PIZZA deanuy
IL FREE
NEOPOLITAN (ROUND) SICILIAN (SQUARE)
Mozzarella Cheese and Tomato Mozzarella Cheese and Tomato

18" (8 SLICES) $17.30 12”X18" (9 SLICES)
BY THE SLICE . BY THE SLICE

TOPPINGS

Pepperoni ¢ Black Olive ¢ Mushroom ¢ Sausage ¢ Anchovies
Onion e Extra Cheese ¢ Meatball e Spinach & Broccoli e Pepper

CAULIFLOWER CRUST PERSONAL PIE
NEOPOLITAN $13.95 MARGHERITA

GLUTEN FREE PERSONAL PIE
NEOPOLITAN $13.95 MARGHERITA

BAR PIES
Ultra Thin Personal Pie (Whole Wheat or Plain)
NEOPOLITAN $10.50 MARGHERITA

SPECIALTY PIZZA

PRIMAVERA (8 SLICES)

GRANDMA (8 SLICES)

BUFFALO CHICKEN (8 SLICES)
CROSTINA (9 SLICES)

GRILLED CHICKEN PESTO (8 SLICES)
MARGHERITA (8 SLICES)

SALAD (8 SLICES)

CHICKEN BACON RANCH (8 SLICES)
WHITE (8 SLICES)

SLICE

STUFFED MEAT PIE
Classic Italian style sausage, pepperoni, mozzarella cheese & ham between
two thin layers of pizza dough
STUFFED VEGETABLE PIE $37.00 SLICE
Sautéed broccoli and spinach with a touch of whole milk ricotta & mozzarella cheese
between two thin layers of pizza dough

CALZONES e ROLLS - PANINI

CALZONE

CHICKEN ROLL
PINWHEEL'S
BROCCOLI
CHICKEN PANINI
Grilled marinated chicken with lettuce & tomato served on freshly baked Italian bread
RICE BALL
POTATO CROQUETTE
GARLIC KNOTS (6)

SOFTDRINKS ~ DESSERTS  ITALIAN ICES

SODA 20 oz. Bottle $2.30 TARTUFO $1.20 per scoop
Liter $2.80 $6.50

PASTA NIGHT

Every Wednesday - After 4:00
Dine-in Only

WE

Follow us on & IginosRVC

For VIP Mobile Offer text GINOSRVC to 90407

PELLEGRINO 16 oz. $2.80
BOTTLED WATER $2.30
JUICE BOX $1.25
SNAPPLE $2.30

Rainbow
CA$'§"5%"I Vanilla Chip
' Cherry
FUDGE LAVA CAKE Chocolate
$7.95 (GLUTEN FREE) Lemon

187 N. Long Beach Road
Rockville Centre, NY 11570
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(Pizza & Italian Restaurant) Est. 1993
~~

ROCKVILLE CENTRE

516-766-4200

WWW.ginosrvc.com




APPETIZERS

BAKED CLAMS OREGANATA (6)
whole baked littleneck clams
FRIED CALAMARI
golden fried calamari served with fra diavolo sauce
GARLIC BREAD
a loaf of Italian bread baked with fresh garlic, virgin olive oil & imported spices
with melted mozzarella cheese
FRESH MOZZARELLA
homemade mozzarella served with both roasted peppers & fresh sliced tomatoes
drizzled with extra virgin olive oil
EGGPLANT ROLLATINI (2)
fresh battered eggplant rolled with seasoned ricotta cheese topped with tomato
sauce & melted mozzarella cheese
MUSSELS MARINARA OR LUCIANO
cultivated mussels steamed and seasoned in a fresh garlic & plum tomato sauce
or in a white wine, garlic and herb broth
MOZZARELLA STICKS (6)
served with a side of tomato sauce
CHICKEN FINGERS (5)
served with a side of honey mustard dressing
CALAMARI ARRABIATA (Serves Two)
golden fried calamari sautéed with roasted peppers & hot cherry peppers in a plum tomato sauce
BUFFALO WINGS (8)
large wings prepared in our buffalo sauce served with bleu cheese

