
Pizza

Gino’s classic 10.00
With artichoke hearts sautéed in white wine,
garlic, virgin olive oil, and parsley with gaeta
olives on a bed of mozzarella.

Crispino 10.00
Thinly sliced prosciutto, fresh mushrooms and
onions topped with mozzarella.

Contadina 10.00
Sliced plum tomatoes, fresh onions, mozzarella,
basil and fresh garlic seasoned to perfection.
With anchovies 11.00

The nocerina 10.00
Sautéed escarole, ground sausage, tomato 
and mozzarella cheese.

Tartufata 12.00
Whole wheat crust, fresh mozzarella, tomato,
arugula, shaved parmigiano, topped with white
truffle oil.

The little big jack 11.00
Cheese ravioli, buffalo chicken in a creamy
vodka sauce.

Margherita 9.00
Margherita with fresh mozzarella, pomodoro
and basil, drizzled with olive oil.

Primavera 10.95
Seasonal vegetables drizzled with olive oil, a
touch of romano cheese, and topped with
shredded mozzarella.

Campagnola 10.00
Roasted red pepper, fried eggplant, artichoke
hearts, and mozzarella cheese in a traditional
pizza sauce.

The port pizza 12.00
Whole wheat crust, chopped greens, walnuts,
grilled chicken, cranberries, and dijon dressing.

TRY YOUR FAVORITE PIE ON A WHOLE WHEAT CRUST.

Gino’s special pizza
Combination of sausage, meatballs, pepperoni,
extra cheese, peppers, mushrooms and onions.

Neapolitan 23.00   Sicilian 26.00

Marinara pizza 16.95
An italian favorite, sicilian pie crust topped with
fresh crushed plum tomato sauce, garlic, grated
cheese and basil, sprinkled with virgin olive oil.

Pizza bianca 20.00
Neapolitan pizza with extra mozzarella cheese,
spotted ricotta cheese, sprinkled romano.

Primavera pizza 20.00
Neapolitan pizza with roasted seasonal 
vegetables, topped with mozzarella cheese
and a dash of romano cheese.

Pizza contadina 20.00
Neapolitan pizza with mozzarella cheese
topped with thinly sliced fresh plum tomatoes,
onion, garlic and basil, finished with a dash of
romano cheese and virgin olive oil.

Salad pizza 20.00
Crispy neapolitan pizza chopped tossed salad
and seasoned with our special light vinaigrette.

Pasta pizza 20.00
Neapolitan pizza baked with ziti, fresh tomato
sauce and a blend of ricotta, mozzarella and
parmigiano cheese.

Grandma’s pizza 17.00
Thin crispy sicilian pie crust seasoned with
garlic and herbs, mozzarella cheese, topped
with crushed plum tomatoes.

Caprese pizza 25.00
Fresh sliced plum tomatoes, basil, flame 
roasted peppers and fresh mozzarella.

Arrabbiata pizza 25.00
Thin crispy sicilian crust with mozzarella
cheese topped with broccoli rabe, portobello,
and cherry peppers.

Rosemary chicken pizza 25.00
Neapolitan crust topped with savory pieces
of pan seared chicken and fresh cut roma
tomatoes all seasoned to perfection.

Margherita 18.00
Fresh mozzarella, san marzano tomatoes, 
basil and drizzled with olive oil.

Chicken toscana 25.00
Neapolitan crust topped with grilled chicken,
broccoli, sundried tomato and spotted with
brown sauce and fresh mozzarella.

Vodka neapolitan 25.00
Hand tossed crispy neapolitan crust with 
a creamy vodka sauce, cheese ravioli and
topped with fresh mozzarella.

Sotta sopra (upside down) 20.00
Sicilian crust with melted provolone topped
with hearty marinara sauce and herbs.

Buffalo chicken 25.00
Crispy neapolitan crust layered with blue
cheese, juicy spicy chicken, our own wing
sauce and mozzarella.

Chicken marsala 25.00
Neapolitan crust topped with chunks 
of chicken and mushrooms 
sautéed in a classic marsala sauce.

Chicken parmigiana 25.00
Golden fried cutlets, tomato sauce, 
parmigiano cheese and mozzarella on a
neapolitan crust.

