
Traditional Pasta
tomato sauce and basil  11.95

garlic and oil  11.95

marinara  11.95

meat sauce  14.95

Baked ziti
served with or without meat sauce

16.95

Baked CHEESE ravioli  (6)
 tomato sauce and basil

16.95

BAKED MEAT Lasagna
ricotta, meat and mozzarella cheese 

17.95

Baked manicotti (3)  16.95

Rigatoni alla vodka
light cream pink sauce with 

a touch of vodka  15.95

Specialty Pasta 
Bolognese

meat sauce with a touch of cream  
16.95

Gnocchi 
Sorrentina homemade gnocchi in a pink 

sauce topped with shaved ricotta 
19.95

alfredo
white cream sauce with peas, prosciutto

and a touch of Parmigiano-Reggiano  
19.95

primavera
 lightly sautéed vegetables over fresh pasta 

your choice of red or white  19.95

carbonara 
pancetta, peas, onions in a cream sauce  

18.95

melanzane rigatoni
in Sicilian sauce with eggplant and ricotta  

18.95

Farfalle al pesto 
bowtie pasta, basil pesto, a hint of cream 
topped with diced fresh tomatoes  16.95

pesto E POLLO
creamy basil pesto sauce,

sun-dried tomatoes, and grilled chicken 
21.95

broccoli
sautéed in garlic and oil 

16.95

broccoli rabe
sautéed in garlic and oil  19.95

Penne special 
fresh plum tomatoes, mozzarella, onions 

and basil  18.95

Cavatelli
broccoli rabe and sausage 
your choice of tomato sauce

or garlic and oil  23.95

umbriana 
fresh diced tomatoes, broccoli and grilled 

chicken in a white wine garlic sauce 
23.95

Special pasta
  mushrooms, ricotta and peas 

in a meat sauce  23.95

clam sauce
your choice of red or white  23.95

aI frutti Di mare 
mixed seafood 

your choice of red or white sauce  28.95

 — Choice of pasta —
spaghetti, linguine, penne, 

rigatoni or fettucine
Any dish may substitute for

 whole wheat pasta, cavAtelli
or tortellini   +3.95 

 Gluten-free available  +4.95

 — PASTA add-ons —
Grilled chicken   +5.50 

Shrimp, Steak or salmon   +11.50

APPETIZERS
BRUSCHETTA POMODORO

11.95

Garlic Bread
4.95

Garlic Bread
with mozzarella

6.95 
Garlic Knots (6)

3.00

Rice Balls (3)
10.95

Mozzarella Sticks (8)
12.95

Fried Ravioli (6)
12.95

Buffalo Wings (10)
  13.95

Fried Shrimp (5)
15.95

Baked Clams (6)
oreganata style 

 14.95

Mussels Mediterranean
sautéed in your choice red or white sauce  

16.95

Hot antipasto
shrimp oreganata, baked clams

and eggplant rollatini
18.95

Eggplant rollatini (4)
baked eggplant stuffed with ricotta topped 
with tomato sauce and mozzarella cheese  

14.95

Broccoli rabe 
sautéed in garlic and oil

12.95

sautéed Broccoli or spinach
in garlic and oil 

9.95

Stuffed artichoke (seasonal)

12.95

Fried zucchini sticks
11.95

Chicken fingers
 with fries

14.95   
Buffalo style

14.95

French fries
6.95

CALAMARI
Fried Calamari

served with marinara sauce
19.95

Buffalo Calamari
fried and served

in a zesty homemade buffalo sauce 
17.95

Calamari arrabiata
fried and served in sauce

 with roasted peppers and cherry peppers  
17.95

calamari Speciale
fried and served with sautéed 
broccoli rabe and gorgonzola

18.95

HOMEMADE soup
CUP  7.45   BOWL 9.95

Minestrone
fresh vegetable soup

Chicken soup
chicken broth, fresh vegetables 

and chunks of chicken 
Pasta e fagioli
pasta and beans 

Stracciatella con spinaci
egg drops and spinach in 

chicken broth with tortellini

Salad
Tossed

cucumbers, tomatoes, olives and carrots  
10.95

Caesar
homemade dressing, croutons 

and parmesan 
 11.95

Greek
tomatoes, cucumbers, calamata olives

 and feta cheese  
14.95

MesclUn
tomatoes, cucumbers, olives and red onions
dressed in olive oil and spices topped with 

