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WELKOM

Enjoy an extensive breakfast, a delightful lunch, or an exquisite dinner.
At Gusto, contemporary cuisine with international influences takes center stage, under
the guidance of Chef Davide Scarpinato.

Chef Davide Scarpinato is a passionate young chef who honed his craft in several
Michelin-starred restaurants, both in Belgium and abroad. He considers cooking to be a
true art form. His cuisine is inspired by French gastronomy, refined in style, and prepared
exclusively with the freshest ingredients.

Restaurant Gusto is driven by passion, dedication, and an unwavering commitment to
quality. Every day, we are delighted to offer our guests an exceptional culinary

experience.

Taste and enjoy the Gusto Experience.

s

DAVIDE SCARPINATO
HOOFDCHEF



LUNCH

At Gusto, we believe in creating unique culinary experiences that delight and inspire
your palate.

Our Surprise Lunch Menu has no fixed selection, allowing us to surprise and indulge you
with a carefully curated variety of dishes. Embark on a culinary journey featuring exciting
flavour combinations, the finest seasonal ingredients, and exceptional craftsmanship. This
lunch offers the perfect opportunity to discover new tastes and enjoy unexpected
pairings.

The lunch consists of:

AMUSE-BOUCHE
STARTER
INTERMEDIATE COURSE*
MAIN COURSE
COFFEE | TEA
DESSER T

€ 45,00 P.P.

*Supplement: €15.00 p.p.
**Dessert supplement instead of coffee/tea: €6.00 p.p.



SIGNATURE MENU a3

A supplement may apply to any changes made to the menu.
As we work exclusively with fresh, seasonal ingredients, the composition of our dishes may vary.
If you have any questions regarding allergens, please ask our chef.

4 COURSES

Hamachi | Cucumber | Green Apple

"Nonna Rosa"

San Marzano Tomatoes | Burrata | Basil

Duroc Pork | Apricot | Shiitake
OR
Wagyu A5 Kagoshima (+35 Supplement)

Roos | Rabarber | Timutpeper
S5 COURSES
North Sea Fish | Fennel | Lemon Verbena

6 COURSES

Nathalie's Favourite

4 course menu €67,00 p.p | Customized Wines Menu + €30,00 p.p.
5 course menu €78,00 p.p. | Customized Wines Menu + €37,50 p.p.
6 course menu €89,00 p.p. | Customized Wines Menu + €45,00 p.p

7 course menu €99,00 p.p. | Customized Wines Menu + €52,50 p.p.



A LA CARTE

STARTERS

"Nonna Rosa" San Marzano Tomatoes | Burrata | Basil
Hamachi | Cucumber | Green Apple

Veal Sweetbread | Truffle | Potato

Brown Shrimp | Potato | 10 g Caviar

6 Oysters "De Oesterij

MAIN COURSES

Dry-Aged Cote a 'Os (for 2)

Beef Tenderloin | Béarnaise | Fries

Steak Tartare | Egg Yolk | Truffle

Duroc Pork | Apricot | Shiitake

North Sea Fish | Fennel | Lemon Verbena

Dover Sole "a la Meuniere"

DESSERTS

Rose | Rhubarb | Timut Pepper

Sabayon

Dame Blanche | Homemade Vanilla Ice Cream | Warm Chocolate Sauce

Nathalie's Favourite

Selection of Cheeses

Itis not possible to combine a la carte dishes with a set menu.

1
r

€23,00
€28,00
€26,00
€45,00
€35,00

€5500pp
€49,00
€45,00
€46,00
€46,00

Dagprijs

€13,00
€14,00
€14,00
€14,00
€15,00

For tables of 4 or more guests, we kindly ask you to limit your selection to a maximum of two choices per course.

For tables of 6 or more guests, our Signature Menu is served exclusively. A la carte ordering is not available.



	RESTAURANT GUSTO
	welkom
	DAVIDE SCARPINATO

	LUNCH
	amuse  voorgerecht tussengerecht* hoofdgerecht koffie | thee dessert**
	€ 45,00 p.p.

	Signatuur
	Voor iedere wijziging in het menu kan een supplement worden aangerekend. Aangezien wij met dagverse producten werken, kan de samenstelling van onze gerechten veranderen. Vragen in verband met allergenen? Vraag het onze chef.
	4 - gangen
	Hamachi | Komkommer | Groene appel
	"Nonna rosa" San Marzano | Burrata | Basilicum
	Duroc | Abrikoos | Shii-take OF Wayyu A5 Kagoshima Supplement 35
	Roos | Rabarber | Timutpeper

	5 - gangen
	Noordzeevis | Venkel | Citroenverbenar

	6 - gangen
	Nathalie's Favourite


	A La carte
	VOORGERECHTen
	"nonna rosa” San Marzano | Burrata | Basilicum  Hamachi | Komkommer | Groene Appel  Kalfs zwezerik | Truffel | Aardappel Grijze garnalen | Aardappel | 10 gram Kaviaar  6 Oesters “de Oesterij”