BBQ Chicken 25.00
Tender pieces of chicken smothered in our
own BBQ sauce, applewood bacon, sweet
onion, and mozzarella on a neapolitan crust.

Chicken martino 25.00
Broccoli florets, grilled chicken, mozzarella on
our traditional neapolitan crust.

Appetizers

Salads 

Hot antipasto (for 2) 18.00
Baked clams, eggplant rollatini, fried 
zucchini, stuffed mushrooms, sautéed 
baby shrimp in garlic, herbs, and virgin olive oil.

Cold antipasto (for 2) 15.95
Imported prosciutto, fresh mozzarella, marinated
olives, genoa salami, tomato, marinated 
artichoke hearts, provolone and roasted 
peppers drizzled with extra virgin olive oil.

Zuppe di cozze 9.50
Fresh cultivated mussels steamed and seasoned
in garlic, herb or plum tomato broth.

Bruschetta 5.95
Lightly toasted garlic bread seasoned with
herbs, extra virgin olive oil and smothered
with diced plum tomatoes.
With melted mozzarella cheese 6.95

French fries 3.95
With melted mozzarella cheese and 
brown sauce 5.95

The capri 9.00
Fresh mozzarella, sliced roma tomato, and
basil drizzled with olive oil.

Garlic bread 3.95
With sauce and mozzarella 5.95

Create your own antipasto
sampler! 15.00
Select 3 items with to create sampler

Calamari fritti 9.95
Golden fried calamari served with fresh 
marinara sauce

Clams oreganata
(6) Whole baked little neck clams. 6.95
(12) Whole baked little neck clams. 10.95

Mozzarella sticks 6.25
(6) Per order served with fresh tomato sauce.

Zucchini sticks 6.25

Chicken fingers 6.50

Stuffed mushrooms 7.00
Vegetarian stuffed mushrooms.

Buffalo wings 7.95
(10 pieces) Served with bleu cheese.

four cheese ravioli
Served with ranch dressing.

7.95

Shredded mozzarella 1.00
Non-fat mozzarella 1.00
Grilled chicken 3.50
Grilled jumbo shrimp (4) 7.00
Grilled steak 7.00
Grilled salmon or 
blackened salmon 6.00

Shaved parmigiano, feta, goat 
or gorgonzola cheese 2.50

Buffalo or 
Blackened chicken 6.00
Grilled italian 
sausage 3.50
Slices of avocado 2.00

additional toppings

Gino’s tossed salad 5.95
Iceberg lettuce, plum tomatoes, carrots, black
and green olives, pimiento and cucumber.
Salad with cheese 6.95

Caesar salad 6.95
Crispy fresh california romaine tossed with
our own traditional caesar dressing.

Tri color salad 7.95
Radicchio, arugula and endive drizzled with
our house vinaigrette.

Antipasto salad 8.50
Tossed salad topped with ham, genoa 
salami, pepperoni, provolone, and shredded
mozzarella cheese.

Mamma rosa salad 7.95
Tossed salad with mushrooms, fresh broccoli
and shredded mozzarella cheese.

Feta cheese salad 8.50
Romaine, tomato, red cabbage, imported
olives, red onions, cucumber, cruotons.

Mediterranean salad 9.95
Mixed delicate greens, white beans, gaeta
olives, chopped tomato, red onion, topped
with goat cheese in a lemon dressing.

Calabrese salad 9.50
A medley of tossed fresh steamed string
beans, steamed cubed potato, diced red
onions, imported gaeta olives, diced tomatoes,
arugula and imported italian tuna in a virgin
olive oil dressing.

Insalata mista 9.50
Mesculin greens, cranberries, grape tomatoes,
pecans, gorgonzola, white balsamic.

West coast salad 9.95
Romaine, endive, red cabbage, green apple,
cranberries, walnuts, tomatoes and cucumber.

Lemon lime chicken 
salad 10.95
Romaine, red onions, red cabbage, chopped
tomato, dried cranberries, roasted walnuts,
gorgonzola cheese in a lemon lime dressing.

all salads served with our homemade pizza bread
all chopped salads are an additional $1.00

Tortellini in brodo 5.50
Cheese tortellini in a chicken broth and sweet
petite peas.

