631-757-3083
McDonald’s Shopping Center

832 Fort Salonga Road, Northport, NY 11768




APPETIZERS

FRIED RAVIOLI breaded cheese ravioli served with our pomodoro sauce (5)
BUFFALO WINGS

spicy or mild buffalo wings w/side of blue cheese, celery & carrofts (8)

BAKED CLAMS (¢)
CALAMARI FRITTI

golden fried calamari served with side of homemade marinara sauce
MOZZARELLA STICKS served with a side of pomodoro sauce (6)
GARLIC BREAD

italian bread basted with fresh garlic, virgin olive oil and imported spices
with baked mozzarella cheese

MOZZARELLA DI CASA

homemade mozzarella cheese, flame roasted peppers, fresh fomatoes and basil
drizzled with a balsamic vinaigrette

CHICKEN FINGERS served with side of honey mustard dressing (6)
STUFFED MUSHROOMS

mushroom caps stuffed with cralbbmeat, broiled in a garlic white wine scampi sauce (5)

FRENCH FRIES

with mozzarella

MEATBALL SLIDERS

meatballs served in a slider bun topped with a light tomato sauce & pecorino romano

FRIED ZUCCHINI STICKS
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L Mussel o Clam Pots

ZUPPA DI COZZE

steamed and seasoned in a garlic herb or in plum fomato sauce

MAIALE

sfeamed with crumbled italian sausage and broccolirabe seasoned in a garlic
and oil brodino

FRA DIAVOLO steamed in a spicy plum tomato sauce

@lSTO steamed mussels and clams in a garlic and oil sage sauce

TORTELLINI IN BRODO cheese torteliniin a light chicken broth with scallions
PASTA E FAGIOLI

ditalini pasta, white and red cannellini beans with a touch of fresh plum tomato

STRACCIATELLA ROMANA spinach eggdrop in a light chicken broth

VEGETABLE MINESTRONE assorted vegetables in plum tomato broth
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SALADS

romaine, walnuts, dried cranberries, avocado and goat cheese with
balsamic honey dressing on the side

BUFFALO CHICKEN SALAD

romaine lettuce, carrots and celery topped with buffalo chicken, blue cheese
dressing on the side

GREEK SALAD

tomatoes, black olives and feta over mix bell peppers and iceberg lettuce
with grape leaves

INSALATA BELLA VISTA

mixed greens with sliced apples, fresh mozzarella and caramelized walnuts
in a dijon mustard vinaigrette

CHIVADO SALAD

seasonal mixed greens, grilled chicken, avocado, crumbled gorgonzola cheese,
fomatoes in a balsamic vinaigrette

INSALATA VESPA

mesculin greens topped with red onion and fomatoes, shaved pecorino romano
cheese in a balsamic vinaigrette with grilled arfichoke

SPINACH LEAF SALAD

gorgonzola cheese, walnuts, red onion and tomatoes served with a raspberry
vinaigrette

GINO’S SALAD sm 6

iceberg lettuce, tomatoes, cucumbers, roasted peppers, fresh mushrooms, red onions,

carrofs and black olives, served with a balsamic vinaigrette

COLD ANTIPASTO house salad topped with Italian cold cuts and cheeses

CAESAR SALAD sm7

romaine lettuce tossed with a dijon caesar dressing topped with homemade
croutons and shaved pecorino romano cheese

CHICKPEA SALAD

romaine lettuce tossed with seasoned chick peas, chopped peppers, onions celery,
carrots and topped with feta cheese
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CHOPPED 1.5 | EXTRA CHEESE 1.75 | EXTRA DRESSING .75
GRILLED BALSAMIC CHICKEN 3.75 | GRILLED SHRIMP (5) 7




ENTREES

ALL ENTREES SERVED WITH SIDE OF SPAGHETTI/ PENNE POMODORO OR SIDE TOSSED SALAD

SUBSTITUTE SIDE FOR SPINACH OR BROCCOLI - 2.5, BROCCOLI RABE - 3.5
(PASTA AVAILABLE WITH OTHER SAUCES ADDITIONAL CHARGE)

ALLA VODKA...2.5 BOLOGNESE...2.25 CLAM SAUCE...4.25 GARLIC & OIL...1.5 MARINARA...1.75

CHICKEN / VEAL

FRANCESE 16.5
fresh battered chicken breast sauteed in a white wine, lemon, butter sauce
VERDI 16.5

thin sliced chicken breasts fopped with fresh broccoli and melted mozzarella in a
lemon francese sauce

MARSALA 16.5
chicken (or) veal in a marsala wine sauce with fresh mushrooms
SORRENTINO 17.5

pan seared chicken (or) veal layered with imported proscuttio, battered eggplant
and homemade melted mozzarella fopped with a light madiera wine sauce

