
 
APPETIZERS & SMALL SALADS 

G U A C A  G U A C A  M O L E  |  Made to order, Served with Tortilla 
Chips   |   18 
 

M I N E S T R O N E  S O U P  |  Seasonal Vegetables, Tomato Broth, 
Basil   |   16 
 

C H I C K E N  S O U P  |  Gina’s Grandma’s soul-soothing soup made 
with Organic Chicken, Fresh Vegetables and Pastina   | 16 
 

L E N T I L  S O U P  |  Vegetarian Soup made of Fresh Lentil, Carrot, 

Potato, Sautéed Onion, Cilantro, and Cumin   |   16 

 

C A P R E S E  G I N A  |  Imported Mozzarella, Cherry Tomato, Basil 
and Tuscan Extra Virgin Olive Oil   |   17 
 

M I X E D  G R E E N  G I N A  |  Green Leaves, Carrot, Radish served 
with Classic Balsamic Dressing   |   17 
 

R U C O L A  S A L A D  |  Baby Arugula, Shaved Parmigiano served 
with Lemon Olive Oil Dressing   |   18 
 

A S P A R A G U S  &  A V O C A D O  | Shaved Asparagus, Mashed 
Avocado, Parmigiano Cheese |   22 
 

MAIN COURSE SALADS 

C H O P P E D  S A L A D  G O A T  C H E E S E  |  Cherry Tomato, 
Hearts of Palm, Green Bean, Arugula, Bell Pepper served with Raspberry 
Vinaigrette Balsamic Reduction   | 23 
 

C H I C K E N  |  Thyme-Rosemary Marinated Organic Chicken Breast, 
Romaine, Tomato, Red Onion, Avocado served with Mayo Mustard 
Dressing   |   23 
 

S H R I M P  |  Steamed Tiger Shrimp, Mixed Green Salad, Cherry 
Tomato, Hearts of Palm, Citrus Dressing   |   24 
 

A V O C A D O  |  Imported Bufala Mozzarella, Tomato, Mixed Green 
Salad, Avocado, Balsamic Vinaigrette   |   26 
 

I N S A L A T A  D I  C E S A R E  |  Romain Lettuce,  Croutons,  
Classic Caesar Dressing |  22 
Add Grilled Chicken + $7 Add Shrimp +$10 

 
 ANTIPASTI 

C H E E S E  P L A T T E R  |  Gorgonzola, Fontina, Parmigiano, 
Kalamata Olive, Fig Jam   |   24 

 

S A L U M I  P L A T T E R  |  Prosciutto Crudo, Prosciutto Cotto, 
Speck, Mortadella, Kalamata Olive, Fig Jam   |   24 

 

A N T I P A S T O  G I N A  |  Prosciutto Crudo, Speck, Mortadella, 
Parmigiano, Fontina, Kalamata Olive, Cornichon, Fig Jam, Served with 
Crispy Rosemary Focaccia (Perfect for Two and Great for the Table) | 36 
 

E N T R É E S 
 

L E M O N  S O L E  P I C C A T A  | Capers, Green Beans, Lemon | 32 
 

A T L A N T I C  S A L M O N  |  Herb Crusted Filet of Salmon, 
Primavera Rice, Chardonnay Wine Sauce | 32 
 

O R G A N I C  C H I C K E N  P I C C A T A  |  Free Range Chicken 
Breast, Chardonnay Wine Reduction, Lemon Caper Sauce, Served with 
Roasted Potato and String Beans   |   28 
 

C H I C K E N  M A R G H E R I T A  |  Pan Seared Free Range Chicken 
Breast served with Fresh Tomato Sauce, Mozzarella and Spinach |  28 
 

G I N A  M I L A N E S E  |  Pan-seared Breaded Free Range Chicken 
Breast served with Arugula, Tomato, Avocado & Onion Salad | 29 
 

