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wings

hot appetizers

ingers

COZZE CON SALSA
BIANCA OR ROSSA
Mussels Sautéed in Garlic &
Olive Oil or Marinara Sauce

$13.50
CALAMARI FRITTI

Fried Calamari Served with
Marinara Sauce

$12.50

: VONGOLE POSILLIPO

(STEAMERS)

Clams Sautéed in
Spicy Marinara or
White Garlic Sauce

$13.50

BROCCOLI AGLIO &
oLIO
Fresh Broccoli Sautéed in
Garlic & Olive Oil

$9.50

SPINACH AGLIO &
oLIO
Fresh Spinach Sautéed in
Garlic & Olive Oil

$9.50
BROCCOLI RABE

Broccoli Rabe Sautéed in
Garlic & Olive Oil

$10.50

GRILLED EGGPLANT
Topped with Plum Tomato &
Fresh Mozzarella & Basil

$9.50

SAUTEED SHRIMP &
SCALLOPS
Served in a White Wine
Lemon Butter Sauce

$10.50

FRIED MOZZARELLA
STICKS

Breaded & Fried and Served

with a Side of Marinara Sauce

$8.50

WINGS
(Mild, Hot or BBQ Sauce)
All Wings Served with Celery
& Blue Cheese Dressing

6 Pieces $7.25

12 Pieces $12.95
24 Pieces $20.95

CHICKEN FINGERS
$8.25

sides

cold appetizers

italian garlic bread

COCKTAIL DI
GAMBERI
Jumbo Shrimp Served with
Homemade Cocktail Sauce

$15.95

SALMON
AFFUMICATO
Smoked Salmon Topped
with Capers & Red Onions
Drizzled with Olive Oil

$11.95

(6 pieces)

GARLIC & ITALIAN
SPICES

$6.00
CHEESE

(Mozzarella)

$6.50

PEPPERONI,
PROSCIUTTO &
MOZZARELLA

$8.25

CHEESE &
ANCHOVIES

$8.25
BRUSCHETTA

(Italian Cherry Tomatoes,
Kalamata Olives & Red Onion)

$8.75

SPAGHETTI OR ZITI

with Tomato Sauce

$7.25

FRENCH FRIES
$4.25

CHEESE FRIES
(Mozzarella)

$5.25
PIZZA FRIES

(Tomato Sauce & Mozzarella)

$5.25

HOMEMADE
MEATBALL OR
SAUSAGE

$2.50 each
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NEAPOLITAN PIZZA
16" Pizza $13.95

EXTRA TOPPINGS
$1.75 Half  $2.75 Whole

Pepperoni
Sausage
Anchovies
Onions
Spinach
Sliced Tomatoes
Mushrooms
Broccoli
Black Olives

le napoletana

SPECIALTY TOPPINGS
$2.50 Half $3.50 Whole

Roasted Eggplant
Grilled Chicken
Extra Cheese
Fresh Ricotta
Imported Ham
Artichokes
Kalamata Olives
Chopped Steak
Homemade Meatballs
Roasted Red Peppers

origina

WHITE CHEESE & GARLIC
12” $10.25
16" $14.50

PLUM TOMATO & GARLIC
127 $11.25
16" $16.25

PLUM TOMATO, CLAMS & GARLIC
127 $12.25
16" $18.95

PESCATORI, CLAMS, BABY SHRIMP
SAUTEED IN SPICY PLUM TOMATO
SAUCE
12" $13.50
16" $19.95

RED VEGGI

Roasted Peppers, Onions, Broccoli &
Tomatoes with Basil & Garlic

12”7 $13.25
16" $19.95

GINO'S SPECIAL (RED)
Pepperoni, Sausage, Mushrooms,
Roasted Peppers & Onions

12" $13.25
16" $19.95

SICILIAN (16" SQUARE)
16" $16.25

‘neapolitan specialty

* We can make any pizza “Red Top” upon request

Il Pizzaiolo Ala Gino’s

“authentica specialta”

(Authentic Specialty Pizza)

All our specialty pizzas are cooked at high intensity heat.
All Pizzas are made with Buffalo Cheese,
imported Italian Plum Tomato and Drizzled with
Virgin Olive Oil and Fresh Basil.