MINESTRONE

PASTA E FAGIOLI

LENTIL

STRACCIATELLA ALLA ROMANA
spinach and eggdrop soup

TORTELLONI IN BRODO

SHRIMP CHOWDER

Any salad topped with:
Grilled Chicken $3.95 extra e Grilled Shrimp (3) $3.95 extra (6) $7.50 extra

FRESH TOSSED SALAD
served with our house balsamic vinaigrette dressing
SPECIAL SALAD
tossed salad with mushrooms, mozzarella cheese & fresh broccoli
CAESAR SALAD
romaine lettuce tossed with homemade garlic croutons, parmesan cheese
& our creamy caesar dressing
MESCLUN SALAD
mixed field greens tossed with honey roasted walnuts & crumbled gorgonzola
cheese in a light raspberry vinaigrette
ANTIPASTO SALAD
tossed salad topped with pepperoni, ham, mushroom & mozzarella cheese
BABY ARUGULA SALAD
baby arugula tossed with roasted peppers, toasted pignoli nuts, dried apricots
& goat cheese in a tangy white balsamic vinaigrette
TUNA SALAD
tossed salad topped with freshly prepared tuna
BEET SALAD

BAKED STUFFED SHELLS (6)
BAKED ZITI

HOMEMADE MEAT LASAGNA
BAKED CHEESE RAVIOLI (6)

OMmMmosr— O = —

PASTA

Additional pasta choices for an extra charge include:

Ravioli, Tortelloni, Whole Wheat Linguine or Gluten Free Penne

Healthy Choice: Substitute your pasta with Zucchini “Spaghetti” $2.95 extra

RIGATONI FLORENTINA
fresh spinach, cubed chicken & shredded mozzarella sautéed in a pink cream sauce

LINGUINE CON VONGOLE
a combination of chopped clams & imported New Zealand clams
in a fresh plum tomato sauce or garlic & olive oil brodino

FETTUCCINE PRIMAVERA
fresh assorted vegetables sautéed in a garlic & olive oil brodino

PENNE ALLA VODKA
imported prosciutto & scallions sautéed in a creamy pink vodka sauce
With cubed chicken (POLLO VODKA)

SPAGHETTI POMODORO
traditional Italian tomato sauce
With (4) meatballs or sliced sausage

PENNE CAPRESE
fresh mozzarella, basil and diced tomatoes sautéed in a garlic & olive oil brodino

CALAMARI MARINARA OR FRA DIAVOLO
tender calamari tossed with spaghetti in a tasty plum tomato sauce
or our spicy fra diavolo sauce

FUSILLI FANTASIA
grilled chicken, broccoli rabe & sun-dried tomatoes sautéed in a garlic
& olive oil brodino tossed with imported gorgonzola cheese

LINGUINE PESCATORE
a combination of mussels, vongole, calamari and shrimp sautéed
in a delicious marechiara sauce

RIGATONI RUSTICA
crumbled sweet Italian sausage & fresh broccoli rabe in a garlic and olive oil brodino

LINGUINE AGLIO E OLIO
garlic & basil sautéed in extra virgin olive oil

PENNE BOCCONCINO
sun-dried tomatoes, fresh mozzarella cheese & diced plum tomatoes
in a creamy pink sauce

SHRIMP MARINARA OR FRA DIAVOLO
tender shrimp tossed with spaghetti in a tasty plum tomato sauce
or our spicy fra diavolo sauce

PENNE BROCCOLI
fresh broccoli florets and fresh diced tomatoes in a lite garlic & olive oil brodino
With grilled chicken (PENNE RAFFAELE)

RIGATONI MEAT SAUCE
Italian style fresh ground hearty meat sauce
With (4) meatballs or sliced sausage

