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-  PASTA  - 
-  BAR & BISTRO  - 

@GOOD.GNOCCHI         

 
APPETIZERS 
 
 
 
MARINATED OLIVES  8 
 
HOUSE MADE PICKLES  8 
 
LOCAL SALAMI PLATE 50GM 12 
 
HOUSEMADE FOCCACIA  9 
local olive oil 
+ ferMented chilli, sesaMe & chive cheesy dip  +6 
 
CALAMARI FRITTI 18 
seMolina dusted fried calaMari, leMon aioli 

CONFIT TOMATO BRUSCHETTA  15 
charGrilled foccacia, whipped ricotta, basil

TRUFFLED LASAGNE BITES  14 
cacio e pepe bechaMel, Marinara dipper  
+ extra bite +7

 

GNOCCHI
 
 
WAGYU "LASAGNE" BOLOGNESE  32 
baked Gnocchi, waGyu boloGnese,  
cheesy bechaMel, Grana padano 
 
 
PUMPKIN, BUTTER, SAGE  30 
pan fried Gnocchi, butternut puree,  
saGe butter, pepita panGrattato 
 
 
GNOCCHI POMODORO   28 
our toMato suGo, cherry toMato confit,  
panGrattato basil, Grana padano 
(can be Made veGan) 
 
 
PORK & FENNEL SAUSAGE  32 
sicilian pork, fennel & chilli sausaGe,   
cavalo nero, white wine, creaM & parMesan

MAINS 
 
 

STEAK FRITES  42 
charGrilled 300GM porterhouse,  
Golden fries, tarraGon butter,  jus 
 

CHICKEN CAESAR COTOLETTA  32 
herb cruMbed chicken breast cotoletta,  
crispy speck, cos, soft eGG, anchovy creaM, parMesan 
 

CRISPY SKIN BARRAMUNDI  36 
pan seared, oven roasted barraMuindi,  
sicilian fennel, oranGe & olive salad, leMon dressinG 
 

PASTA 
 
 
RIGATONI ALLA VODKA  28 
toMato, vodka, calabrian chilli, creaM, parMesan, 
whipped cacio e pepe ricotta, basil 
 
 
CHILLI PRAWN SPAGHETTI  32 
ferMented chilli butter, chives, panGratto 

LAMB RAGU TAGLIATELLE   34 
slow braised spiced laMb raGu, fresh taGliatelle, 
Mint verde, sMoked alMonds, pecorino 

 
 
add stracciatella to any dish $8  

SIDES 
 
 
CRUNCHY COS SALAD   10
w herbed butterMilk dressinG 
 
CHARRED BROCCOLINI  12 
w sMoked alMonds 
 

GOLDEN FRIES  11 
w GG's herb salt & Mayo 

 
GG'S GARLIC BREAD (VEGAN)  10 
+ add cheese, fior di latte, Mozzarella & parMesan +5 

DESSERT

GG’S TIRAMISU  16 
espresso Martini soaked biscuit,  
Mascarpone sabayon, Marsala  
 
APPLE PIE CANNOLI  (2) 14 
candied walnuts, hot biscoff caramel 
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