Chicken noodle and 6.50
vegetables

Pasta e fagioli 5.50
An italian classic mixed bean soup with pasta.

Minestrone 5.50
A delicate blend of fresh vegetables.

Soups 

NEW!

NEW!

NEW!

sharing plate charge $1.50. 
daily specials available, please ask server. 

extra charge for all substitutions.

sales tax not included • prices subject to change without notice.

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY 
DIETARY OR ALLERGY RESTRICTIONS.

Open 7 Days • We Deliver
48 Main Street

Port Washington, New York 11050

Tel: (516) 944-0276/0271 • Fax: (516) 944-6035

www.ginosnewyorkpizza.com

We Love to Cater!
for any occasion 

on or off premises.

Naples invented it, Gino’s perfected it!

Escarole and 
white beans 6.00

Baby leaf spinach 
or broccoli 6.95
With garlic and virgin olive oil.

Eggplant 5.00
With garlic, crushed plum tomatoes 
and virgin olive oil.

Broccoli di rabe 7.95
With garlic and virgin olive oil.

Sautéed or steamed 
mixed vegetables 6.95

Green beans napolitano 6.95
With garlic and virgin olive oil 
or pomodoro and basil.

Sausage (3) or meatballs (3) 
Made on premises. 6.95

Marinara sauce or Gino’s classic dressing 
Pint 6.95

Side order of pasta with 
tomato sauce or butter 5.95

Vodka sauce or bolognese
16 oz. 8.95

Side Orders & Extras

Italian ices
CHERRY • CHOCOLATE • VANILLA CHIP • RAINBOW • CREAMSICLE • LEMON

small ice medium ice large ice
(2 scoops) (3 sco  ops) (4 scoops)

$2.00 $2.85 $3.35

now serving Gelato� �

we serve fountain, bottle or can soda
fresh brewed ice tea

domestic and imported beer and a variety of house wines,
w      hite or red by the glass or bottle

Desserts

Beverages

Toppings
Sausage, meatballs, pepperoni, mushrooms, 

peppers, onions, extra cheese.

half topping 2.00 one topping 3.00

Neapolitan Round 19" (8 slices)14.95
Sicilian Square 12 x 18" (10 slices)16.95

Speciality toppings
Eggplant, artichoke hearts, anchovies, 
fresh tomatoes, broccoli, spinach, ham, 

imported prosciutto, sun dried tomatoes, 
black olives, garlic, bacon, pineapple,

cherry peppers (medium or hot), jalapeños.

half topping 3.00 one topping 5.00

your choice of toppings
Sausage, meatballs, pepperoni, mushrooms, peppers, onions, extra cheese, anchovies, garlic, black olives.

half topping $1.00 one topping $2.00 non fat cheese $1.00

Macaroni & cheese
6.95

personal size pizza

build your own personal size pizza

Raspberry tartufo 6.50
ice cream

Tartufo ice cream 5.95
With whip cream and chocolate syrup.

Homemade italian 4.95
cheese cake
Made with whole milk ricotta slowly 
baked to keep moist and delicious.

Homemade tiramisu 4.95
Layers of imported lady fingers, gently 
dipped in espresso and layered in 
mascarpone cheese.

Chocolate cake 5.95

Sicilian Cannoli 4.00

NEW!

NEW!

We would love 
to cater your next event. 

Let us know if there is anything that 
we can do to make your stay 

more pleasant.



Pasta
lunch dinner

Marinara
Fresh italian tomatoes slowly cooked with garlic and herbs. 5.95 8.95
With meatballs or sausage. 8.00 11.00

Penne alla vodka
Light cream sauce with a dash of vodka and pomodoro. 7.95 11.95
With imported parma prosciutto. 8.95 13.00

Penne alla toscana
Sauteed broccoli, mushrooms, sundried tomato in garlic and olive oil. 7.95 12.95
With pan seared rosemary chicken. 9.95 13.95

Spaghetti primavera
Red, garlic and oil or cream sauce. Fresh seasonal vegetables sauteed 
in garlic and olive oil. 7.95 11.95

Bolognese
Fresh ground beef, in a hearty tomato sauce. 7.95 11.95

Pasta with broccoli or spinach
Fresh broccoli or spinach sauteed in garlic and olive oil “brodino”. 6.95 10.00

