
------  ANTIPASTI  ------

Information about allergens, please ask the staff

.gusto

Raspberry cloud 65
Raspberry sorbet topped with burnt meringues

 

------  PIZZA  ------

-------  SNACKS  -------

.gusto menu 255,-
1 snack + 1 antipasti + 1 pizza
The menu cannot be shared

Olives 45
Marinated green olives from Sicily, italy

Pesto 35
Homemade green pesto alla gusto

Burrata 95 
Fresh tomatoes, burrata cheese,
sea salt, pepper & balsamic glaze

Stracciatella 90  
Stracciatella cheese, lemon zest

salt, pepper & olive oil

Charcuterie 175 
Selection of sliced meats, cheese 

& focaccia (for two)

Margherita Buffalo 135 
Tomato sauce, fior di latte mozzarella, 
buffalo mozzarella, basil & flaky sea salt

- add prosciutto di parma or bresaola 25,-

Pesto 140
Pesto alla gusto, fior di latte mozzarella, 
tomatoes, parmigiano reggiano & basil

- add prosciutto di parma 25,-

Nduja 155
Tomato cream of nduja, fior di latte mozzarella, 

salami ventricina, stracciatella & basil 
- add honey 10,-

(Ask for glutenfree pizza)

Affogato 65
Vanilla ice cream topped with espresso 

.gusto feast 495,-
Ad libitum snacks, antipasti, pizza,

pilsner, æblefald cider & house wine (2 hours)

Focaccia 40
Homemade focaccia bread with rosemary 

Almonds 30
Smoked and salted almons

Vitello tonnato 115
Slow-cooked veal in thin slices,

topped with tuna cream, capers & olive oil

Carciofi 80
Artichokes, rucola, lemon,

olive oil & parmigiano reggiano

Prosciutto di Parma 95 
Sliced prosciutto di parma,

hazelnuts & olive oil

Crudo 150
Fior di latte mozzarella, prosciutto di parma, 

honey & walnuts
- add burrata 35,- 

Truffle 150
Truffle cream, fior di latte mozzarella, 
mushrooms, fresh oregano & truffle oil

- add stracciatella 25,-

Potato & Lardo 150
Cacio e peppe cream of peccorino romano & parmigiano reggiano, 

fior di latte mozzarella, potatoes, rosemary & lardo

Season pizza 150
Whipped ricotta, lemon-marinated zucchini, 

basil & spicy salsiccia

Tiramisu 85
Probably the best in town

------  DESSERT  ------ 



.gusto
SOFT DRINKS COFFEE

Double Espresso

Americano 

Cappuccino

Iced Coffee 

+ Vanilla syrup

Selection of tea

 

30

35

38

40

5

30

BEER

Pilsner Organic pilsner (4,7%)

Vienna Lager Claasic (4,7%)

Snuble Juice Session IPA (4,5%)

Whirl Domination Hazy IPA (6,2%)

Brombajer Fruited sour (5,0%)

Wheat In Motion Wheat beer (4,2%)

55 | 180

65 | 225

65 | 225

65 | 225

65 | 225

65

VIRGIN
Implosion IPA beer (0,3%) 

Implosion Pilsner/lager (0,5%)

Implosion Raspberries (0,3%)

Implosion Pink sour (0,3%)

Anaperitivo Virgin bitter spritz

Rhubarb Sour Virgin sour     

55

55

55

55

75

95

Information about allergens, please ask the staff

Chinotto bitter-orange

Limonata lemon

Aranciata Rossa blood orange

Aranciata orange

Sportivo classic ”sportsvand”

Coca Cola 

Coca Cola Zero

Elderflower  

San Pellegriono 75cl

45

45

45

45

45

40

40

40

55

DRINKS & COCKTAILS

Paloma

Aperol Spritz

Elderflower Spritz 

Limoncello Spritz

Gin & Tonic 

Vermouth & Tonic

Dark n’ stormy

The above drinks as pitcher 375,-

Spicy margarita 

Espresso Martini

Rhubarb Sour

Amaretto Sour

Negroni

Limoncello Shot

5 for 150,- 

85

85

85

85

85

85

85

Water 25,- pr. person, if no other beverages are purchased

95

105

105

105

110

40