PIZZA DI PARMA
Sliced Italian Prosciutto and Fresh Garlic

12”7 $12.25 16" $22.50
MEDITERRANEAN

Kalamata Olives, Red Bermuda Onions and Anchovies

12”7 $12.75 16" $18.50
ABRUZZI|

Sweet ltalian Sopressata and Roasted Peppers

12”7 $12.75 16" $18.50
MARGARITA

Plum Tomato, Fresh Basil and Buffalo Mozzarella Cheese

12” $10.00 16" $18.50

QUATRO STAGGIONI
(ONE TOPPING PER QUARTER)
Imported Ham, Roasted Artichokes,
Kalamata Olives, Anchovies

12" $12.50 16" $19.50
BIANCA TRE FORMAGGI (NO SAUCE)

Buffalo Cheese, Sharp Provolone,
Ricotta with Virgin Olive Oil

12”7 $12.75 16" $19.50
BUFFALO CHICKEN PIZZA

Buffalo Sauce, Breast of Chicken, Mozzarella and
American Cheese

12”7 $12.75 16" $18.50
BARBECUE CHICKEN

Barbecue Sauce, Breast of Chicken and Mozzarella Cheese

12”7 $12.75 16" $18.50
BRUSCHETTA PIZZA

House-made Bruschetta and Mozzarella Cheese

12”7 $12.75 16" $18.50

BROCCOLI RABE & SAUSAGE (WHITE)
White Pizza with Broccoli Rabe, Sausage,
Garlic and Olive Oil

12”7 $13.25 16" $19.50

PESTO PIZZA (WHITE)
Fresh Pesto, Grilled Chicken and Cherry Tomatoes
12” $13.25 16" $19.50

NONNA'S PIZZA (SQUARE)

Provolone, Sauce on Top, Pecorino Romano Cheese

16" $18.50
BACON CHICKEN RANCH

Bacon, Chicken, Ranch with American and
Mozzarella Cheese Blend

12” $12.50 16" $19.50

GRILLED CHICKEN CHEESE (WHITE)
White Pizza with Slice Tomato, Grilled Chicken, Mozzarella
Cheese Topped with Balsamic Glaze

12" $12.50 16" $19.50

PIZZA DIABLO BIANCA
Jalapeno, Sautéed Onion, Chicken or Steak
12”7 $12.50 16" $19.50



traditional italian sandwiches

SAUSAGE
PARMIGIANA

$9.95

SAUSAGE
& PEPPER
PARMIGIANA

$9.95

HOMEMADE
MEATBALL
PARMIGIANA

$9.95

MEATBALLS WITH
PEPPERS OR
MUSHROOMS

$9.95

EGGPLANT
PARMIGIANA

$9.95

VEAL PARMIGIANA
$11.95

VEAL &
MUSHROOMS

$11.95

VEAL & PEPPERS
$11.95

PEPPERS & EGGS
$9.95

ITALIAN SAUSAGE
& EGGS

$9.95

CHICKEN
PARMIGIANA

$9.95

ITALIAN HOAGIE
$9.95

TUNA HOAGIE
$9.95

PIZZA STEAK
$9.95

TURKEY HOAGIE
$9.95

ITALIAN
Ham, Capicollo, Cooked
Salami, Roasted Peppers
& Mozzarella

Small 14" $16.25
Large 16” $19.00

i MEAT LOVERS
* Meatballs, Pepperoni, Sausage,
: Mozzarella and Pizza Sauce

Small 14” $17.50
Large 16" $19.95

: PHILLY DELITE
: Beef or Chicken with Mozzarella
. and Roasted Peppers

Small 14” $17.50
Large 16" $19.95

VEGGI DELITE
Broccoli, Spinach, Fresh
* Tomato, Mushrooms & Roasted
g Peppers

Small 14" $16.95
Large 16" $19.25

stromboli

BLACK ANGUS
BURGERS

8 oz. Black Angus Flame
Broiled Burgers Served with
French Fries

$9.95

PHILLY BEEF OR
CHICKEN STEAKS

$9.50

TOPPINGS
(add $.75 Each)

sandwiches

American Cheese,

: Provolone Cheese, Mushrooms,

Sautéed Onions, Raw Onions,
Lettuce, Tomato, Roasted Hot
or Sweet Peppers

SAUSAGE, PEPPER
AND MUSHROOMS
Sautéed in a
Light Marinara Sauce

$18.95

SAUSAGE ALA
PIZZAIOLA
PARMIGIANA
Sautéed in a Marinara Sauce
then Baked with Mozzarella

$18.95

SAUSAGE AND
PEPPERS WITH
ONIONS
Sautéed in a Marinara Sauce

$18.95

=xsausage

«+vitello / veal

VEAL MILANESE
Breaded Veal Cutlet with or
without Tomato Sauce

$19.95

VEAL PARMIGIANA
Breaded Veal Cutlet Topped
with Tomato Sauce then Baked
with Mozzarella Cheese