S K I R T  S T E A K  T A G L I A T A  |  Topped with Balsamic 

Reduction, Served with Arugula & Tomato Salad OR French Fries    | 36 
 

C O N T O R N I $13 

S A U T É E D  O R  S T E A M E D  

O R G A N I C  S P I N A C H  
S T R I N G  B E A N S  

M I X E D  W I L D  M U S H R O O M  
G R I L L E D  A S P A R A G U S  

F R E N C H  F R I E S  
 

 
MEATBALL FESTIVAL AT GINA’S | 24 

 

C H O O S E  Y O U R  S A U C E  |  Classic Tomato Basil OR 
Spicy Tomato Diavola OR Creamy Mushroom OR Pesto 

 

C H O O S E  Y O U R  M E A T  |  BEEF & PORK OR 
ORGANIC TURKEY 

A D D  Y O U R  P A S T A  |  Penne or Spaghetti + $7 
Homemade Fettuccine + $10 

 

P A S T A 

G L U T E N  F R E E  P A S T A  A V A I L A B L E  | +$5 

S P A G H E T T I  A G L I O  O L I O  &  P E P E R O N C I N O  |  
Olive Oil, Hot Chili Pepper, Garlic   | 22 
S P A G H E T T I   T O M A T O & B A S I L   |   22 

P E N N E  P U T T A N E S C A  |  Penne with Kalamata Olive, Caper, 
Onion, Garlic   |   23 

P E N N E  A L L A  V O D K A  | Gina’s Classic Vodka Sauce | 24 

F A R F A L L E  A L  P E T T O  D I  P O L L O  | Organic Chicken 
Breast, Sweet Pea, Light Parmigiano Cream Sauce | 26 

C A C I O  E  P E P E  | Typical Roman Pasta w/Parmigiano, Pecorino 
Romano & Ground Peppercorn | 27 

L A S A G N A   B O L O G N E S E   |   26 

S P A G H E T T I   MEATBALL |   25 

F E T T U C C I N E  A L L A  B O L O G N E S E  |  Homemade with 
Finest Grass-Fed Beef Ragu and Tomato Sauce   |   26 

P O R C I N I  M U S H R O O M  R A V I O L I  |  Homemade, Filled 
with Porcini, White Truffle Butter Sauce | 25 

R I C O T T A  &  S P I N A C H  R A V I O L I  |  Homemade, Filled 
with Fresh Ricotta & Parmigiano, Served with Tomato Basil Sauce   |   28 

G N O C C H I  D E L L A  N O N N A  | Homemade Potato Gnocchi 
with Your Choice of Tomato Basil or Pesto Sauce   | 26 



 
P I Z Z A 

O R G A N I C  W H O L E  W H E A T  C R U S T  | +$5 
 

M A R G H E R I T A  |  Mozzarella, San Marzano Tomato Sauce, Fresh 

Basil   |   22 
 

P E R L I N A  |  Imported Buffala Mozzarella, Tomato Sauce, Fresh 

Basil   |   24 
 

P A R M A  |  Mozzarella, San Marzano Tomato Sauce, Prosciutto di 

Parma Aged 18mo   |   27 

 

B I A N C A  |  Mozzarella, Fontina, Baby Arugula and Shaved 

Parmigiano   |   24 

 

C H E R R Y  T O M A T O  &  R U C O L A  |  Mozzarella, Tomato 

Sauce, Cherry Tomato, Arugula   |   24 

 

O R T O L A N A  |  Mozzarella, Tomato Sauce, Grilled Zucchini, 

Eggplant & Mushroom   |   24 
 

D I A V O L A  |  Mozzarella, Tomato Sauce, Italian Spicy Salami   |   25 

 

S A L S I C C I A  &  C I P O L L A  |  Mozzarella, Tomato Sauce, Sweet 

Italian Sausage, Red Onion   |   25 

 

P R O S C I U T T O  &  F I G  |  Our Special Parmigiano Cream, 

Prosciutto Crudo di Parma, Fresh Fig   |   27 

 

C A P R I C C I O S A  |  Mozzarella, Tomato Sauce, Artichoke, 

Prosciutto Cotto, Mushroom, Kalamata Olive   |   25 

 

