIA
NERA’® TASCA D’ALMERITA

Sicilia, 2023

BARBERA D’ALBA ‘PIO CESARE’
Piemonte, 2023

VINO NOBILE DI MONTEPULCIANO
‘POLIZIANO’

Toscane, 2022

BARBERESCO ‘MOGGATTA’

Piemonte, 20I6

BRUNELLO DI MONTALCINO
‘ORGANIC SANLORENZO’

Toscane, 20I8

LE SERRE NUOVE DELL’ORNELLATIA
Toscane, 2021

AMARONE DELLA VALPOLICELLA
‘FRATELLI TEDESCHI’® MARNE I80
Veneto, 2021

BAROLO ‘PIO CESARE’
Piemonte, 2020

* date of our wines are subject to change
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FRANCE

CHATEAU DU MOULIN-A-VENT
‘COUVENT DES THORINS’

Beaujolais, 202I

LA VIEILLE JULIENNE ’LIEU DIT
CLAVIN’

Rhone, 202I

MERCUREY ‘EN SAZENAY’ IE CRU,
DOMAINE DE SUREMAIN

Burgundy, 202I

SPAIN

RIOJA TINTO CRIANZA DOCA
ORGANIC ‘LA MONTESA”
Palacios Remondo, 2021

RIBERA DEL DUERO ‘DO JAROS’
Ribera de del Duero, 2021

USA

ZINFANDEL ‘FF COPPOLA
DIRECTORS CUT’
Napa Valley, 2022

ARGENTINA
MALBEC ‘VISTA FLORES’ CANTENA
ZAPATA

Mendoza, 2022

NEW ZEALAND

PINOT NOIR “‘PETIT CLOS’ HENRI

BOURGEOIS
Marlborough, 2022
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PLANE *PASSITO DI NOTO’
Ttaly, 2019

55

75

95

60

65

90

II / 55

70

I0

MOSCATEL RESERVA DO DOURO ‘PORTAL’ I0

Portugal
MOSCATEL, ANEJO, BODEGAS DE

MULLER, TARRAGONA
Spain
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