$20.95

VEAL PARMIGIANA
WITH EGGPLANT
Breaded Veal Cutlet Topped
with Eggplant and Tomato
Sauce then Baked
with Mozzarella Cheese

$21.95

VEAL ALA GINO’S
Breaded Veal Cutlet Topped
with Eggplant, Ham, Capicola
and Egg in a Tomato Sauce
then Baked with Mozzarella

$23.95

VEAL CACCIATORE
Veal Cubes Sautéed with
Roasted Peppers
and Mushrooms in a
Marinara Sauce

$23.95

VEAL PUTTANESCA
Medallions of Veal Sautéed
with Black Olives and Capers
in a Plum Tomato Sauce

$22.95

VEAL PICANTE
Medallions of Veal Sautéed in
a White Wine and Lemon-
Butter Sauce

$22.95

VEAL MARSALA
Medallions of Veal Sautéed
with Prosciutto and
Mushrooms in a
Marsala Wine Sauce

$22.95

VEAL ALLA LIMONE
Veal Medallions Sautéed with
Artichokes & Capers
Finished in a White Whine
Lemon Sauce

$24.95

VEAL SORRENTO
Thin Sliced Veal Topped
with Prosciutto, Eggplant &
Mozzarella Finished in a
White Wine Sauce

$25.95

++pollo / chicken

VEAL CUTLET ALA
CAPRESE
Sliced Tomato, Fresh
Mozzarella and Basil Topped
with Balsamic Glaze and Extra
Virgin Olive Oil
$24.95

VEAL FLORENTINE
Medallions of Veal Sautéed
with Spinach, Sun-dried
Tomato and topped with
Provolone in Cream Sauce

$25.95

VEAL RIB CHOP
(14 oz.)
Include Steak Cut Fries &
Sautéed Spinach
$32.95

CHICKEN MARSALA
Chicken Sautéed with
Prosciutto and Mushrooms
in a Marsala Wine Sauce

$18.95

CHICKEN ALA GINO’S
Breaded Filet of Chicken
Sauteed with Garlic
and Mushrooms in a Plum
Tomato Sauce

$18.95

CHICKEN
PARMIGIANA
Breaded Chicken Cutlet
Topped with Tomato
Sauce then Baked with
Mozzarella Cheese

$18.95

CHICKEN ALA
CACCIATORE
Chicken Sautéed with Roasted
Peppers and Mushrooms in a
Marinara Sauce

$18.95

CHICKEN PICANTE
Chicken Sautéed in a White
Wine and Lemon-Butter Sauce

$18.95

CHICKEN
FLORENTINE
Chicken Sautéed with Spinach,
Sun-dried Tomato and topped
with Provolone in Cream Sauce

$22.95

GRILLED CHICKEN
Grilled Breast of Chicken
Topped with Balsamic Glaze
and served with Broccoli

$18.95

**THESE ENTREES INCLUDE SALAD, BREAD & CHOICE OF
SPAPHETTI OR FRENCH FRIES



OVEN ROASTED
KING SALMON
Include Steak Cut Fries &
Sautéed Spinach
$24.95

GRILLED AHI TUNA
Include Steak Cut Fries &
Sautéed Spinach

$21.95

BROILED TILAPIA
Include Steak Cut Fries &
Sautéed Spinach

$19.95

ORANGE GINGER
GLAZE SALMON
. Finished in Orange Ginger
* Glaze. Include Steak Cut Fries
& Sautéed Spinach

: $26.95
: SALMON FETTUCCINI

+  Fettuccini with Salmon and
: Peas, Finished in Vodka Cream
Sauce

$20.95

JUMBO SHRIMP
PARMIGIANA
Baked with Plum Tomatoes &
Fresh Mozzarella served with
Side Pasta

$25.95
SHRIMP FETTUCCINI

Fettuccini in Sherry Cream
Sauce, Topped with
Grilled Shrimp

$25.95

*seafood

(Baked)
All Entrées Include
Salad & Bread

BAKED ITALIAN
SPECIALTIES

Eggplant Parmigiana
Eggplant Rollatini
Manicotti e Stuffed Shells
Meat Tortellini
Cheese Ravioli ® Spinach
Ravioli e Lasagna

$15.25

*alforno

BAKED ZITI

Plain Tomato Sauce

$14.25

Eggplant
$15.25

Ricotta Cheese
$15.25

Ricotta Cheese with
Choice of Eggplant or
Chopped Sausage

$16.25
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*THESE ENTREES INCLUDE SALAD & BREAD

