


Garlic Bread
Crusty Italian Loaf
Bruschetta Romana

Stracciatella
Tortellini in Brodo

Oyster Kilpatrick
Oyster Natural
Eggplant Parmigiana
Carpaccio

Seafood Crepe
Oyster Fantasi
Calamari Teriyaki
Barbecue Prawns
Cannelloni

Bolognese
Carbonara

Risotto Funghi
Vegetarian
Matriciana
Siciliana

Alla Romana
Tortellini Boscaiola
Marinara
Mediterraneo

[talian Salad
Caesar Salad
Chicken Caesar Salad

PANE

Served with butter or olive oil and balsamic vinegar
Garlic bread Italian Style, topped with tomato & onions mixed with olive oil & garlic

ZUPPA DEL GIORNO

Fresh chicken broth with eggs & parmigiano cheese
Fresh chicken broth with tortellini

ANTI PASTI &> €ntree

Tasmanian oysters topped with bacon & worchestershire sauce (1/2 dozen)
Tasmanian oysters served with lemon (1/2 dozen)

Eggplant topped with melted cheese and napoli sauce

Thinly sliced eye fillet marinated in lemon juice, virgin olive oil & romano cheese
Mixed fresh seafood in a light cream sauce

Tasmanian oysters topped with crab meat and mornay sauce (1/2 dozen)

Brandy, cream and teriyaki sauce

King prawns lightly grilled with garlic and butter sauce, served on a bed of rice
Home made crepe filled with ricotta cheese & spinach with napoli sauce

PASTA > Spaghetti, Linguine & Penne

Traditional Italian meat sauce

Bacon, egg & cream sauce

Prosciutto, mushroom and a touch of cream

Fresh seasonal vegetables in napoli sauce

Bacon, onions, napoli sauce & chilli

Brandy, peppercorn, mushrooms & spicy napoli sauce

Chicken pieces, bacon, mushrooms, brandy & a cream napoli sauce
Bacon, mushrooms, brandy & cream sauce

Fresh seafood in napoli sauce

King prawns, sun dried tomatoes and napoli sauce with a touch of chilli - mild, medium or hot

All Pasta Entree $3.00 less

INSALATA

Lettuce, olives, tomato, cucumber & onions with Gino’s special dressing

Romana lettuce with home made dressing, romano cheese, olive oil, garlic, bacon & croutons

Grilled chicken with romana lettuce, home made dressing, romano cheese,
olive oil, garlic croutons and bacon

$8.50
$9.00
$9.50

$8.50
$8.50

$21.00
$19.00
$18.50
$19.50
$19.95
$23.50
$18.95
$19.95
$18.95

$25.50
$26.50
$26.50
$25.50
$25.50
$25.50
$28.50
$28.50
$33.00
$33.00

$15.50
$19.50
$27.50



Vitello Vino Bianco
Vitello Marsala
Vitello ai Funghi
Vitello Pizzaiola
Vitello Milanese

Saltimbocca alla Romana

Vitello Primavera
Vitello Trattoria

Chicken Teriyaki
Chicken Parmigiana
Chicken Siciliana
Chicken Scaloppine
Chicken Gambari

Filetto ai Funghi
Steak Dianne
Filetto Oregano
Filetto al Pepe

Calamari Siciliana

Calamari Fritti

Garlic Prawns

Local Whole Moreton
Bay Bugs

Fish of the Day

Seafood Platter (for one) Bugs, prawns, calamari, fish, oysters & chips

VITELLO &> Veal served with vegetables

Sauted in white wine

Marsala wine & cream sauce

Mushrooms, white wine, garlic & cream sauce

Olives, capers, oregano, garlic & napoli sauce

Crumbed veal pan fried served with lemon wedges

Veal scaloppine with prosciutto ham, white wine and sage sauce

Panfried veal topped with eggplant, melted cheese and napoli sauce
Crumbed veal filled with prawns and cheese, topped with mushrooms, brandy
& peppercorn sauce

PETTI di POLLO ——» Chicken breast served with vegetables

Brandy, cream & teriyaki sauce

Crumbed chicken breast topped with napoli sauce & melted cheese

Brandy, peppercorn, mushrooms & spicy napoli sauce

Dipped in egg wash & sauteed with mushrooms and white wine

Chicken breast topped with King prawns, brandy, peppercorn and cream sauce

FILETTO & €ye Fillet served with vegetables

Eye fillet with mushroom sauce

Thin fillet steak with Worcestershire sauce, garlic, white wine & cream
Eye fillet with mushrooms, olives, oregano & napoli sauce

Eye fillet with peppercorns, brandy & cream sauce

Add prawns

PESCE — Fresh Seafood served with vegetables (main course only)

Brandy, peppercorn, mushrooms & napoli sauce, served on a bed of rice $18.95
Tender squid, deep fried $18.95
King prawns in garlic & cream sauce, served on a bed of rice $19.95

Grilled, served on a bed of rice with garlic butter sauce

$38.95
$38.95
$38.95
$38.95
$38.95
$38.95
$38.95
$43.50

$31.00
$31.00
$31.00
$31.00
$36.50

$43.00
$43.00
$43.00
$43.00

$7.00

$32.50
$32.50
$36.50

Market Price

Market Price

BYO - Wine Only Corkage - $4.00 per person
BYO Cake - Cakeage - $1.50 per person
One Bill Per Table - GST Included
15% Surcharge on Public Holidays

Market Price



