
STARTERS 
 
  

HOUSE FOCCACIA  11 (v) 
add stracciatella + 6 

 
GARLIC BREAD  10 (vg) 
make it cheesy garlic bread +5  

 

WARM MARINATED OLIVES  10  (vg) (gf) 

 

HOUSE PICKLES  9 (vg) (gf)  

 

BURRATA 125GM  23  (v) (gfo) 
basil & mint pesto,  crostini 

 

FONTINA & N’DUJA CROQUETTES  16 
smokey n’duja, fontina cheese, whipped potato 

 

PESTO ARANCINI  18 (v) 
basil mint pesto, fior di latte, lemon mayo, parmesan  

 

CALAMARI FRITTI  20/36 (gf) 
lemon pepper, lemon mayo 

GNOCCHI 
 

 

WAGYU “LASAGNE” BOLOGNESE  34 

lasagne inspired gnocchi al forno, cheesy bechamel 

recommended w spicy n’duja +6 

 
PUMPKIN BUTTER SAGE GNOCCHI  32 (v) (gfo) 
pumpkin puree, sage butter, pepita pangrattato  

 
SICILIAN PORK & FENNEL SAUSAGE  34 (gfo)  

italian sausage, pecorino cream, spinach, sage 

 
SEASONAL GREENS GNOCCHI 32 (v) (gfo) 

parmesan creamed spinach, seasonal greens, tarragon  

add stracciatella + 6 

 

GNOCCHI PUTTANESCA  32 (vo) (gfo)  
chilli, garlic, tomato sugo, mt zero kalamtas, capers, parmesan  

add stracciatella + 6

PASTA 
 
 
RIGATONI ALLA VODKA  32 (v) 

spicy vodka sauce, stracciatella, basil, parmesan  

add a crumbed chicken cutlet + 12 

 
CHILLI PRAWN LINGUINE  34 

calabrian chilli, white wine, cream, pangratatto, chives 

 
PACCHERI RAGU ALLA NAPOLETANA  34 
beef, pork & italian sausage, slow braised in tomato sugo  

w parlsey & lemon gremolata, parmesan

SIDES 
 
 

CRUNCHY COS SALAD  12 (vo) (gf) 
herbed ranch dressing

 

ROCKET & PARMESAN SALAD  12  (vo) (gf) 
white balsamic vinaigrette, loaded parm 

CHARRED BROCCOLINI  12( vg) (gf) 
lemon oil, smoked almonds 

 

FRIES  12 (vo) (gf)   
gg’s herb salt & mayo 

 

PARMESAN TRUFFLE FRIES  16 (vo) (gf)   
truffle salt & loaded parmesan

DESSERT 

GG’S TIRAMISU  16 
espresso martini soaked biscuit, marsala, zabagione  

 
PISTACHIO CANNOLI  15 (2pc) 

pistachio cream, white chocolate & biscoff crumb 

 
BLUEBERRY BOMBE ALASKA 16 (gf) 
fluffy torpedo’s mashmallow & grape gelato 

blueberry compote, torched meringue 

FEED ME
 

“LITTLE ITALY FEAST” 
 

$55pp

A SELECTION OF THE BEST DISHES  
FOR YOUR TABLE TO SHARE 

 
MINIMUM 4 PEOPLE

please note our deep fryer is not gluten free       

10% surcharge applies on weekends

STEAK FRITES
CHARGRILLED PORTERHOUSE MS2 300gm  52 (gf) 
tarragon butter, jus, friesdietaries:  

vegetarian  
vegan      
vegan option 
upon request     

gluten free   
gluten free option  

(v) 
(vg) 
(vo) 

(gf) 
(gfo) 
(gluten free gnocchi +3) 
  

-  PASTA  - 
-  BAR & BISTRO  -  

'S



       KIDS MENU 

        GNOCCHI OR RIGATONI                                         15

                     ♡  TOMATO 
 
                     ♡  PESTO 
 
                     ♡  BOLOGNESE

                     ♡  BUTTER & PARMESAN

 
        CRUMBED CHICKEN & CHIPS                               16

        CALAMARI & CHIPS                                                 16

       DESSERT 
 
     MARSHMALLOW & RASPBERRY GELATO            10  
 
        VANILLA ICE CREAM                                                                   8 
            W SPRINKLES & SYRUP   