	HOOFDGERECHTen
	Cote a l'os Dry Aged (per 2) Filet Pur | Bearnaise | Friet  Steak Tartaar | Dooier | Truffel Duroc | Abrikoos | Shii-Take Noordzeevis | Venkel | Citroenverbena  Zeetong “a la meuniere”

	NagERECHTen
	Roos |  Rabarber | Timutpeper Sabayon  Dame Blanche | Huisgedraaid Vanille-ijs | Warme Chocoladesaus Nathalie's Favourite  Selectie Kazen
	€23,00 €28,00 €26,00 €45,00 €35,00
	€55,00 p.p €49,00 €45,00 €46,00 €46,00 Dagprijs
	€13,00 €14,00 €14,00 €14,00 €15,00


	RESTAURANT GUSTO
	welkom
	DAVIDE SCARPINATO

	LUNCH
	Amuse-bouche Starter Intermediate Course* Main Course Coffee | Tea Dessert**
	€ 45,00 p.p.

	Signature Menu
	A supplement may apply to any changes made to the menu. As we work exclusively with fresh, seasonal ingredients, the composition of our dishes may vary. If you have any questions regarding allergens, please ask our chef.
	4 courses
	Hamachi | Cucumber | Green Apple
	"Nonna Rosa" San Marzano Tomatoes | Burrata | Basil
	Duroc Pork | Apricot | Shiitake OR Wagyu A5 Kagoshima (+35 Supplement)
	Roos | Rabarber | Timutpeper

	5 courses
	North Sea Fish | Fennel | Lemon Verbena

	6 courses
	Nathalie's Favourite


	A La carte
	starters
	"Nonna Rosa" San Marzano Tomatoes | Burrata | Basil Hamachi | Cucumber | Green Apple Veal Sweetbread | Truffle | Potato Brown Shrimp | Potato | 10 g Caviar 6 Oysters "De Oesterij"

	MAIN COURSES
	Dry-Aged Côte à l'Os (for 2) Beef Tenderloin | Béarnaise | Fries Steak Tartare | Egg Yolk | Truffle Duroc Pork | Apricot | Shiitake North Sea Fish | Fennel | Lemon Verbena Dover Sole "à la Meunière"
	desserts
	Rose | Rhubarb | Timut Pepper Sabayon Dame Blanche | Homemade Vanilla Ice Cream | Warm Chocolate Sauce Nathalie's Favourite Selection of Cheeses
	€23,00 €28,00 €26,00 €45,00 €35,00
	€55,00 p.p €49,00 €45,00 €46,00 €46,00 Dagprijs
	€13,00 €14,00 €14,00 €14,00 €15,00



	RESTAURANT GUSTO
	welkom
	DAVIDE SCARPINATO

	LUNCH
	Amuse-bouche Entrée Plat intermédiaire* Plat principal Café | Thé Dessert**
	€ 45,00 p.p.

	Signature
	Un supplément peut être facturé pour toute modification apportée au menu. Étant donné que nous travaillons avec des produits frais du jour, la composition de nos plats peut varier. Vous avez des questions concernant les allergènes ? N’hésitez pas à en parler à notre chef. .
	4 plats
	Hamachi | Concombre | Pomme verte
	“Nonna Rosa” Tomates San Marzano | Burrata | Basilic
	Duroc | Abricot | Shiitaké OU Wagyu A5 Kagoshima (Supplément +35)
	Rose | Rhubarbe | Poivre de Timut

	5 -plats
	Poisson de la mer du Nord | Fenouil | Verveine citronnée

	6 -plats
	Le préféré de Nathalie


	A La carte
	entrées
	“Nonna Rosa” Tomates San Marzano | Burrata | Basilic Hamachi | Concombre | Pomme verte Ris de veau | Truffe | Pomme de terre Crevettes grises | Pomme de terre | 10 g de caviar 6 Huîtres “De Oesterij”

	plats principaux
	Côte à l’os Dry Aged (pour 2) Filet pur | Béarnaise | Frites Steak tartare | Jaune d’œuf | Truffe Duroc | Abricot | Shiitaké Poisson de la mer du Nord | Fenouil | Verveine citronnée Sole « à la meunière »

	desserts
	Rose | Rhubarbe | Poivre de Timut Sabayon Dame Blanche | Glace vanille maison | Sauce chocolat chaude Le préféré de Nathalie Sélection de fromages
	€23,00 €28,00 €26,00 €45,00 €35,00
	€55,00 p.p €49,00 €45,00 €46,00 €46,00 Dagprijs
	€13,00 €14,00 €14,00 €14,00 €15,00


	boissons
	Boissons fraîches
	Bières

	boissons
	Boissons chaudes
	Cafés spéciaux

	boissons
	apéritifs
	apéritifs sans alcool

	boissons
	Gin-tonics
	liqueurs

	boissons
	whisky mélangé
	SIngle Malt Whisky
	Cognac
	Grappa

	boissons
	Vodkas
	Rhum

	Drinks
	SOft drinks
	Beers

	Drinks
	Hot drinks
	Special coffees

	Drinks
	Aperitifs
	aperitifs non-alcoholic

	Drinks
	Gin-tonics
	liquors

	Drinks
	bLENDED WHISKY
	SIngle Malt Whisky
	Cognac
	Grappa

	Drinks
	Vodkas
	Rum

	wines by the glass
	white wines
	red wines

	Bubbles
	CHampagne
	€ 72,50
	€ 75,00
	€ 125,00
	€ 80,00
	€ 140,00
	€ 140,00
	€ 240,00
	€ 300,00


