
We are committed to offering you every day  
homemade dishes prepared with fresh  

and seasonal products.

@restaurantgina

T O  S H A R E

F R I G G I T E L L I  F R I T T I   1 0 
Fried peperoni friggitelli

A R T I C H O K E S  V I N A I G R E T T E   1 8 
Steamed artichokes & vinaigrette sauce

S C R O C C H I A R E L L A 
- Fresh tomatoes, anchovies & mayonnaise 1 4 
- Mortadelle IGP, Bronte pistachios & ricotta 1 5 
- Marinated salmon, burrata & arugula salad 1 6

F R I T T O  M I S T O  2 6 
Fried Calamari, prawns, vegetables 

& wasabi mayonnaise

PA N I S S E  F R I E S  1 3 
Gina’s secret sauce

S T A R T E R S

P R O S C I U T T O  E  M E L O N E  1 9 
Parma ham aged 30 months & melon

W AT E R M E L O N  &  F E TA  1 9 
Grilled watermelon, feta & lime

B R E S A O L A  C A R PA C C I O  2 3 
Arugula salad & parmesan

T O M AT O E S  &  B U R R ATA  ( 1 2 0 G R )  1 8 
Cherry tomatoes & fresh Burrata

PA R M I G I A N A   1 9 
Eggplant, mozzarella, tomato sauce 

& parmesan

PA R M A  H A M ,  B U R R ATA  2 6  
E  P O M O D O R I N I 
Parma ham aged 30 months, burrata & tomatoes

S A L A D S

AV O C A D O  &  Q U I N O A   1 8 
Cherry tomatoes & citruses

P R I M AV E R A  S A L A D  1 9 
Venere rice, mango, avocado, beetroot, 

feta, radish & beans

P U R P L E  A R T I C H O K E S  1 9 
Arugula salad, parmesan & lemon sauce

F E TA  S A L A D  1 8 
Feta, tomatoes, olives taggiasca, red onions, 

cucumber & letuce

C A E S A R  S A L A D  2 1 
With crispy chicken

N I Ç O I S E  S A L A D  2 1 
Tomatoes, green peppers, spring onions, celery, egg, 

anchovies, tuna, olives and artichokes

P I Z Z A

M A R G H E R I TA  2 1 
Mozzarella fior di latte, homemade tomato sauce

L A  G I N A  2 5 
Parma ham, burrata, cherry tomatoes, 

arugula salad, homemade tomato sauce

4  F O R M A G G I  2 3 
Mozzarella fior di latte, parmesan, 

goat cheese & gorgonzola

D I AV O L A  2 5 
Spicy salami, mozzarella fior di latte, 

oregano, homemade tomato sauce

B U R R ATA  &  P O M O D O R I N I  2 3 
Burrata, basil, cherry tomatoes, 

homemade tomato sauce

TA R T U F O  4 5 
Seasonal truffle, mozzarella fior di latte

P A S T A

F E T T U C C I N E  A L L A  B O L O G N E S E  2 2

S PA G H E T T I  D E L  M A R E  2 6 
Spaghetti with seafood

T O N N A R E L L O  C A C I O  E  P E P E  2 4 
Homemade cheese sauce & poivre noir

F E T T U C C I N E  W I T H  S E A S O N A L  2 4 
V E G E TA B L E S  

F E T T U C C I N E  A L  A R R A B I ATA   2 2 
Fettucine, tomato sauce, garlic 

& pimento

R I C O T TA  &  S P I N A C H  R AV I O L I  2 1 
Ricotta, spinach & homemade  

tomato sauce

T R O F I E  P E S T O  B U R R ATA  2 3

T O N N A R E L L O  A L  TA R T U F O  4 3 
Fresh tonnarello with truffle

R I S O T T O

P O M O D O R O  E  B U R R ATA  2 6 
Tomatoes & burrata

S E A F O O D  3 4 
Prawns, scallops, clams, 

squid & mussels

F I S H E S

S A L M O N  TA R TA R  2 4 
Avocado & revered rice 

S E A  B A S S  F I L E T S  3 4 
marinated with citrus 

& Procence herbs

G R I L L E D  T U N A  S T E A K  3 1 
Grilled tuna, virgin sauce, 

grilled vegetables

PA R I L L A D A  O F  T H E  S E A  5 5 
Salmon, tuna, calamari, prawns, 

& lemon sauce

B U R G E R S
G I N A’ S  C H E E S E B U R G E R  2 1 
Veal & beef chopped steak, broccoli & pepper sauce

B U R G E R  D I  T O N N O  2 3 
Fresh tuna, confit onions, salad & aioli sauce

B U R G E R  V E G A N   2 1 
Turmeric bread, lentil steak, spinach, 

vegan mayonnaise & tahina

M E A T S
B E E F  TA R TA R  ( 1 8 0 G )  2 6 
Filet of beef cut with a knife, avocado, 

egg yolk & herbs

B E E F  F I L L E T  ( 2 2 0 G )  4 5 
Grilled with pepper sauce

V E A L  F I L L E T  3 4 
Finely beaten, lemon sauce

B A B Y  C H I C K E N  2 8 
Marinated with spicy sauce, brocoli & potatoes

S T R A C C E T T I  2 6 
Thinly sliced beef, arugula salad & parmesan

S I D E  D I S H E S
F R E N C H  F R I E S   6

T R U F F L E  F R E N C H  F R I E S   1 6

B A K E D  P O TAT O E S   6

B R O C C O L I   7

S U C R I N E  S A L A D   6

G R I L L E D  V E G E TA B L E S   9

D E S S E R T S
C A F É  G O U R M A N D  1 4

T I R A M I S Ù  1 0

PA N N A  C O T TA  9 

Nutella ou fruits rouges ou chocolat

F R E S H  F R U I T S  S A L A D   1 2

D E L I Z I A  A L  L I M O N E  9 
Lemon cake

T O R T I N O  A L  C I O C C O L AT O  1 0 
Chocolate souflé

S T R A W B E R R Y  M I L L E  F E U I L L E  1 2

E X O T I C  TA R T  1 2 
Passion fruit cream, mango mousse & coconut shortbread

G I N A’ S  M A D E L E I N E  1 2 
Peach/apricot cream & vanilla mousse

G I N A’ S  C R Ê P E -T I R A M I S U  1 0

C R Ê P E S  Nutella or red fruits or chocolate 9

F O C A C C I A  Nutella & chantilly 1 6

I C E  C R E A M 
&  S O R B E T S  8  (2 BALLS)

C H O C O L AT E ,  VA N I L L A ,  P I S TA C H I O 
L E M O N ,  S T R A W B E R R Y,  M A N G O

Do not hesitate to inform our teams in case of allergies 
or intolerances. The traceability of all our meats is 
available to our customers.

Price in euro, taxes & service included.
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