Linguini mare bello
Shrimp, calamari, clams, cultured mussels, sautéed in marinara or 
fra diavolo sauce. 11.95 16.00

Penne ortolana
Fresh eggplant cubed and sautéed in fresh marinara sauce then spotted 
with ricotta. 7.95 10.95

Linguini con vongole (rosso or bianco)
Little neck clams sauteed with garlic, parsley and olive oil. 10.95 12.95

Terra o’mare
Fresh shrimp, broccoli florets, sauteed with herbs and fresh diced tomatoes. 9.95 14.95

Tortellini alfredo
Cheese tortellini in a fresh cream sauce. 8.95 12.50

Gnocchi pomodoro alla caprese
Potato gnocchi served with pomodoro, basil and fresh mozzarella. 9.95 13.50

Rigatoni napoletana
Escarole, portobello, grilled chicken, garlic and oil 8.95 13.95

Pasta al salmone
Fresh salmon and a dash of cream, peas in a pink sauce. 10.95 13.95

Farfalle alla Gino’s
Crumbled sausage, tender chicken, spinach, pink sauce and topped 
with mozzarella cheese. 10.95 13.95

Pasta campagnola
Tender yellow and green zucchini, sweet peas, mushrooms, sweet onions, 
artichoke hearts in a hearty pomodoro sauce. 8.95 12.95

Pasta portofino
With ground sausage, escarole, white beans sauteed in garlic and 
olive oil in a white wine brodino sauce. 10.95 14.95

Trofie
Fresh cork screw shaped pasta, basil pesto with grilled chicken. 10.95 13.95

Orecchiette
Fresh little ear shaped pasta, broccoli di rabe with garlic and oil. 10.95 13.95

Calamari marinara or fra diavolo
Over your choice of pasta. 10.00 13.00

ALL PASTA DISHES ARE PREPARED AS LISTED OR SUBSTITUTE 
YOUR CHOICE OF SPAGHETTI, LINGUINE, ZITI, PENNE, BUCATINI, RIGATONI, 

FARFALLE OR CAPPELLINI. 

Grilled Specialties
Bone-in rib eye steak 24.95
Dry rub seasoned steak served 
with arugula and shaved parmigiano.

Salmon 19.95
Fresh salmon filet drizzled with our special
lemon sauce served with mixed vegetables.

Jumbo gulf shrimp 19.95
7 shrimp served on a bed of sautéed 
baby leaf spinach.

Grilled calamari 13.95
Calamari tubes grilled and served over 
tri color salad with a lemon dressing.

Grilled seasonal 
vegetables 10.95
Fresh cut vegetables grilled then drizzled 
with sweet balsamic vinaigrette.

Grilled chicken bruschetta
Topped with marinated tomato, fresh 
mozzarella and red onions.

hero 8.95
platter with sweet potato fries. 15.95

Italian sausage
Grilled italian sausage served with 
broccoli di rabe

hero 8.95
platter with sweet potato fries 15.95

Skirt steak 
Served with pepper, onions and mushrooms
marinated with our special blend of spices.

hero 9.95
platter with rosemary potatoes. 18.95

all specialties served as is.

WE SERVE WHOLE GRAIN PASTA AND HOMEMADE PASTA’S.
WE ALSO CARRY GLUTEN FREE PASTA.

LUNCH AND DINNER SPECIALS AVAILABLE, ASK YOUR SERVER.

Panini Wrap
Zucchini 4.95 7.95
With grilled yellow/green zucchini, flame
roasted red pepper, fresh mozzarella, sliced
roma tomato seasoned to perfection.

Eggplant 4.95 7.95
Grilled eggplant, flame roasted red pepper, 
fresh mozzarella, sliced roma tomato seasoned
to perfection.

Barbeque chicken 6.00 7.95
Caramelized onion and cheddar cheese.

Panini Wrap
Prosciutto 5.95 8.95
Sliced imported prosciutto, flame roasted
pepper, sliced roma tomato, arugula and 
fresh mozzarella.

The italiano 6.00 7.95
Garlic herb seasoned grilled chicken, romaine
lettuce, tomato, sliced salami, fresh mozzarella
and Italian dressing.

