- PASTA -
- BAR & BISTRO

@good.gnocchi

STARTERS
HOUSE PICKLES VG, GF, NF
WARM MARINATED OLIVES VG, GF, NF

GARLIC BREAD ve
MAKE IT CHEESY GARLIC BREAD +5

HOUSE FOCCACIA 11 veG
ADD STRACCIATELLA + 6

DEEP-FRIED “POPCORN” GNOCCHI| veo

SALSA VERDE, HERB SALT, SHAVED PARM

SPINACH & RICOTTA GNUDI V. NFo

BURNT BUTTER, HAZELNUT, CHARRED BREAD

PEPPERONI & HOT HONEY ARANCINI n~F

ROASTED TOMATO PESTO, SALTED RICOTTA, HOT HONEY

SALT & PEPPER CALAMARI FRITTI GF

CELERY SALT N PEPPER, PRESERVED LEMON AIOLI

DIETARIES:
\% VEGETARIAN NFO NUT FREE OPTION
VG VEGAN DFO DAIRY FREE OPTION
VGO VEGAN OPTION GF GLUTEN FREE
(UPON REQUEST) GFO GLUTEN FREE OPTION

10

10

1

12

16

18

18

(GLUTEN FREE GNOCCHI +3)

PLEASE NOTE OUR DEEP FRYER IS NOT GLUTEN FREE

PASTA

RIGATONI ALLA VODKA V., NF

SPICY VODKA SAUCE, STRACCIATELLA, BASIL, PARMESAN
ADD A CRUMBED CHICKEN CUTLET + 12

CHILLI PRAWN LINGUINE pFo, NF

CREAMY WHITE WINE SAUCE, CRISPY PANGRATTATO, CHIVES

GG’s SUNDAY SAUCE pro
RICH TOMATO GRAVY, 12HR BRAISED BEEF, ITALIAN SAUSAGE,
BASIL, CHIVES. SUNDRIED TOMATO BUTTER, PARMESAN

GNOCCHI

GNOCCHI PUTTANESCA vGo, GFo

FIERY CALABRIAN CHILLI, MT ZERO OLIVES, CAPERS, SUGO
ADD STRACCIATELLA + 6

PUMPKIN BUTTER SAGE GNOCCH]I V. NF, GFo

PUMPKIN PUREE, SAGE BUTTER, PEPITA PANGRATTATO

SICILIAN PORK & FENNEL SAUSAGE NF GFo

ITALIAN SAUSAGE, PECORINO CREAM, SPINACH, SAGE

WAGYU “LASAGNE” BOLOGNESE NF

LASAGNE INSPIRED GNOCCHI AL FORNO, CHEESY BECHAMEL
ADD SPICY N’'DUJA +6

32

34

34

32

34

STEAK FRITES

300gm GRASS-FED PORTERHOUSE 52 cF

TARRAGON BUTTER, RED WINE JUS & FRIES

FEED ME
“LITTLE ITALY FEAST?”
$55PP

A SELECTION OF THE BEST DISHES
FOR YOUR TABLE TO SHARE

MINIMUM 4 PEOPLE

SIDES

CRUNCHY COS SALAD 12 VGO, GF,NF 12

HERBED RANCH DRESSING

ROCKET & PARMESAN SALAD 12 VGO,GFRNF 12

WHITE BALSAMIC VINAIGRETTE, LOADED PARM

CHARRED BROCCOLINI 12 vG,GF, 12

LEMON OIL, SMOKED ALMONDS

FRIES 12 VvGo,GF 12
GG’S HERB SALT & MAYO

PARMESAN TRUFFLE FRIES 16 VGO, GF 16

TRUFFLE SALT & LOADED PARMESAN

DESSERT

GG’S TIRAMISU 16 16

ESPRESSO MARTINI SOAKED BISCUIT, MARSALA, ZABAGIONE

PISTACHIO CANNOLI 15 15

PISTACHIO CREAM, WHITE CHOCOLATE & BISCOFF CRUMB

BLUEBERRY BOMBE ALASKA 16 V. GF 16

FLUFFY TORPEDO’S MASHMALLOW & GRAPE GELATO
BLUEBERRY COMPOTE, TORCHED MERINGUE

10% SURCHARGE ON SATURDAY & SUNDAY




GNOCCHI OR RIGATONI w 15

- PESTO

- BOLOGNESE
- TOMATO NAPOLI
- BUTTER & PARMESAN

CALAMARI & CHIPS 16

CRUMBED CHICKEN & CHIPS 16

GELATO w sSPRINKLES 8

- VANILLA
- RASPBERRY MARSHMALLOW




