GOTTO
TRATTORIA & PIZZERIA

Our little slice of The Italian Riviera in Hackney Wick

ANT

We recommend three antipasti between two people to share

Nocellara olives VE GF 4.5
Garlic pizzetta VE 5
Zucchini fritti v 6
Bruschetta with tomato & chives VE 7.5
Calamari fritti, lemon mayo 8.5
Pork & fennel Polpettine, San Marzano tomato sauce & Pecorino Romano GF 8
Burrata Pugliese with basil pesto & walnuts GF VN 10.5
Vitello tonnato with capers & salsa tonnata GF 8
Tuna tartare with pistachio, lemon & crostini GFO N 11

P n ST ﬂ Home made right here every day. Please ask us about Gluten Free and Vegan option

Tagliatelle alla Bolognese with slow cooked beet” ragu’ GFO 14.5
Spaghetti with mussels & broccoletti GFO 15
Paccheri alla carbonara with guanciale & Pecorino Romano GFO 15.5
Fregola Sarda with peas, courgette & mint GF VE 12.5
Maccheroncini with mushrooms, Tuscan sausage and truftle oil GFO 15.5

P | ZZ A Our dough is fermented for 48 hours, please ask for a Gluten free or Vegan option

MARGHERITA: San Marzano tomato, Fiordilatte Mozzarella & basil v 9.5
GOTTO: San Marzano tomato, Fiordilatte Mozzarella, San Daniele Ham & Rocket 15
DIAVOLA: San Marzano tomato, Fiordilatte Mozzarella & spicy salame 14.5

PARMIGIANA: San Marzano tomato, Fiordilatte Mozzarella, aubergine & Grana Padano v 13.5
BOSCAIOLA: San Marzano tomato, Fiordilatte Mozzarella, mushrooms & cherry tomatoes v 12.5

S E E n H D | From our supplier Gordon Meat, Smithfild and Bethnal green Fish, Billingsgate

Lemon & herb chicken breast with wild mushrooms & white chicory GF 16.5
Cornish Cod with peppers & Panzanella salad GFO 18

BUHTURH' Chips GF 4.5
Rocket & Parmesan Salad v 4.5

VEGETARIAN | V VEGAN | VE CONTAINS NUTS | N GLUTEN FREE OPTION AVAILABLE | GFO
A discretionary 12.5 % service charge will be added to your bill




GOTTO

TRATTORIA & PIZZERIA

Our little slice of The Italian Riviera in Hackney Wick

WINES

Please ask us for 125ml serve

125ml
FRIZZANTE
Prosecco, Vitelli, Veneto 8.5
Lively, crisp and refreshing

Lambrusco, Paltrinieri, Emilia-Romagna
Rich dark fruits. Delicious, balanced & fun sparkling

BIANCO
Trebbiano, Poderi dal Nespoli, Emilia R
Crisp, citrussy and floral

Grecanico, Terre di Giumara, Sicily
Balanced and aromatic with a hint of  tropical notes.

NV Friuliano, Le Pianure, Friuli-Venezia Giulia
Floral, fresh and minerally. 4th generation producers

Pecorino, Marchesi Migliorati, Abruzzo
Organic, vegan. Floral, peachy and zesty.

Gavi di Gavi DOCG, Picollo Ernesto, Piemonte
Organic. Lovely acidity and minerality. Green apple.

Verdicchio dei Castelli, DOC, Accadia, Marche
Organic, vegan. Honey and anise. Juicy & zingy.

ROSSO
Nerello mascalese, Terre di Giumara, Sicily
Smooth, medium body red. Grapes grown on volcanic soil.

Sangiovese, Poderi dal Nespoli, Emilia R
Easy drinking red, hint of black pepper and spice.

NV Refosco/Merlot, Le Pianure, Friuli-Venezia G
Juicy and silky. Herbal and savoury.

Primitivo Salento, Mocavero, Puglia
Deep, rich red with hints of violet and jam.

Chianti Classico DOCG, Buccianera, Tuscany
Organic, vegan. Winery run by three sisters.

Rosso di V. DOC Nebbiolo, Dirupi, Lombardy
Organic. Light red ruby. Floral and elegant.

ROSE
La Maglia Rosa Pinot Grigio Blush delle Venezia
Citrus and red berries. Light, dry and crisp.

Chiaretto di Bardolino, Casaretti, Veneto

Organic pale pink, red cherries & liquorice, dry and refined.
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