
Spaghetti pasta with prawns, calamari, mussels, tomato sauce and chilli
SPAGHETTI SCOGLIO $36

Tagliatelle pasta with prawns, chicken, mushrooms, Marsala wine, cream, truffle oil 
and parmesan cheese

TAGLIATELLE MARE E MONTI $37

Ravioli pasta stuffed with chicken and mushrooms, truffle oil, sage, butter sauce and parmesan
RAVIOLI DI POLLO $37

Arborio rice with mushrooms, truffle oil, touch of cream and parmesan cheese
RISOTTO FUNGHI (V, NG) $36

    -Spaghetti Bolognese
    -Spaghetti Carbonara
    -Penne Arrabiata (V)

CLASSIC PASTAS $30

Potato gnocchi with slow cooked lamb shoulder, tomato sauce herbs and parmesan cheese
$36GNOCCHI AL RAGU

Spaghetti pasta with broccoli, garlic, chilli, parsley, extra virgin olive oil and parmesan cheese
SPAGHETTI AGLIO E OLIO (V) $30

Potato gnocchi with pan fried chorizo, prawns and tomato sauce
GNOCCHI GAMBERONI E CHORIZO $38

Potato gnocchi pesto basil with rocket salad and parmesan cheese
GNOCCHI AL PESTO (V) $35

Tagliatelle pasta with smoked salmon, sundried tomato, cream, tomato sauce and vodka
TAGLIATELLE ALLA SALMONE E VODKA $37

Linguine pasta with capsicum, eggplant, zucchini, capers, garlic, tomato sauce and parmesan
LINGUINE ORTOLONA (V) $34

PASTA

Slow roasted crispy pork belly served with roasted potatoes, sauteed mushrooms, 
caramelized onion and balsamic reduction

ARROSTO DI MAIALE (NG) $40

Breaded chicken breast, topped with mozzarella, ham and parmesan served with
spaghetti napoli

$39POLLO PARMIGIANA AL FORNO

Braised lamb shank, with rosemary, thyme, tomatoes, served with mashed potatoes
and veggie sauce

STINCO DI AGNELLO (NG) $44

Grilled beef scotch fillet, roasted potatoes with desired sauce:
    -Brandy creamy peppercorns
    -Mushroom and truffle oil

BISTECCA DI MANZO (250G APPROX) (NG) $50

CARNI GRIGLIATE

Tomato sauce, herbs, white wine, garlic, olives, capers on a bed of mashed potatoes
SALMON $45

PESCE ALLA PIZZAIOLA

Crispy fried squid served with aioli
CALAMARI (DF) $25

Arborio rice ragu stuffed with mozzarella served with aioli and parmesan
$21ARANCINI (V)

Marinated mix olives
OLIVES (VG, NG, DF) $12

Selection of Italian cured meat, provolone cheese, mixed olives, artichoke, capsicum
and focaccia bread

ANTIPASTO PLATTER (FOR TWO PERSONS) $38

Steam fresh mussels with garlic, onion cream, white wine and pesto
COZZE ALLA GENOVESE PESTO (NG) $25

Steam fresh mussels, prawns, onion and basil
ANTIPASTO DI MARE (FOR TWO PERSONS) (NG, DF) $27

ANTIPASTI

POTATO FRIES, TRUFFLE OIL AND PARMESAN (V) $16

POLENTA CHIPS WITH CREAMY BLUE CHEESE SAUCE (V, NG) $16

ROASTED POTATOES WITH PARMESAN (V, NG) $13

MASHED POTATO (V, NG) $13

SAUTED BROCCOLI WITH EXTRA VIRGIN OLIVE OIL (VG, NG) $13

ROASTED MIXED VEGETABLES WITH EXTRA VIRGIN OLIVE OIL (VG, NG) $13

CONTORNI

Buffalo mozzarella, vined tomato, mixed leaves, avocado, fresh basil and pesto
INSALATA TRICOLORE (V, NG, DF) $25

Rocket leaves, pear, balsamic reduction and parmesan cheese
$22INSALATA DI RUCOLA (V, NG, DF)

Grilled chicken, mixed leaves, croutons, anchovies, parmesan cheese and Caesar dressing
INSALATA DI CAESAR $25

Mixed leaves, tomato, cucumber, red onion, olives, feta cheese, balsamic reduction, 
extra virgin olive oil

INSALATA GRECA $24

INSALATA

GINA’S
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HALF CENTURY MAKING AUTHENTIC ITALIAN FOOD

We have a one bill, one payment per table policy. BYO is not permited.

Before placing your order please inform our staff if you have any allergies that we should be concerned about.

Gluten free pasta and pizza base available with extra charge, other add ons available.

(V) Vegetarian    (VG) Vegan    (NG) No gluten    (DF) Dairy free



Tomato sauce, mozzarella, roasted chicken, pesto pine nuts
ALLELUIA $32

Tomato sauce, mozzarella, capsicum, chorizo
PEPERONI $32

Tomato sauce, mozzarella, chorizo, meatballs
POLPETTE CHORIZO $33

Tomato sauce, mozzarella, mushroom and ham
PROSCIUTTO E FUNGHI $32

Tomato sauce, mozzarella, prawns, calamari and mussels
FRUTTI DI MARE $35

Tomato sauce, mozzarella, capsicum, eggplant and zucchini
ORTOLANA (V) $32

Tomato sauce, mozzarella, fennel pork mince and caramelised onion
TOSCANA $30

Tomato sauce, mozzarella, feta cheese and mushroom
GINA’S STYLE CALZONE (V) $35

Tomato sauce, mozzarella, olives, onion, capers and tuna
TONNO E CIPOLLA $35

Mozzarella, chorizo and gorgonzola
GORGONZOLA E SALAMI $32

Tomato sauce, mozzarella Spicy honey Lamb ragu
RAGÙ DI AGNELLO PICCANTE E MIELE $35

Tomato sauce, mozzarella, chicken, tandoori, yoghurt, chilli
INDIANA $35

GARLIC BREAD (VG, DF) $14

GARLIC BREAD MOZARELLA (V) $18

FOCACCIA (VG, DF) $15

FOCACCIA WITH ROCKET AND BURRATA (V) $28

PIZZA BREAD WITH ROSMARINO, PARMESAN AND TRUFFLE OIL (V)

(V) Vegetarian    (VG) Vegan    (NG) No gluten    (DF) Dairy free

$16

Tomato sauce, mozzarella, ham, chorizo, red onion, capsicum, mushrooms, olives
$33BODO’S SPECIAL

Tomato sauce, mozzarella, basil leaves
MARGHERITA (V) $26

Mozzarella, prosciutto crudo, rocket salad, parmesan
BIANCA PRIMAVERA $35

Mozzarella, Rocket salad, burrata cheese
BIANCA BURRATTA (V) $35

Mozzarella, Rocket Salad, smoked salmon, sundried tomato
BIANCA SALMONE (V) $35

PANE

PIZZA
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