Wines
Sparkling				Bt
Champagne 					39.00
Prosecco 					
19.50
Bianchi, White		Gl
500ml
Vino della casa (house white)
3.95
9.00		
Frascati superiore 			

Bt
14.20
17.25

Dry,light in colour and flavour

Soave 			

17.70

Chardonnay 			

16.90

Pinot grigio

18.50

Dry, light, mellow and fruity
Dry, rich and elegant

375ml 9.70

Dry, light body with crisp flavours

Piespoter			19.10
Mosel medium

Rose’
House Rose’

Gl
4.10

500ml

9.50

Rossi, Red		Gl
500ml
Vino della casa (house red)
3.95
9.00
Montepulciano d’Abruzzo			
Deep ruby, slightly tannic with velvety roundness

Bt
17.00
Bt
14.20
17.90

Valpolicella			18.50
Fruity with medium body, supple and elegant

Chianti

Ranging from deep violet to light ruby with orange reflections

375ml 9.90

18.90

Cabernet			19.00
Good sturdy red, rich yet supple, grassy but harmonious

Barbera d’Alba 			

26.70

Valpolicella di ripasso “MARA”			

32.50

One of the best from Piedmont, robust yet soft and fruity

Fruity, soft and velvety character. Full-bodied and mellow taste

Barolo			39.50
Real classic Italian wine, full bodied and dry with great depth of character

Bevande
Soft drinks (glass)			
2.10
Fruit juices (glass)			
2.20
San Pellegrino Orange or Lemonade 330ml		
2.50
Acqua minerale
½ Litre 2.90
Litre 3.90
Beer (Peroni nastro azzurro, 33cl bottle)		
3.60
Liqueur, Spirits, Port		
from 3.50
Mixers
single 3.75 double 4.95
Bottle 750ml ½ bottle 375 ml Carafe 500ml Glass 175ml or 125ml single shot 25ml

Reservation welcome
94 The Gallery Gloucester Green
Oxford OX1 2BU
Tel 01865 794446
www.ginos-oxford.co.uk
ginosoxford@gmail.com

Take away available

Garlic pizza bread

4.10 V

Aperitivo

Antipasti-Starters
Avocado e gamberetti

5.90 G
5.90 G

Egg, prawns with marie rose sauce

Bruschette al pomodoro

5.60 V

Toasted bread with tomato, olive oil and garlic

Prosciutto e melone

6.75 P G

Parma ham and melon

Mozzarella Caprese

6.50 VG

Mozzarella with tomatoes and basil oil

Insalata di mare

6.50 G

Seafood salad

Calamari fritti

6.20

Deep fried squid

Bianchetti fritti

6.20
6.70 P G

Selection of Italian cured meats and olives

Funghi alla Provinciale

6.00 VG

Mushrooms in tomato and garlic sauce

Parmigiana

6.50 V

Baked aubergine with tomato, mozzarella
and parmigiano cheese

Bresaola
Cured beef with rocket and parmigiano

Minestrone

5.50 V G

Mixed vegetable soup

Zuppa ai funghi

5.50 V

Mushroom soup

8.80

Margherita

8.80 V

Home-made layers of pasta rolled and stuffed with
ricotta cheese and spinach, oven baked

Tagliatelle alla papalina

8.90 P

Flat noodles with mushrooms, peas, and ham

Tagliatelle della casa

8.90

Spaghetti al tonno

Spaghetti alla pescatora

8.60
7.20 V
9.50
8.90

beef Bolognese sauce

Spaghetti Annamaria

8.90 V

Mushrooms, garlic, tomato, cream sauce and hot
chilli

Spaghetti alla Napoletana
Spaghetti carbonara

7.90 V
9.20 P

Pancetta, egg and cream

Spaghetti Amatriciana

9.10 P

Pancetta, tomato sauce and hot chilli

Spaghetti alla puttanesca

8.90

Anchovies, olives, capers with a dash of tomato

9.50 P
9.50 P

Small ring ravioli with beef bolognese sauce

8.50 V

Penne all’arrabbiata

Risotto ai funghi porcini

8.75 V G

Tube pasta with spicy tomato sauce

Risotto alla bolognese

8.50 G

Tube pasta with garlic, mushrooms, cheese, tomato
and white sauce, oven baked

Penne al forno
Penne pasticciate

9.00 V
9.00 V

Tube pasta, mushrooms, cream, mozzarella cheese
and tomato

Gnocchi alla Sorrentina

9.50 V

Potato dumplings baked with tomato, and
mozzarella

All our food is freshly prepared
and cooked to order.
All our pizzas are home made.
If you are vegetarian or on a
special diet the ingredients can
be changed to suit your needs.