PENNE PESTO
a fresh basil cream sauce with toasted pignoli nuts

PENNE ARRABIATA
fresh mozzarella cheese tossed in a spicy plum tomato sauce

TORTELLONI BOLOGNESE
a creamy meat sauce served over cheese filled tortelloni

SPAGHETTI MARINARA
garlic, plum tomato sauce
With (4) meatballs or sliced sausage

FETTUCCINE ALFREDO
classic creamy alfredo cheese sauce

RIGATONI CANNELLINI
crumbled sweet Italian sausage, escarole, fresh tomatoes & cannellini beans sautéed
in a garlic and olive oil brodino

LINGUINE COZZE MARINARA OR LUCIANO
cultivated mussels steamed and seasoned in a fresh garlic
& plum tomato sauce or in a white wine, garlic and herb broth
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Garl On
arlic Bread
PARMIGIANA (§isee
Dinners served with side of spaghetti or penne with tomato sauce
(Pastas available with other sauces-additional charge)

Hero Dinner

VEAL CUTLET PARMIGIANA
CHICKEN CUTLET PARMIGIANA
EGGPLANT PARMIGIANA
MEATBALL PARMIGIANA
SHRIMP PARMIGIANA
SAUSAGE PARMIGIANA
VEAL AND PEPPER
SAUSAGE AND PEPPER
TUNA HERO
CHICKEN CLUB HERO
fried chicken cutlet with lettuce, tomato
& house vinaigrette dressing
GRILLED CHICKEN HERO
fresh grilled chicken with lettuce, tomato

& house vinaigrette dressing
FOR PASTA

ENT REES OTHER SAUCES
ADDITIONAL
Entrees served with CHARGE
side of spaghetti or penne with tomato sauce

SHRIMP MANACCHINI

fried jumbo shrimp sautéed with fresh mushrooms in a marsala wine sauce

& topped with melted mozzarella
CHICKEN FRANCAISE

fresh battered chicken breast sautéed in a delicate lemon, butter & white wine sauce
CHICKEN CACCIATORE

tender chicken breast sautéed with mixed peppers & onions in a plum tomato sauce
VEAL MARSALA

tender milk fed veal sautéed in a traditional marsala wine sauce with

fresh mushrooms
CHICKEN MARSALA
GRILLED CHICKEN PRIMAVERA

fresh breast of chicken marinated in balsamic vinegar

served over a medley of sautéed fresh vegetables
CHICKEN PRINCESS

fresh battered chicken breast sautéed with shallots then topped with

fresh sliced tomatoes & melted mozzarella cheese in a sherry wine sauce
EGGPLANT ROLLATINI (3)

fresh battered eggplant rolled with seasoned ricotta cheese topped with

tomato sauce & melted mozzarella cheese
SHRIMP SCAMPI

jumbo shrimp (8) sautéed with garlic in a classic lemon, olive oil,

& white wine brodino
VEAL FELICIA

tender slices of veal sautéed with fresh onions, topped with roasted peppers

& fresh mozzarella in a white wine sauce with at touch of marinara
CHICKEN FELICIA
CHICKEN SORRENTINO

tender chicken breast topped with sliced prosciutto, fresh battered eggplant

& melted mozzarella cheese, prepared in a sherry wine sauce

SAUTEED BROCCOLI
SAUTEED SPINACH
SAUTEED BROCCOLI RABE
SAUTEED ESCAROLE AND BEANS
a combination of fresh escarole & cannellini beans in a light olive oil brodino
FRIED CHICKEN CUTLET or FRESH GRILLED CHICKEN
MIXED VEGETABLES
fresh assorted vegetables sautéed in a garlic & oil brodino
HOMEMADE MEATBALLS (4) or FRESH SLICED SAUSAGE
served in tomato sauce

GARLIC STICKS (4)
GIFT CARDS AVAILABLE