PIZZAIOLA 16.5

chicken (or) veal with peppers, onions and fresh mushrooms sauteed in a sherry
wine plum fomato sauce

PICATTA 16.5

chicken (or) veal simmered with artichoke hearts and capers in a white wine,
lemon basil sauce

ALLA PESTO 16.5

fried chicken topped with creamy pesto sauce with roasted peppers and
baked mozzarella

CHICKEN ROLLATINI 17

thin sliced chicken breasts rolled in fresh spinach and mozzarella cheese
fopped with a unique brown mushroom wine sauce

EGGPLANT ROLLATINI 16
fresh battered eggplant rolled with seasoned ricotta topped with
pomodoro sauce and melted mozzarella cheese
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L Goitlod Chickon Entroes
GRILLED CHICKEN SEMIFREDDO

fopped with fomatoes, fresh mozzarella, red onions, basil and a balsamic glaze

GRILLED CHICKEN LUPO

topped with sauteed broccoli rabe, cherry peppers and fresh mozzarella

GRILLED CHICKEN PRIMAVERA

simmered with assorted fresh vegetables in a light garlic and oil brodino

GRILLED CHICKEN VESUVIO

fresh breast of griled chicken marinated in italian seasonings & topped with
fresh sauteed spinach, broccoli and mushrooms

GRILLED CHICKEN ALLA GINO’S

topped with broccoli rabe and sundried tomatoes sautéed in a light garlic and

Qrgin olive ail.
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SHRIMP MONACHII:A/ égm

breaded shrimp topped with mozzarella cheese simmered in a fresh mushroom
marsala wine sauce

SHRIMP FRANCESE

egg battered shrimp sauteed in a white wine, lemon butter sauce

SHRIMP OREGANATA

shrimp topped with seasoned bread crumbs broiled in a garlic and wine
scampi sauce

BROILED SALMON COMBO

broiled salmon, 2 shrimp, 2 stuffed mushrooms and sauteed spinach
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SIDES

SAUTEED BROCCOLI RABE in garicc & oil

SAUTEED ESCAROLE & BEANS in gariic & oil

SAUTEED FRESH SPINACH in gariic & oi

SAUTEED BROCCOLI SPEARS in garic & oil

GRILLED BALSAMIC CHICKEN (2 PCS.)

HOMEMADE “ITALIAN STYLE” MEATBALLS (5 PER ORDER)
FRESH SAUTEED SAUSAGE with pomodoro sauce

SIDE OF SPAGHETTI OR PENNE WITH:

AGLIO E OLIO (gariic & oil) 6.5 POMODORO SAUCE
MARINARA SAUCE 6.5 BOLOGNESE (meat sauce)
BUTTER 6.5
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HEROS & PLATTERS

DINNERS SERVED WITH A SIDE OF SPAGHETTI/PENNE OR A SMALL GINO’S SALAD

SUBSTITUTE SIDE FOR SPINACH OR BROCCOLI - 2.5, BROCCOLI RABE - 3.5

HERO DINNER
CHICKEN CUTLET PARMIGIANA 9 15.5
CHICKEN ALLA VODKA PARMIGIANA 10.5 17
VEAL CUTLET PARMIGIANA 12 18
MEATBALL PARMIGIANA 9 15.5
EGGPLANT PARMIGIANA 9 15.5
SHRIMP PARMIGIANA 11 18
SAUSAGE, PEPPER AND ONION (RED/WHITE) 9 15.5
SAUSAGE PARMIGIANA 9 15.5
FRESH GRILLED OR FRIED CHICKEN CLUB 10

served with leftuce, tomato and house dressing

GRILLED CHICKEN, BROCCOLI RABE AND FRESH MOZZARELLA 11

ITALIAN HERO 10.5
assorted italian coldcuts, provolone, lettuce, tomato
PEPPER AND EGG 8.5
SAUSAGE AND EGG 9
(WHOLE WHEAT OR PLAIN WRAP)
BALSAMIC WRAP 7
grilled chicken, fresh mozzarella, roasted peppers with balsamic dressing on side
GRILLED CHICKEN AND BROCCOLI WRAP 7
grilled chicken, sautéed broccoli with garlic and oil and melted mozzarella cheese
with a side of balsamic dressing
CHICKEN CAESAR WRAP 7
griled chicken, romaine lettuce tossed with dijon caesar dressing and shaved
pecorino romano cheese
LEMON BASIL MAYONNAISE WRAP 7
grilled chicken, avocado, tomato, mesculin lettuce and mozzarella cheese with our
lemon basil mayonnaise dressing
BUFFALO CHICKEN WRAP 7

