
     

              GNOCCHI 
 
 
 
WAGYU “LASAGNE” GNOCCHI	 34 
lasagne-inspired gnocchi al forno, 3 cheese bechamel 
add spicy ‘nduja  +6 
 
 
PAN FRIED PUMPKIN, BUTTER & SAGE	 34    
pan fried gnocchi, pumpkin puree,  pepita  
pangrattato, grana parmesan (v) (gfo) 
 
 
SICILIAN PORK SAUSAGE GNOCCHI	 34 
parmesan cream, tarragon & sage verde,  
spinach  (gfo 
 
 

RICOTTA GNOCCHI ALLA GRIGLIA	 32 
our ricotta gnocchi, charred capsicum sugo,  
basil, parmesan  (v) 

 

 

 
                  SIDES 
 
COS WEDGE with HERBED RANCH	 12 . 
pangrattato, parm  (vgo) (gfo)   
 

ROCKET & PARMESAN SALAD 	 12 
lemon oil vinaigrette  (v) (gf) (dfo) 
 

CHARRED BROCCOLINI 	 15 .
romesco, smoked almonds, basil oil (vg) (gf)   
 

SHOESTRING FRIES 	 12 
w aioli (v) (gf) (vgo)

 FEED ME 
 
 LITTLE ITALY FEAST 

“family style”  
 a selcetion of the best for your table to share 

(minimum 4 people) 
 2 course  55pp         3 course  65pp 
 

PASTA   
BAR & BISTRO

PASTA   
BAR & BISTRO                PASTA 

 
 
RIGATONI ALLA VODKA	 32 
our FAMOUS vodka sauce, stracciatella, basil, parm (v) 

with crispy chicken cutlet  +14 
 

CACIO E PEPE 	 28 
paccheri pasta, cacio e pepe cream, pommes paille (v) 

with a crispy chicken cutlet  +14 
 
 
BOLOGNESE BIANCO 	 34 
casarece pasta, white beef ragu, white wine,  
green olives & baby capers, creme fraiche 
 
 
SPICY CHILLI PRAWN FETTUCINE	 34 
fermented chilli, white wine, garlic cream,  
chives,  pangrattato (dfo) 

 
 

  
             DESSERT 
 
GG’s TIRAMISU  	 18   
espresso martini soaked biscuit,   
marsala zabaglione, dark cocoa

PAVLOVA 	 16 
blueberry rhubarb compote,  
chantilly cream, pistachio

gfo 
gf 
dfo

gluten free gnocchi +4 
gluten free
dairy free option

vegetarian 
vegan  
vegan option

v 
vg
vgo

10% surcharge on weekends

        SNACKS & SHARES 
 
 
ANCHOVIE TOAST    
  - whipped ricotta, lemon, chives 	 8ea 

   - ’nduja, whipped ricotta, lemon, chives 	 10ea 
		   
 

WARM MARINATED OLIVES  	 12  
house marinated olives, lemon peel, herbs (vg) (gf) 
 
HOUSE BAKED FOCACCIA (vg) 	 10 
with a side of stracciatella +6 

 

SAISON SAUSCISSON SEC 	 14 
saison saucisson sec, produced in queensland (gf) 
  

HEIRLOOM CAPRESE	 18 
heirloom tomatoes, buffalo mozzarella, basil (vgo) (gf) 
 

PARMESAN & PORCINI ARANCINI (3)	 20 
smoked mozzarella centre, saffron mayo, parm (v) 

 

GG’s CALAMARI FRITTI	 22 
celery salt, rocket, lemon aioli  (gf) 
  

TASTING PLATE	 36 
 selection of olives, foccacia, cured meats, cheese 

  

GG’s GARLIC BREAD 	 10 
whipped vegan confit garlic butter, parsley (vg) 

make it cheesy +5 	  
 
 

    

797 NICHOLSON ST, CARLTON NORTH

'S'S

STEAK FRITES  
 

300gm chargrilled grass-fed porterhouse 
tarragon butter, red wine jus, shoestrings fries 52 (gf) 

please advise us of any allergies before you order    nb - our deep fryer is not gluten free 

ADD A BABY BURRATA TO ANY GNOCCHI +8 ADD A BABY BURRATA TO ANY PASTA +8



gluten free
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    KIDS MENU 
 

 
 
 
 
 
 
GNOCCHI OR RIGATONI                  15

 
 
 
CRISPY CRUMBED CHICKEN         16 
 w FRIES 
 
 
SALT ‘N’ PEPPER CALAMARI        16 
 w FRIES 
 
 
VANILLA GELATO w sprinkles             8     
   
 
 
SOFTDRINKS                           
 

- PESTO 
 
- BOLOGNESE 
 
- TOMATO NAPOLI 
 
- BUTTER & PARMESAN

ORANGE JUICE              
 
APPLE JUICE                 
 
LEMONADE                    
 
COCA COLA                    
 

YUMBO LEMONADE 
 
YUMBO BLOOD ORANGE 
 
CHINOTTO 
 
COKE - NO SUGAR 
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