
GREAT TO SHARE  
 
PEPPERONI “PIZZA” ARANCINI  19.5�       
pepperoni, hot honey, roasted tomato pesto, salted ricotta nf

WARM SPINACH & RICOTTA DUMPLINGS  16.5  
hazelnut burnt butter, charred foccacia v nfo 

GG’S CELERY SALT CALAMARI FRITTI  20 
preserved lemon aioli gf

GNOCCHI 
 

WAGYU “LASAGNE” BOLOGNESE  36 

lasagne inspired gnocchi al forno, cheesy bechamel 
make it spicy add n’duja +7 nf 

 

PUMPKIN, BUTTER & SAGE  35 

pan fried gnocchi, pumpkin puree, sage butter,  

pepita pangrattato v nf gfo 

 

SICILIAN PORK & FENNEL SAUSAGE  36 

italian sausage, pecorino cream,  

spinach, sage nf gfo 

 

CHARRED CAPSICUM ROMESCO  35 

charred capsicum sugo, stracciatella,  
herb oil, fried basil vgo gfo 

PASTA 

SPICY RIGATONI ALLA VODKA  34  

vodka sauce, stracciatella, basil, parmesan v nf 

add a crispy chicken cutlet + 14 
 

CHILLI PRAWN LINGUINE  34 
calabrian chilli, prawn bisque butter,  

crispy pangrattato, chives dfo nf 
 

SUNDAY SAUCE RAGU  35   
12hr braised beef, italian sausage,  

paccheri pasta, fresh herbs, parmesan dfo

 
 

STEAK FRITES 
 

300gm 
grass fed porterhouse  

tarragon butter red wine jus 

fries 

 
55

 
 “LITTLE ITALY FEAST” 

family style 
a selection of the best  

for your table to share 

minimum 4 people 

 
2 course  50pp                   3 course  60pp

BREADS & SNACKS 
 
HOUSE BAKED FOCCACIA  12�  
w olive oil OR stracciatella +7  vg  
 
GG’S GARLIC BREAD  11  �  
whipped confit garlic butter, parsley vg 

make it cheesy garlic bread +5       
 
WARM MARINATED MT ZERO OLIVES  12�  
lemon peel, herbs & spices vg gf nf  

 

CRISPY “POPCORN” GNOCCHI  16  �  
salsa verde, herb salt, parmesan vgo

SIDES 

 

COS SALAD  12 
herbed ranch dressing vgo gf nf 

 
ROCKET & PARMESAN SALAD  12 

white balsamic vinaigrette vgo gf nf 

 

CHARRED BROCCOLINI   14 
lemon oil, smoked almonds  vg gf 

 
FRIES   14 

gg’s herb salt & mayo vgo gf 

upgrade to parmesan truffle fries + 4 

DESSERT 
 

GG’S TIRAMISU  18 
espresso martini soaked biscuit,   

zabagione, dark cocoa

PISTACHIO CREAM CANNOLI 16.5 
pistachio ricotta cream, biscoff crumb 

 

BLUEBERRY BOMBE ALASKA 18 
fluffy torpedo’s raspberry marchmallow gelato 

blueberry compote, torched meringue

nut free option     
dairy free option
gluten free option +4 
gluten free

nfo
dfo
gfo 
gf   

please note, our deep fryer is not gluten free 

vegan 
vegetarian  
vegan option

 v 
vg
vgo

10% surcharge on weekends 

1.1% fee on all card payments  

'S'S

PASTA   
BAR & BISTRO

PASTA   
BAR & BISTRO



KIDS EAT FREE!  
GNOCCHI OR PASTA  MONDAY’S

- PESTO 
 
- BOLOGNESE 
 
- TOMATO NAPOLI 
 
- BUTTER & PARMESAN

- VANILLA          
   
- RASPBERRY MARSHMALLOW

KIDS MENU 

 
 

GNOCCHI OR RIGATONI w                15

 
 
CALAMARI & CHIPS                     16 
 
CRUMBED CHICKEN & CHIPS     16 
 
 
 
 
GELATO w sprinkles                            8

 
 
KIDS SIZED DRINKS                          5

- ORANGE JUICE 
- APPLE JUICE 
- LEMONADE

gluten free