Kbuffolo chicken, romaine lettuce, carrots, shredded mozzarella, blue cheese dressing j
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THE POLLO

grilled chicken with fresh mozzarella, lettuce and ftomato

THE GINO

broccoli rabe with homemade fresh mozzarella and roasted peppers

THE MIGUELINO

grilled chicken with homemade fresh mozzarella, broccoli rabe and
roasted peppers

THE LUCIANO

fried chicken with provolone cheese, roasted peppers and basil on foasted
garlic ciabatta bread

THE LEONARDO
@rilled eggplant with zucchini, homemade mozzarella, basil
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KIDS MENU

CHICKEN FINGERS WITH FRENCH FRIES
MOZZARELLA STICKS WITH FRENCH FRIES
PENNE OR SPAGHETTI WITH TOMATO SAUCE
PENNE OR SPAGHETTI WITH (1) MEATBALL
PENNE OR SPAGHETTI WITH BUTTER
FRENCH FRIES

6.5

6.5

ALL PRICES SUBJECT TO CHANGE BY MANAGEMENT
SALES TAX NOT INCLUDED
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PASTA

(2 EXTRA FOR RAVIOLI, TORTELLINI, WHOLE WHEAT PENNE AND ANGEL HAIR PASTA)

(GLUTEN FREE PENNE AND ZUCCHINI LINGUINE 2.75 EXTRA)

PENNE PRIMAVERA mixed julienne style vegetables in a garlic & oil brodino
FARFALLE GIARDINO

escarole, sausage and canneliini beans sautéed in a roasted garlic olive oil sauce

FETTUCCINE CARBONARA

griled chicken strips, onions and green peas in a creamy alfredo cheese sauce
PENNE ALLA VODKA diced imported prosciutto in a creamy pink vodka sauce
FETTUCCINI ALFREDO

RIGATONI FIORENTINA

grilled chicken strips, spinach and melted mozzarella, sautéed in a creamy pink sauce

FARFALLE PESTO ROSSO
grilled chicken strips, sautéed in a unique san marsano plum tomato sauce blended
with our homemade pesto “di basillico”

PENNE MADIERA

grilled chicken strips, cubed homemade mozzarella sautéed in a madiera wine
plum tomato brown sauce

FARFALLE EN RICO

grilled shrimp and asparagus sautéed in a pink peppercorn chardonnay cream sauce

FARFALLE DAVINCI

shrimp, fresh mushrooms and green peas sautéed in a roasted pepper cream sauce

SHRIMP MARINARA OR FRA DIAVOLO
fresh shrimp served in a SPICY fra diavolo (or) in a marinara plum tomato sauce
over linguine

SHRIMP SCAMPI

fresh shrimp sautéed in a white wine scampi sauce served over linguine pasta
sprinkled with seasoned bread crumlbs

MUSSELS MARINARA OR FRA DIAVOLO
fresh cultivated mussels served in a SPICY fra diavolo (or) marinara plum
tfomato sauce over linguine

LINGUINE CLAM SAUCE (RED OR WHITE)
our traditional clam sauce includes imported new Zealand clams served in a
marinara plum tomato sauce (or) garlic and virgin olive oil broth

CALAMARI MARINARA OR FRA DIAVOLO
fresh calamari served in a SPICY fra diavolo (or) marinara plum tomato sauce
over linguine

LINGUINE DI MARE (RED OR WHITE%
fresh shrimp, cultivated mussels and New Zealand clams sautéed in your choice
of marinara, fra diavolo (or) garlic and virgin olive oil sauce

FARFALLE FIORITE
fresh broccoli florets and sundried tomatoes sautéed in a light garlic and
virgin olive oil brodino

PENNE CAMPANIA
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crumbled sausage, broccoli rabe and sundried tomatoes sautéed in garlic and oil brodino

SPAGHETTI GARLIC & OIL
PENNE MELENZANE

fresh cubed eggplant sautéed san marsano plum tomato sauce, crowned with
a dash of ricotta cheese

RIGATONI BOLOGNESE

“Italian style™ fresh ground hearty meat sauce

PENNE CAMPAGNOLA

bolognese sauce, fresh mushrooms, green peas and a touch of cream
LINGUINE MARINARA style garlic plum tomato sauce
SPAGHETTI POMODORO fraditional Italian tomato sauce

with 3 meatballs (or) fresh sliced italian sausage
with a combination of 2 meatballs and italian sausage

ZUCCHINI LINGUINE

ZUCCHINI ALLA PESTO

creamy pesto sauce with sun dried fomato & grilled chicken

ZUCCHINI DI PALMERO

sauteed calamari with broccoli rabe & white beans in a marinara sauce

ZUCCHINI ALLA FORNO

baked sicilian style, tossed in seasoned ricotta, mozzarella & eggplant then
baked to perfection