Turkey club 6.00 7.95
Sliced turkey with apple wood smoked bacon,
lettuce, tomato, red onions and mayonnaise.

Gino’s 
Panini & Tuscan Wraps

5 slices 10 slices

Meat pie 15.00 25.00
Italian sausage, pepperoni, mozzarella cheese,
ham and a touch of tomato sauce between
two thin layers of pizza dough.

Vegetable pie 15.00 25.00
Sautéed broccoli and spinach with a touch of
whole milk ricotta  and mozzarella cheese
between two thin layers of dough.

5 slices 10 slices

Eggplant pie 15.00 25.00
Battered fresh eggplant spotted with whole
milk ricotta, tomato sauce and mozzarella
cheese between two thin layers of dough.

Stuffed

served with fresh marinara sauce on the side.  Extra fillings add 75¢

Calzone 5.95
Pizza dough pocket filled with seasoned
whole milk ricotta cheese and mozzarella.

Spinach calzone 7.00

Ham and cheese calzone 7.00

Hawaiian calzone 7.00
Jalapeño, pineapple, ham, and mozzarella.

Grilled chicken roll 6.00
Pizza dough rolled with tender grilled chicken,
broccoli and mozzarella cheese.

Hippie roll 5.95
Pizza dough rolled with italian sausage, peppers,
onions, tomato sauce and mozzarella cheese.

Chicken roll 6.00
Pizza dough rolled with tender pieces 
of chicken cutlets, tomato sauce and 
mozzarella cheese.

Vodka chicken roll 7.00

Buffalo chicken roll 7.00

Garlic knots 45¢ each

Calzones & Rolls

Pasta Al Forno
Baked ziti 11.00

Baked ziti siciliano 12.00
With eggplant and crumbled sausage.

Baked meat lasagna 12.00

Baked spinach lasagna 12.95

Baked ravioli 11.95

Baked manicotti 11.00

Baked stuffed shells 11.00

Baked cheese tortellini 12.95

Platters 

Heroes & Platters

Veal capricioso 17.95
Breaded veal, golden fried with diced 
tomatoes, red onions and arugula.

Veal marsala 17.95
Tender veal scallopini sauteed in classic
marsala wine and mushrooms.

Chicken martino 15.95
Tender breast of chicken topped with 
fresh broccoli, and melted mozzarella 
cheese with a brown sherry sauce.

Pollo francese 15.95
Battered chicken breast braised in 
lemon, butter, and white wine sauce.

Shrimp scampi 16.95
Fresh shrimp sauteed in lemon, butter, 
and garlic white wine sauce.

Chicken vesuvio 15.95
Grilled chicken breast topped with 
sautéed seasonal vegetables.

Pollo portobello 15.95
Two tender breasts of chicken topped 
with portobello caps with brown sherry
sauce and homemade mozzarella.

Chicken alla romana 15.95
Tender breast of chicken, braised in white
wine, olive oil, artichoke hearts, silver dollar
mushroom flame roasted pepper and 
finished with a fresh lemon sauce.

Pollo verde 15.95
Tender breast of chicken, lightly battered 
then topped with baby leaf spinach, fresh
mozzarella in sherry wine sauce.

Salmon calabrese 16.95
Fresh salmon filet braised in white wine, 
diced red onions and diced tomato.

Giambotta 
southern classic 13.95
Italian sausage, chicken on the bone, pan
seared, then finished off in the oven with
onions, potatoes and herbs.

hero platter

Meatball parmigiana. . . . . . . . . . . . . . . . . . . . . . . . 8.00 15.00

Sausage parmigiana . . . . . . . . . . . . . . . . . . . . . . . . . 8.00 15.00

Eggplant parmigiana. . . . . . . . . . . . . . . . . . . . . . . . 8.00 15.00

Chicken cutlet parmigiana . . . . . . . . . . . . . . . . . 8.00 15.00

Veal cutlet parmigiana . . . . . . . . . . . . . . . . . . . . . 9.95 17.95

Shrimp parmigiana . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95 17.95

Chicken club hero. . . . . . . . . . . . . . . . . . . . . . . . . . 8.00 15.00
Lettuce, tomato, mayo and dressing.