gorgonzola cheese  
14.95

Monte bianco
arugula, avocado, sun-dried tomatoes

topped with goat cheese and 
shaved parmesan  

15.95

Organic baby greenS 
caramelized walnuts, croutons

 and gorgonzola cheese  
14.95

Cobb
tomatoes, olives, egg, corn, bacon, avocado, 

cheddar and gorgonzola cheese
 and grilled chicken  

17.95

Caprese
fresh mozzarella and tomato

topped with basil and extra virgin olive oil
 16.95

Cold antipasto
roasted peppers, fresh mozzarella, 

provolone, Parmigiano-Reggiano, imported 
sopressata, olives and tomatoes  

18.95 

AUtumn
arugula, goat cheese, caramelized walnuts, 
dried cranberries with raspberry vinaigrette  

14.95

— Salad Add-ons — 
Grilled chicken  +5.50

Shrimp, Steak or salmon  +11.50
bacon OR avocado +5.00   

 Egg or mushrooms  +3.00
Shredded mozzarella, roasted peppers, 

feta, goat, gorgonzola or walnuts  +3.95
Fresh mozzarella  +4.95

Alla parmigiana
Entrées served with a choice of pasta
with marinara, tomato or garlic & oil. 

other pasta sauces  +4.95
    Hero / Entrée

Pepper egg & potato              ----- 

Sausage & peppers                    20.95

Meatball     20.95

Sausage     20.95

EGGPLANT    21.95

Chicken            21.95

Veal            23.95

Shrimp            24.95

10.95 

11.95

11.95

11.95

12.95

12.95

14.95

15.95
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Entrée
served with a choice of side of vegetable and potato

shrimp / veal / chicken

Chicken with asparagus, artichokes and lemon  23.95

Francese your choice of chicken or veal  24.95 / 22.95

Marsala your choice of chicken or veal  24.95 / 22.95

al gino your choice of chicken, veal or shrimp  
fresh mushrooms, mozzarella in brown sauce  26.95 / 24.95 / 22.95

bella Napoli your choice of chicken or veal 
in a Francese sauce with sun-dried tomatoes, spinach 
and topped with gorgonzola cheese  24.95 / 22.95

Scarpariello  
sausage and chicken breast sautéed  
with sweet peppers and white wine  26.95

piccata your choice of chicken or veal 
lemon battered with artichokes and capers  24.95 / 22.95

Sorrentino your choice of chicken or veal 
topped with prosciutto, eggplant and mozzarella
in a brown sauce  26.95 / 24.95

Veal chop butterflied and pan-fried topped with 
bruschetta tomatoes and basil  32.95

Skirt steak 28.95

GRILLED salmon  26.95 

Filet of sole served Francese or oreganata style  26.95

Shrimp scampi 
sautéed in a butter garlic wine sauce   26.95

Sandwich 
Broccoli rabe with fresh mozzarella 
your choice of grilled chicken or sausage  13.95

Roasted peppers & tomatoes
with fresh mozzarella  
your choice of grilled or fried chicken cutlet  13.95

Grilled chicken smoked mozzarella,  
portabello mushrooms and roasted peppers   13.95

Chicken club lettuce, tomato and red onion 13.95

Wrap 
Arugula grilled chicken, fresh mozzarella 
and arugula with balsamic dressing  9.95

Caesar grilled chicken, romaine lettuce 
with homemade Caesar dressing  9.95

Fried chicken lettuce, tomato and mayo  9.95

Gluten-Free Menu
Pizza your choice of toppings +2.50 each  14.95

Misticanza PASTA artichokes, spinach, mushrooms,  
calamata olives and shallots in garlic and oil   26.95

Improviso PASTA grilled chicken, spinach and  
portabello mushroom in garlic and oil   26.95

