Set Menu Completo
$40 Per Person

Shared Starter
 Pizza Breads

EV olive oil, garlic + oregano and
EV olive oil, gorgonzola + caramelised onion
Gluten-free available $4.00 extra

Antipasti

Calamari, Polenta (v/gf), Olives+Feta(v/gf), Chorizo

Mains Selection
Please select one from the following
Gluten-free pizza base extra $4.00, Gluten-free pasta extra $3.00

Pizza Capos

Tomato, mozzarella, pork & fennel sausage, mushroom, caramelised onion, gorgonzola

 Pizza Ortolana

Tomato, mozzarella, grilled eggplant, capsicum & zucchine

Pizza Tandoori

Tomato, mozzarella, tandoori-spiced chicken, topped with yogurt & chilli

Gnocchi al Ragu d'Agnello

Home-made potato ghocchi with Tuscan-style ragu of lamb

 Pasta Caponata

Tomato, capers, grilled capsicum, eggplant, zucchine with parmiggiana

  Risotto di Stagione

Whole-grain rice risotto with seasonal vegetables topped with parmiggiano

Insalata di Pollo e Sesamo

Grilled lemon chicken, mixed leaf, tomato, avocado, olives, red onion, sesame seeds and balsamic vinaigrette

Insalata Mediterranea

Mixed leaf with tomato, capsicum, feta, red onion, olives, orange, cucumber, sunﬂower seeds and balsamic
vinaigrette

More mains & dessert options continued over the page ...

Please Note!
For an extra $15 you may also select from the following mains
All served with roast potatoes unless otherwise stated

Veal Marsala

Veal medallions, lightly ﬂoured panfried with cream and Marsala wine

Tagliata di Manzo

Scotch ﬁllet grilled medium-rare and salsa verde topped with rocket, parmesan, balsamic
reduction

Maiale Arrosto

Pork Belly roasted with garlic, rosemary, mushroom, apple cider vinegar

Pollo alla Parmiggiana

Crumbed chicken pan-fried with ham and mozzarella topped with parmiggiana

Dolci
 Sorbetto di Limone

Lemon sorbet, caramelised lemon, dash of limoncello

Tiramisu

Layers of savoiardi biscuits soaked in fresh
brewed Italian espresso, mascarpone
cream & marsala wine.
Dusted with dutch cocoa

One Account Per Table
Please respect our one account, one payment policy

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 organised the booking.
All major credit cards welcome.
Gina's is fully licenced and pending conditions (please ask us if you aren't sure), BYO wine. 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