Q U A T T R O  F O R M A G G I  |  Mozzarella, Fontina, Gorgonzola, 

Parmigiano, Wild Mushroom, Truffle Oil   |   24 

 

 
 CIABATTA SANDWICH & CRISPY FOCACCIA  

H O U S E M A D E  C I A B A T T A  S A N D W I C H  
Served with Mixed Green Salad  
 

C A P R E S E  |  Roasted Cherry Tomato, Mozzarella   | 15 

P R O S C I U T T O  |  Mozzarella  Arugula  | 17 

C L A S S I C  C H I C K E N  S A L A D  |  Lettuce, Tomato | 16 

 

C R I S P Y  F O C A C C I A  
 

G I N A  | Robiola Cheese, Tomato, Arugula, Prosciutto, Avocado  |  25 

R O B I O L A  | Robiola, Tomato, Truffle Oil & Arugula | 23 

R O B I O L A  &  P R O S C I U T T O  |  Robiola, Prosciutto di Parma 

Aged 18mo |  24 
 

B R E A D & M O R E 

 

F O C A C C I A ,  B A T A R D  &  O L I V E  O I L  |  7  
 
M A R I N A T E D  O L I V E S  |  8  
 

P R O S C I U T T O  D I  P A R M A  |  1 2  
 
M O R T A D E L L A  |  1 1  
 

 
 

 
B R U N C H 

SATURDAY AND SUNDAY 11:30 – 4pm 
F O N T I N A  C H E E S E  &  S P I N A C H  O M E L E T T E  |  
R o a s t e d  P o t a t o e s  &  G r e e n s  |  2 4  
 
E G G S  B E N E D I C T  |  E n g l i s h  M u f f i n ,  P o a c h e d  
E g g ,  P r o s c i u t t o  C o t t o ,  H o l l a n d a i s e ,   
G r e e n s  |  2 6  
 
A V O C A D O  T O A S T  |  S o u r d o u g h  B a t a r d ,  
A v o c a d o ,  P i c k l e d  R e d  O n i o n ,  C h e r r y  T o m a t o ,  
F e t a  C h e e s e ,  C h i l l i  F l a k e s  |  1 9   
a d d  p o a c h e d  e g g  + $ 5  
 

S T E A K  &  E G G S  |  S k i r t  S t e a k  T a g l i a t a ,  T w o  
E g g s  A n y  S t y l e ,  F r e n c h  F r i e s  &  A r u g u l a  |  3 8  
 

F R E N C H  T O A S T  |  C h a l l a h  B r e a d ,  B e r r i e s ,  
M a p l e  S y r u p  |  2 4  
 

P I Z Z A  F L O R E N T I N E  |  M o z z a r e l l a  &  F o n t i n a  
C h e e s e ,  B a b y  S p i n a c h ,  E g g  S u n n y s i d e  U p  |  2 8  
 
S C R A M B L E D  E G G  F O C A C C I A  |  C r i s p y  
F o c c a c c i a ,  R o b i o l a ,  F o n t i n a ,  M o z z a r e l l a ,  
S c r a m b l e d  E g g  |  2 8  
a d d  p r o s c i u t t o  d i  p a r m a  + $ 8  
 

G R E E K  Y O G U R T  &  G R A N O L A  |  H o m e m a d e  
M a n g o  C o m p o t e ,  B e r r i e s  |  1 2 . 5  
 
E G G  &  C H E E S E  S A N D W I C H  |  F r i e d  E g g ,  
B a c o n ,  A v o c a d o ,  A r u g u l a ,  F o n t i n a ,  o n  a  S o f t  
C i a b a t t a  |  1 6 . 5  
 

C R O I S S A N T  |  $ 4 . 5  
C H O C O L A T E  C R O I S S A N T  |  $ 5 . 5  

L E M O N  L O A F  C A K E  |  6  
M A T C H A  L O A F  C A K E  |  6  

S A U R D O U G H  B A T A R D   
W I T H  B U T T E R  &  J A M  |  $ 8 . 5  


