Expresso Lunch Menu
12-2PM TUESDAY TO FRIDAY

Stuzzichini
Small Plates

 Polenta Chips 

Pizze

With tomato & Italian mozzarella base unless otherwise said. GF base
$4.00.

Served with gorgonzola
cheese dip 8.50

 Margherita 

Deep-fried potato balls filled
with mozzarella - 4 per
serving 8.50

Pollo Indiana

 Croquette 

Polpette

Beef+pork meat-balls served
with tomato sauce topped
with parmesan - 4 per
serving 9.00

Arancini

Deep-fried rice balls filled
with bolognese ragu, green
peas & mozzarella - 4 per
serve 8.50

Calamari Fritti

Seasoned, floured, deep
fried. Served with house aioli
17.00

Zuppa di Cozze

Steamed NZ mussels with
tomato, garlic, lemon,
parsley NZ olive oil 17.50

Contorni - Sides

Tomato & mozzarella with fresh basil (when available) 10.50
Tandoori-spiced chicken, tomato, mozzarella, topped with yogurt &
chilli 13.50

 Barbie & Feta 

Mozzarella, roast beetroot, feta, olives, galic & rosemary 13.50

Alibaba

Braised lamb, roast potato, mozzarella, garlic & sage 14.50

 Zucca Arrosto 

Roast pumpkin with fresh Italian-style mozzarella, spinach, garlic &
rosemary 15.50

Hawaiana

Caramelised pineapple, crispy-fried bacon, tomato & mozzarella
14.50

 Ceci e Olive 

Spinach, feta, olives, chickpeas, garlic & mozzarella 14.50

Speziata

Chorizo sausage, roast pumpkin, mozzarella & spinach 14.50

Fiorentina

Mozzarella, spinach, fresh tomato, crispy-fried bacon & egg topped
with shaved parmesan 14.50

All V and GF

Toscana

Potato Chips 5.00
Mixed Leaf
Salad 6.00
Chunky Salad

Polpette e Chorizo

Olives, cucumber, tomato,
feta, red onion 8.00

Pork & fennel sausage, white beans, caramelised onion, tomato,
mozzarella 15.50
Pork & beef meatballs, chorizo sausage, tomato, mozzarella 16.00

Gamberoni

Grilled prawns, salami, roast capsicum & mozzarella 16.00

Extra Parmesan 1.50
Please Turn Over

Winter Warmers

Home made bread complimentary, please ask your waiter

  Minestra di Lenticche 

Lentil soup with stock veges, EV olive oil topped with parmesan and
gremolata 13.00
Add pork belly 5.00

Ask about our
Specials!
Insalate

Chickpea soup with garlic, rosemary & EV olive oil topped with
parmesan 13.00
With braised lamb 5.00

Salads below with mixed leaf
and lemon vinaigrette
(homemade bread
complimentary, please ask
your waiter)

Capo's Cacciucco

 Pollo e Sesamo 

  Zuppa di Ceci 

Prawns, calamari, mussels in our clear fish broth with garlic house
bread, EV olive oil, a dash of chilli, a squeeze of lemon and Italian
parsley 18.00

Pollo alla Parmigiana

Crumbed chicken pan-fried with ham and mozzarella topped with
parmesan. Served with roast potatoes 18.00

Vitello al Limone

Tenderised veal medallions, lightly floured then panfried with lemon
butter & sage. Served with roast potatoes 18.00

Pasta
GF extra $3.00

 Spaghetti Pomodoro 

With our tomato sauce topped with parmesan  13.50

Fettuccine Carbonara

With pan-fried pancetta, topped with soft poached egg, black
pepper, parmesan cheese 14.50

Fettuccine alla Puttancesca

With tomato, anchovy, olives, capers, chilli & Italian parsley 14.50

Penne con Pollo

With pan-fried chicken in a creamy garlic sauce topped with
parmesan 15.50

Spaghetti alla Bolognese

With bolognese ragu topped with parmesan  15.50

Marinated & grilled lemon
chicken, tomato, roast
capsicum, sesame seeds
16.00

 Zucca e Gamberi 
Grilled prawns, roast
pumpkin, chorizo, feta,
green beans, red onion
17.00

Dolci
Mini Tiramisu

The classic Italian dessert
made with savoiardi fingers
soaked in marsala wine &
espresso coffee layered
with mascarpone cream
dusted with dark dutch
cocao 11.00

Mousse di
Cioccolato

Chocolate mousse with
cream chantilly & chocolate
flakes 12.50

Creme Brule

Baked vanilla cream custard
with caramelised sugar
topped with strawberry
coulis 13.50

ONE ACCOUNT, ONE PAYMENT PER TABLE
To ensure a smooth end to your meal, please arrange individual payments per person at your table before presenting to the cashier
with one payment.
For group bookings it is our policy to charge unpaid items to the credit card of the person who organized the booking.
All major cards welcome. No cheques.
GINA’S ITALIAN KITCHEN IS FULLY LICENCED & BYO WINE
Pending conditions, our BYO policy allows 1 bottle of (750ml) wine per two people. Corkage is charged at $10 per bottle.
We are prohibited from serving alcohol to intoxicated people and minors under the Sale of Liquor Act.
Please drink responsibly.