*alla panna

: Choice of Spaghetti, Linguini
: or Capellini

JUMBO LUMP CRAB
Crab in Spicy Plum Tomato
Sauce with Fresh Basil

$22.95

SHRIMP FRA
. DIAVOLO
Shrimp Sautéed in Spicy
: Marinara Sauce

$22.95
: CALAMARI MARINARA

Calamari Served in a Mild
Plum Tomato Sauce

$18.95

ZUPPA DI MUSSELS
(RED OR WHITE)
Black Mussels in Marinara or
Garlic Sauce

$18.95

SHRIMP SCAMPI
OVER PASTA

$22.95

ZUPPA DI CLAMS
(RED OR WHITE)
Little Neck Clams in Marinara
or Garlic Sauce

$18.95

FRUTTA DI MARE
(RED OR WHITE)
Shrimp, Scallops, Mussels
& Clams in Marinara or
Garlic Sauce

$25.95

ZUPPA DI PESCE
(RED OR WHITE)

Shrimp, Scallops & Lump Crab
in Marinara or Garlic Sauce

$25.95

CHOPPED SEA
CLAMS (RED OR WHITE)
Sea Clams Sautéed in
Marinara or Garlic Sauce

$15.95

(Cream Sauce)

SPINACH RAVIOLI
Served in a Light Pink Sauce
$15.25

FETTUCCINI
LOUISIANA
Jumbo Shrimp & Scallops
Sautéed in Pink Cream Sauce

$18.95

LOBSTER RAVIOLI
Lobster Meat Filled
Ravioli Topped with Lump
Crab Finished in a Pink
Cream Sauce

$23.95

soups

*traditional pasta dinners

cold antipasto

CREATE YOUR OWN
COMBINATION
Choice of 1 pasta and 1 sauce

$13.50
CHOICE OF PASTA

Linguini, Penne, Capellini,
Spaghetti, Fettuccini

CHOICE OF SAUCE
Tomato, Marinara, Alfredo,
Bolognese, Mushroom, Pesto,
Garlic & Oil, Puttanesca,
Broccoli & Olive

Add Homemade
Meatballs or Sausage
(2) for $3.50

GINO’S

COMBINATION PASTA

Tortellini, Cheese Ravioli &
Stuffed Shells with Choice of
Meatball or Sausage

$16.50
HOMEMADE GNOCCHI

Served with Tomato or
Meat Sauce

$14.75

ANTIPASTO
ALITALIANA
(FOR 2 PEOPLE)
Assorted ltalian Meat,
Cheese & Olives

$16.50

PROSCIUTTO &
MOZZARELLA
Imported Prosciutto &
Fresh Buffalo Mozzarella

' Cheese Drizzled With Olive Oil

& Fresh Basil
$11.50

MOZZARELLA DI
BUFALA CAPRESE
Sliced Tomato, Buffalo

Mozzarella, Fresh Basil Drizzled

with Olive Oil
$10.50

. Cup $4.25 Bowl $6.75

Quart $7.25

MINESTRONE
Vegetables in a Thick
Tomato Broth

WEDDING

: Spinach in a Chicken Consume

with Mini Meat and Pasta
EGGDROP

Chicken Consume with
Pasta and Egg

PASTA FAGGIOLI
Pasta Sautéed with Beans in
a Thick Broth

HOUSE SALAD
Chopped Romaine Lettuce,
¢ Tomato, Cucumber, Red Onion,
: Olives & Artichokes
with Choice of Dressing

$5.25
ITALIAN SALAD

Fresh Vegetables, Provolone
 Cheese & Eggs over Chopped
Romaine Lettuce with
Choice of Dressing

$9.25

CHEF SALAD
Turkey, Cheese & Italian Meat
: over Chopped Romaine Lettuce
with Choice of Dressing

$10.75

TUNA SALAD
Fresh White Tuna tossed with
. Fresh Vegetables & Mayonnaise
: Over a Bed of Lettuce

$10.75

VEAL SALAD
Bed of Fresh Tossed Greens
topped with Breaded Veal
Cutlet & Vegetables with
Choice of Dressing

$15.50

CAESAR SALAD
Chopped Romaine,
Croltons, Parmesan Cheese
and Caesar Dressing
$9.25
Add Chicken for $3.50

salads

GRILLED CHICKEN
SALAD
Bed of Fresh Tossed Greens
: topped with Grilled Marinated
: Chicken & Vegetables
with Choice of Dressing

$10.75

SEARED CAJUN
SCALLOP SALAD
Scallops Marinated in
Cajun Spices Served over
Mixed Greens & Vegetables
served with Balsamic
Vinaigrette Dressing

$13.50

CRAB SALAD
Lump Crab Meat Served on
Top of a Fresh Bed of Mixed

Greens & Vegetables with
Lemon Vinaigrette Dressing

$13.50





