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-  PASTA  - 
-  BAR & BISTRO  - 

@GOOD.GNOCCHI         

 
TO START 
 
OUR FOCCACIA 9 
add stracciatella  +$8 
 
GIARDINERA PICKLES  8 
 
WARM MT ZERO OLIVES  8 
 
LOCAL SALAMI 12 
 
BURRATA  22 
w confit cherry tomatoes, basil 
 
CALAMARI FRITTI 18 / 34 
lemon pepper,rocket, aioli 
 
ARANCINI "ALLA VODKA"  18 
spicy vodka sauce, aioli  
 
CACIO E PEPE LASAGNE BITES  14 
fermented chilli marinara 

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

GNOCCHI
 
 
PUMPKIN, BUTTER, SAGE  30 
pan fried gnocchi, butternut pumpkin  
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 
 
 
WAGYU "LASAGNE" BOLOGNESE  32 
baked gnocchi, wagyu bolognese,  
cheesy bechamel, grana padano

GRILL 
 
 

STEAK FRITES 42 
300g chargrilled porterhouse, golden fries, 
jus & tarragon butter  
 

CRISPY SKIN BARRAMUNDI 36 
pan seared humpty doo barramundi  
w silician fennel, orange & olive salad  

PASTA 
 
 
RIGATONI ALLA VODKA  30 
stracciatella & basil 

 
CHILLI PRAWN LINGUINE  32 
fermented chilli butter, chives, pangratto 
 
 
SLOW COOKED BEEF CHEEK RAGU  34 
aromatic beef cheek, cavalo nero, rigatoni, pecorino 
 
add stracciatella to any dish $8  
 

SIDES 
 
 
GOLDEN FRIES  11 
w gg's herb salt & mayo  

 
CRUNCHY COS SALAD   10
w herbed buttermilk dressing 
 
CHARRED BROCCOLINI  12 
w smoked almonds 

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

 

DESSERT

GG’S TIRAMISU  16 
espresso martini soaked lady fingers,  
ascarpone zabaglione, dutch cocoa 
 
STRAWBERRIES & CREAM CANNOLI  14 
strawberry ricotta, pistachio & white chocolate  
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-  AFTER DINNER  - 
    

DIGESTIVO

montenegro	  12	  

frangelico  12
 
fernet branca  12

averna  12

amaro lucano 12  
 
luxardo limoncello 12

MR BLACK COFFEE LIQUER 12 
 

DESSERT

GG’S TIRAMISU  16 
espresso martini soaked biscuit,  
mascarpone sabayon, marsala 

CHOCOLATE & BLUEBERY BUDINO  14 
chocolate pudding, blueberry compote 
chocolate crumb  

 
STICKY DATE ZEPPOLE  (2) 14 
candied walnuts, hot biscoff caramel 

affogato w small batch espresso  9 
add your favourite liqueur on the side  

              
 

DESSERT COCKTAILS

golden cadillac  18 
galliano, creme de cacao, fresh cream 

espresso martini  22 

vodka, kahlua, frangelico fresh espresso