Skinny girl PASTA grilled shrimp, grape tomatoes 
and spinach in garlic and oil    28.95

Choice of  gluten-free penne or spaghetti

zucchini linguine +5.95

Dessert 

Pasta Fritta 
fried dough with confectionery sugar  (6) 5.95  (12) 8.95

Tiramisu  7.95

NEW YORK STYLE Cheesecake  6.95

Chocolate cake  6.95

Cannoli  4.95

ULTRA-THIN PIZZA
personal pizza, Napoletana cheese and sauce 11.95

personal pizza, Margherita san marzano tomatoes, 
garlic, basil, olive oil and fresh mozzarella  13.95

  additional toppings +2.50

CLASSIC PIZZA
Napoletana cheese and sauce  14” Pie  14.95 / 18” Pie 20.95

Sicilian thick square crust  small  15.95 / large  21.95

SPECIALTY PIZZA
14” Pie  19.95 / 18” Pie  28.95

Margherita san marzano tomatoes, garlic,  
basil, olive oil and fresh mozzarella 
Nonna “grandma” 
thin crust Sicilian fresh mozzarella, plum tomatoes and pecorino 
white ricotta, mozzarella, and pecorino romano
Hawaiian ham and pineapple
Eggplant delight fresh eggplant, tomatoes and ricotta
Fra diavlo sausage, sliced cherry peppers and fresh mozzarella
Vegetarian
sautéed spinach, broccoli, mushrooms, mozzarella and tomatoes
Special sausage, peppers, meatballs, pepperoni, mushrooms, 
tomato sauce and mozzarella 
Drunken grandma (square) fresh mozzarella, vodka sauce, 
scallions, bacon, topped with garlic and oil 

Extra Special PIZZA
14” Pie  21.95 / 18” Pie  31.95

Chicken Caesar pie strips of chicken cutlet on top of lettuce 
drizzled with our homemade Caesar dressing
Buffalo chicken
drenched in zesty buffalo sauce topped with mozzarella
Chicken tomato served with basil and olive oil (no sauce)

CHICKEN bacon ranch
served with chicken, cheddar cheese and ranch dressing
Prosciutto E Funghi
pomodoro, fresh mozzarella, prosciutto and mushrooms
Firenze portabello, sun-dried tomato, goat cheese, caramelized 
red onions, aged parmigiana topped with a pesto drizzle
mac & Cheese 
fusilli pasta, cheddar cheese and burnt bread crumbs
loaded Baked potato cheddar cheese, bacon, scallions
Fiesta grilled chicken with chipolte ranch, mixed peppers, 
topped with monterey pepper jack cheese
Crispino (square) plum tomatoes focaccia topped 
with fresh mozzarella, tomatoes and roasted peppers
Caprese (square)
Sicilian focaccia topped with fresh mozzarella, 
tomatoes and basil drizzled with garlic and oil

Calzone 
Calzone mozzarella and ricotta  9.95

Calzone Quattro formaggi 
fresh mozzarella, provolone, smoked mozzarella & ricotta 12.95

— PIZZA Toppings — 
Sausage, meatball, pepperoni, mushrooms, peppers,

anchovies, ham, broccoli, spinach, black olives

18” Pie  +5.00 / 14” Pie  +3.75 / calzone  +2.50

ham, eggplant, pineapple, cherry peppers, bacon,
 roasted peppers, extra cheese

18” Pie  +6.95 / 14” Pie  +4.95 / calzone  +3.50

prosciutto  18” Pie  +15.95 / 14” Pie  +9.95 / calzone  +8.95  

Any alterations to the menu maybe subject to price adjustments. Tax is not included. Prices are subject to change without notice.
Credit cards gladly accepted, cash tips greatly appreciated. · Parties of 6 or more 18% gratuity charge will be added.

A 4% surcharge on all credit & debt card purchases approved by Consumer Affairs.

Catering
Available  off-premise
for all occasions

GINOSPIZZABAYSIDE.com

Monday-SATURDAY 
11:00 Am - 11:00 PM

Sunday
11:00 Am - 10:00 PM

BAYSIDE, NEW YORK

12/8/21
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