ZUCCHINI AMORE

fresh shrimp sauteed with white beans in a plum marinara sauce
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with seasoned ricotta and mozzarella

HOMEMADE MEAT LASAGNA 13 MANICOTTI
BAKED PENNE 13  STUFFED SHELLS
BAKED RAVIOLI 13
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PIZZA

NEOPOLITAN Round - 18 inches - 8 slices 15
Mozzarella Cheese & Tomato Sauce

SICILIAN square - 12x18 - 9 slices 16
Mozzarella Cheese & Tomato Sauce

VODKA PIZZA 20.5
thin square crust topped with fresh mozzarella, homemade vodka sauce

OLD WORLD PIZZA 22
sicilian style pizza baked with fresh mozzarella, marinara sauce, basil & breadcrumbs
CHICKEN BACON RANCH PIE 23.5

fried chicken pieces and bacon with mozzarella and cheddar cheese with aranch
picante dressing

GINO’S SPECIAL NEOPOLITAN (8 SLICES) 22
a combination of sausage, meatballs, pepperoni, peppers, fresh mushrooms,
onions, black olives and extra cheese

GINO’S SPECIAL SICILIAN (9 SLICES) 23
a combination of sausage, meatballs, pepperoni, peppers, fresh mushrooms,
onions, black olives and extra cheese

GRANDMA PIZZA (9 SLICES) 17
Grandma's own special recipe - exira thin crust pan pizza layered with mozzarella
cheese and spotted with a flavorful herbed san marsano plum tomato sauce

BIANCA (8 SLICES) 18.5
18 inch pizza crust basted with garlic, olive oil, topped with romano cheese,
mozzarella cheese and seasoned ricotta

VEGETARIAN (f8 SLICES) 22.5
a combination of sautéed broccoli and spinach with roasted peppers, fresh mushrooms,
mozzarella cheese and tomato sauce over an 18 inch round pizza crust

MARINARA (9 SLICES) 17.5
“Sicilian style” crust topped with garlic, olive oil, italian herbs and plum tomato
sauce with romano cheese and fresh basil

FOCACCIA PIZZA (9 SLICES) 23.5
thin crust pan pizza baked with garlic and olive oll, then topped with home made

mozzarella cheese, fresh tomatoes, flame roasted peppers, seasoned with Italian

herbs, fresh basil and drizzled with exira virgin olive oil

BUFFALO CHICKEN PIZZA 23.5

tender chicken pieces sautéed in a blend of barbeque and hot sauces baked onto
around pizza crust with bleu cheese dressing and mozzarella cheese

GRANDPA PIZZA (SICILIAN) 19

layered with mozzarella, red onion & marinara sauce, fopped with seasoned bread
crumbs on thick Sicilian crust

CRISPINO PIZZA (SICILIAN) 23.5

extra thin crust pan pizza layered with broccoli rabe, fresh mozzarella, with flavored
herbed san marsano plum sauce

PENNE ALLA VODKA PIE 21
MARGHERITA SICILIAN (9 SLICES) 18.5

authentic *Old Style” thin crust Sicilian style pan pizza with homemade fresh
mozzarella, plum tomato

PERSONAL PIZZA

ENJOY OUR “OLD WORLD” ITALIAN STYLE 12” INCH PERSONAL PIZZA, PREPARED WITH ONLY
THE FINEST HOMEMADE & IMPORTED INGREDIENTS, BAKED IN OUR AUTHENTIC
CHOOSE YOUR OWN CRUST
REGULAR PIZZA DOUGH * WHOLE WHEAT CRUST 1 « GLUTEN FREE (14 INCH) 2.5

*NEOPOLITAN classic tomato sauce and shredded mozzarella cheese 9

*FRA DIAVOLO 11

fresh fomato basil sauce, homemade mozzarella, crumbled sausage, spotted ricotta
and hot cherry peppers

*MARGHERITA 10

the traditional pizza with homemade mozzarella, fresh fomato basil sauce & a touch
of imported virgin olive aill

*VEGETARIAN 11

roasted red pepyper, spinach, broccoli and mushrooms with our ftomato sauce and
mozzarella cheese

*SALAD PIZZA 10

fraditional chopped salad, choose any salad from our salad section on the menu

SAUSAGE - MEATBALL - PEPPERONI - FRESH MUSHROOM - PEPPERS
ONIONS - BLACK OLIVES - EXTRA CHEESE - GARLIC - ANCHOVIES

ADDITIONAL CHARGE:
1/2 TOPPING 255 | 1TOPPING 3.55 | 2TOPPINGS 5
3 TOPPINGS 6.5 | 4 OR MORE TOPPINGS 3.5 EACH
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