7.90 P

Tomato sauce, mozzarella and spiced salami

Capri

7.90

Tomato sauce, mozzarella, tuna and onions

7.90 V

Mexicana

7.90 V

Tomato sauce, mozzarella, pineapple,
sweetcorn and hot chilli

Chef special

8.70 P

Everything the chef can put his hands on

Selection of seafood in tomato sauce

Spaghetti Bolognese

Americana

Tomato sauce, mozzarella, mushrooms, sweetcorn

Tuna fish in tomato sauce

Spaghetti aglio, olio e
peperoncino

7.60 V

Tomato sauce, oregano and mozzarella cheese

Funghi

Flat noodles with mushrooms, tomato,
beef bolognese sauce and cream

Courgette and prawn risotto with a dash of tomato

Beef bolognese sauce risotto

7.90

Cannelloni ripieni

Tortellini alla Bolognese

Porcini mushroom, cream and tomato risotto

Napoletana

Bianca

7.90 P

White pizza with ham and mozzarella

Calzone

7.90 P

Folded pizza with tomato sauce,
mozzarella, ham and mushrooms

Calzone al prosciutto

9.20 P

Folded pizza with tomato sauce, Parma ham
and mozzarella

Sofia

7.90 P

Tomato sauce, ham, pineapple and mozzarella

Sorrento

7.90 V

Mushrooms, onions, olives, tomato sauce
and mozzarella

Capricciosa

8.10 V

Tomato,mozzarella,olives,mushrooms
and artichokes

8.80 G
8.80 G
8.80 G

Mixed leaves, tomatoes, cucumber, tuna,
onions and egg

Insalata Tricolore

8.80 V G

Tomatoes, cucumber, mozzarella, avocados
and mixed leaves

Insalata Quattro Stagioni

Pollo Milanese

13.50

Chicken breast in breadcrumbs served
with spaghetti bolognese

Pollo alla cacciatora

12.50

Diced chicken with mushrooms, onions, olives
and spicy tomato sauce, served with rice

Pettini di pollo piccante

12.50

Diced chicken and mushrooms cooked in spicy
wine and cream sauce, served with rice

Pollo smitana

12.50

Breast of chicken with black pepper, wine
and cream sauce, served with vegetables

Pollo alla griglia

12.50 G

Grilled breast of chicken, served with vegetables

Vitello alla Milanese

15.50

Veal escalope in breadcrumbs served
with spaghetti bolognese

Vitello Smitana

14.50

Slices of veal with black pepper, wine
and cream sauce, served with vegetables

Vitello funghi e crema

14.50

Slices of veal with mushrooms, wine and
cream sauce, served with vegetables

Vitello al limone

14.50

Slices of veal in lemon and white wine sauce,
served with vegetables

14.50 G

Bistecca alla griglia
Grilled sirloin steak, served with vegetables

14.50

Bistecca alla pizzaiola

Mixed leaves, tomatoes, cucumber, prawns, egg
and olives

Insalata Zingara

2.20 V

Sirloin steak with crushed black pepper,
wine and cream sauce, served with vegetables

Mixed leaves, tomatoes, mozzarella, cucumber,
anchovies, oregano, capers and olives

Insalata Positano

Mixed olives

Bistecca al pepe nero

Insalate –Salads
Insalata Napoletana

1.95 V

Secondi-Mains

Tomato sauce, mozzarella, anchovies and olives

Small ring ravioli in cream sauce with parmigiano

8.65 G

Home baked bread

Classic beef lasagne with white sauce and cheese

Tortellini alla panna

Risotti
Risotto ai gamberetti

Lasagne al forno

Tomato sauce

6.50 G

f r o m 3.75

Pizze

Olive oil, garlic and hot chilli

Deep fried crispy whitebait

Antipasto all’Italiana

Garlic pizza bread with cheese 4.75 V

Pasta

Avocado and prawns with marie rose sauce

Uova con maionese e
gamberetti

pre–dinner drink

9.90 V G

Mixed lettuce, tomatoes, cucumber, artichokes,
sweetcorn, olives, mushrooms and mozzarella

14.50

Sirloin steak with garlic, herbs, olives, tomato
sauce and wine, served with vegetables

Bistecca alla bordolaise

Sirloin steak with bacon, onions, mushrooms
and red wine, served with vegetables

14.90 P

Contorni – Side Order
Insalata mista

3.65 VG

Mixed salad

Insalata di pomodori

3.65VG

Tomato salad

Patatine fritte

3.30 V

Chips

Rucola e parmigiano

4.50 VG

Rocket salad and parmigiano cheese

G = Gluten Free

P = contains pork meat
V = vegetarian
~Extra ingredients from 75p~

For the daily special please
check our blackboard

£9.99
Lunch Set Menu