	Spumante
	Franciacorta
	Prosecco
	White Wines French Wines
	France / Burgundy

	France / Bordeaux
	France / Loire
	France / Rhone
	Italian wines
	Italy / Veneto
	Pieropan - La Rocca 2019  Garganega

	Italy / Tuscany
	Castellare di Castellina - Canonico Chardonnay 2020  Chardonnay Belguardo - Code V 2019  Vermentino Panizzi - Vernaccia di San Gimignano Riserva 2016  Vernaccia di San Gimignano white Avignonesi - Il Marzocco 2019 Chardonnay Ca ` Marcanda Vistamare 2020  Fiano - Vermentino & Viognier

	Italy / Friuli
	Italy / Valle d'Aosta
	Ottin - Petit Arvine 2020  Petit Arvine Ottin - Nuances Cru 2019 Petit Arvine
	€ 20,00 € 23,00 € 28,00 € 28,00 € 30,00 € 23,00 € 35,00 € 23,00 € 38,00
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00


	Spanish wines
	Spain / Ribeira Sacra
	Spanje / Castilla y León
	Bodegas Menade - La Misión 2015 * Organic wine  Verdejo

	Spain / Rioja
	El Primavera - Crianza Blanco `Paul Van Dinter` 2021  Viura - Malvasia & Garnache Blanco Tierra - Fidel Blanco 2014  Garnacha Blanca - Viura & Malvasia Tierra - Tulonio 2020  Carinena Tierra - La Grena Blanco Magnum 2014  Malvasia
	€ 20,00 € 23,00 € 28,00 € 28,00 € 30,00 € 23,00 € 35,00 € 23,00 € 38,00
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00


	World Wines
	Germany / Rheinhessen
	Germany / Moselle
	Austria / Lower Austria
	South Africa / Paarl
	Portugal / Center

	Rosé Wines
	France / Languedoc
	Les Déessses Muettes 2021  Cinsault

	France / Provence
	€ 20,00 € 23,00 € 28,00 € 28,00 € 30,00 € 23,00 € 35,00 € 23,00 € 38,00
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00

	Italy / Sicily
	Donnafugata - Sul Vulcano Rosato 2021  Nerello Mascalese


	Red Wines French Wines
	France / Bordeaux

	France / Burgundy
	France / Provence
	Italian Wines
	Italy / Piedmont
	Italy / Veneto
	Italy / Lombardy
	Italy / Marche

	Italy / Puglia
	Italy / Tuscany
	Italy / Alto Adige
	Italy / Valle d'Aosta
	Italy / Sicily
	Spanish Wines
	Spain / Ribeira Sacra
	Spain / Rioja
	Paul Van Dinter - El Primavera Crianza 2018  Tempranillo Bodegas Tierra Alavesa - Fidel Tinto 2016  Garnacha & Graciano Bodegas Tierra Alavesa - El Belisario 2015  Tempranillo

	Spain / Ribeira Del Duero
	Valbuena - Vega Sicilia 2012  Tempranillo

	Spain / Jumilla
	Bodega Cerron - La Servil 2019  Monastrell

	Spain / Castilla y León
	Spain / Toro
	Pintia - Vega Sicilia 2016  Tempranillo
	€ 20,00 € 23,00 € 28,00 € 28,00 € 30,00 € 23,00 € 35,00 € 23,00 € 38,00
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00


	world Wines
	Austria / Lower Austria
	Markus Huber - Rosenweg Pinot Noir 2020  Pinot Noir

	Chile / Maipo Valley
	Argentina / Mendoza
	Bodega Escorihuela - Presidents Blend 2018  Malbec - Syrah & Cabernet Sauvignon

	South Africa / Paarl
	Plaisir de Merle - Grand Plaisir 2010  Cabernet Sauvignon
	€ 20,00 € 23,00 € 28,00 € 28,00 € 30,00 € 23,00 € 35,00 € 23,00 € 38,00
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00

	South Africa / Heaven-and-Earth Valley
	Estate Hamilton Russel Vineyards 2017  Pinot Noir


	Sweet wines
	France / Bergerac
	Italy / Piedmont
	Montaribaldi - Moscato d'Asti Righey  Moscato
	€ 46,00 € 35,00 € 33,00 € 53,00 € 49,00



