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GNOCCHI
 
PUMPKIN & SAGE GNOCCHI� 30 
Pan fried gnocchi, pumpkin puree,  
sage butter, pepita pangrattato

TOMATO SUGO   � 28 
Pan fried gnocchi, sugo, cherry tomato confit,  
pangrattato, fresh basil       add straciatella +8 
 
PORK & FENNEL SAUSAGE � 30 
Sicilian pork, fennel & chilli sausage,   
cavalo nero, white wine, cream & parmesan 
 
WAGYU LASAGNE GNOCCHI� 30 
Baked gnocchi, wagyu bolognese,  
cheesy besciamella, parmesan  

DESSERT
GG’S TIRAMISU� 18 
Espresso martini soaked biscuit,  
mascarpone sabayon, marsala  
 
APPLE PIE CANNOLI (2)� 14 
Candied walnuts, hot biscoff caramel 
 
VEGAN SEA SALT & CARAMEL MAGNUM� 7 
 

SIDES
CRUNCHY COS SALAD� 10
w herbed buttermilk dressing 

CHARRED BROCCOLINI� 10 
w smoked almonds 

FRIES w GG’S HERB SALT, MAYO� 11 GF

PASTA 

RIGATONI ALLA VODKA� 28 
Tomato, vodka, cream, calabrian chilli,  
cacio e pepe whipped ricotta

TRUFFLED MUSHROOM TAGLIATELLE� 28 
Fresh tagliatelle, porcini, roasted mushroom,  
parmesan, tarragon, truffle oil  
 
CHILLI PRAWN SPAGHETTI  � 28 
Prawn, fermented chilli butter, chives, pangratto 

 
 

 
MAINS

CHICKEN CAESAR COTTOLETTA� 30 
Herb crumbed chicken breast cottoletta,  
crispy pancetta, cos, soft egg,  
anchovy cream, grana padano parmesan 
 
CRISPY SKIN BARRAMUNDI � 36 
Pan seared, oven roasted Barramundi,  
Sicilian fennel, orange & olive salad, lemon dressing

BISTECCA ALLA GRIGLIA� 42 
Chargrilled 300gm NY Striploin, w crunchy fries, 
tarragon butter, & red wine jus

-  PASTA  - 
-  BAR & BISTRO  -

@GOOD.GNOCCHI� 0448 066 765 

SHARE PLATES 
& ANTIPASTI  

    

HOUSEMADE PICKLES� 7

MOUNT ZERO OLIVES� 8

NSW FREE RANGE SALAME� 10

HOUSE BAKED FOCCACIA w local olive oil� 8 
   w Cheesy Dip, fermented chilli, sesame, chive +6 
   w Stracciatella +8

GG’s GARLIC BREAD   � 10

CHEESEY GARLIC BREAD� 15 
Loaded with mozzarella, Fior Di Latte, Parmesan

CONFIT TOMATO BRUSCHETTA (2 pc)� 15 
Chargrilled foccacia, confit tomato, whipped ricotta, basil

CALAMARI FRITTI� 18 
Semolina dusted calamari w lemon aioli

TRUFFLED CACIO E PEPE LASAGNE BITES � 14 
Marinara dipper                  
add an extra bite +7

VEGAN

GF

VGO

GLUTEN FREE GNOCCHI AVAILABLE UPON REQUEST +3 
 

WHIPPED CACIO E PEPE RICOTTA  + 5 
 

STRACCIATELLA + 8 
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