Grilled chicken hero . . . . . . . . . . . . . . . . . . . . . . . 8.00 15.00
Lettuce, tomato, and mustard dressing.

The amalfi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95 17.95
Grilled chicken, broccoli rabe and cherry peppers.

Classic italian . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95 15.00
Sausage, peppers and onions with or without tomato sauce.

Pepper and egg or potato and egg hero . . . . 6.95 10.00

The sardegna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.95 15.00
Chicken cutlets. sliced prosciutto, fresh mozzarella, and roasted peppers.

Gino’s philly cheesesteak sandwich . . . . . . . 9.00 14.95
Thinly sliced prime rib with caramelized onions, smothered with cheese.

Cold italian hero . . . . . . . . . . . . . . . . . . . . . . . . . . 8.00 n/a
Salami, pepperoni, prosciutto, provolone cheese, roasted peppers, 
lettuce, tomato, and mayo.

Shrimp club hero. . . . . . . . . . . . . . . . . . . . . . . . . . 10.00 17.95
Panfried shrimp, caesar dressing, lettuce, tomato, and red onion.

Pollo Veniziano
Battered breast of chicken topped with

asparagus and provolone cheese.

16.95

PLATTERS SERVED WITH SIDE ORDERS OF SPAGHETTI OR ZITI 
WITH TOMATO SAUCE OR A GINO’S SALAD, OR CAESAR SALAD.

ADD SWEET POTATO OR HOME CUT FRIES 
WITH YOUR HERO OR PLATTER $2.50

HOME MADE SEMOLINA OR WHOLE WHEAT ROLL BAKED FRESH DAILY.

WHOLE GRAIN FLAT BREAD ROLLED WITH YOUR FAVORITE TOPPINGS
OR CHOOSE FROM ONE OF OUR FAVORITES.

Toppings
Grilled eggplant, roasted peppers, fresh tomato, sundried tomato, prosciutto, salami, 

grilled chicken, fried chicken cutlet, sautéed spinach, broccoli di rabe, fresh mozzarella, feta cheese,
gorgonzola, pepper jack cheese, apple wood smoked bacon, basil pesto mayonnaise 

and many more items, please ask your server.

Grilled chicken caesar 7.95
Caesar salad with fresh mozzarella and 
roasted pepper.

Buffalo chicken 7.95
With romaine lettuce in a creamy blue
cheese dressing and topped with crumbled
gorgonzola.

Grilled chicken & arugula 9.95
Baby arugula with marinated roasted peppers 
and fresh mozzarella.

the Arnie 8.95
Sautéed escarole, roasted peppers, and 
grilled chicken.

the Avocado 9.95
Guacamole, feta cheese, garlic herbed grilled
steak, red onion, and chopped tomato.

the Sacramento 8.95
Oven roasted turkey breast, served with 
pepper jack cheese, ham, avocado, lettuce,
tomato, olive oil, and balsamic dressing.

Spring mix 8.95
Baby greens, grilled marinated chicken, fresh
mozzarella, grilled portobello, roasted pepper,
drizzeled with white balsamic dressing.

Gino’s 
Handmade Burgers

Gino’s 100% beef burger

Feta cheese & spinach 
chicken burger

Chicken vegetable burger

Sausage and broccoli rabe
Our famous blend of seasonings and 
broccoli rabe.

Turkey parmigiana burger
With marinara sauce and fresh mozzarella.

Apple-wood smoked bacon .75
Sautéed mushrooms 1.00
Fried onions .75
American Cheese .75

Gorgonzola cheese 1.50
Pepper-jack cheese 1.00
Fontina cheese 1.50
Goat cheese 1.50

All burgers are flame broiled and are served with:
lettuce, tomato, red onions, our homemade special sauce on the side 

and home-cut fries. substitute with sweet potato fries $1.00

additional toppings

ALL Gino’s
BURGERS $10.00

the “Don”
Imported prosciutto, genoa salami, 

provolone, lettuce, tomato, red onion,
drizzeled with red wine vinegar 

and olive oil.

8.95

NEW!

NEW!

ALL MADE ON TUSCAN WRAPS.

OUR FAVORITES!


