2 COURSE SOpp

(STARTERS & MAINS) L E [ T
\/\’(T FEAST AL )’

3 COURSE 60pp

MINIMUM 4 PEOPLE

ALL COURSES SERVED
“FAMILY STYLE”

STARTERS
OLIVES & PICKLES
FOCCACIA & STRACCIATELLA
ARANCINI

GG’S CELERY SALT CALAMARI FRITTI

MAINS
SPICY RIGATONI ALLA VODKA
WAGYU BOLOGNESE “LASAGNE” GNOCCHI
PUMPKIN, BROWN BUTTER & SAGE GNOCCHI

GG’S SUNDAY SAUCE W PACHERRI PASTA
(5 PAX AND ABOVE)

COS SALAD W RANCH DRESSING

CHARRED BROCCOLINI

DESSERT

GG’S TIRAMISU
PISTACHIO CANNOLI

ADD-ON
FRIES or PORCINI SALT & PARMESAN FRIES +14/18
CHARGRILLED STEAK FRITES 55
GARLIC BREAD + 11

CRISPY CHICKEN CUTLET
(FOR THE RIGATONI ALLA VODKA) +14

PLEASE ADVISE OUR WAITSTAFF ABOUT ANY ALLERGIES UPON ARRIVAL
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