Alla Satute!

APERATIVI - apertifs glass
Garibaldi 10.50
Campari aperitif with a dash of OJ & orange slice

Spritzer 10.50
Aperol aperitif with Italian prosecco a dash of soda water & orange slice

Negroni 10.50
Campari aperitif, gin & martini rosso

Mimosa 10.50
[talian prosecco with OJ

Bellini 10.50
Prosecco with peach nectar

Rossini 10.50
[talian prosecco with strawberry syrup

Kiwi Bellini 10.50
[talian Prosecco with kiwifruit puree

Blackberry Bellini 10.50
[talian Prosecco with blackberry puree

RIRRE - beers 200m 400m
Peroni Nastro Azzurro on Tap 4.50 8.50
Peroni Nastro Azzurro 7.00
Peroni Legerra 7.00
Grolsch 7.00
Steinlager Premium Light 7.00
MINERAL WATEIR 1l
San Vittoria Still Mineral Water 8.00
San Vittoria Sparkling Mineral Water 8.00
BEVANDE - non alcoholic

San Vittoria Fruit Nectars Peach or Pear 3.50
San Vittoria Iced Teas Peach or Lemon 4.50
Santa Vittoria Mineral Soda Water 4.50
Chinoftto, Limonata, Aranciata, Aranciata Rosso

Keri Premium Juices 4.50
Orange, Apple, Cranberry, Pineapple, Grapefruit or Tomato

Coca Cola Sodas 4.50
Coke, Sprite, Diet Coke

Schweppes 5.00

Ginger Beer or Lemon Lime & Bitter

MOCKTAILS - non alcoholic

Chocolate Dream 6.00
Coffee Express 6.00
Iced Mocha 6.00
Mixed Tropical 6.00
Mango Tango 6.00
Berry Red 6.00
SPARKLING WINE & CHAMPAGNE gloss  boffle
Lambrusco Amabile - Emilia 7.50 38.00

Sweet cherry red bubbles

Tenuta Ca’Bolani Prosecco - Friuli 10.50 50.00
Upliffing and lively with fresh fruit flavours and hints of sweet almond
typical of Prosecco grapes. Salute!

Castello del Poggio Moscato D’Asti - Piemonte 11.00 53.00
Fragrantly fruity, a luscious wine that is moorishly addictive, perfect on
its own or with your antipasti

Pommery Brut Royal NV - Champagne - 150.00
Nothing says celebrate like Champagne and this is the best choice for your party
at Gina’s! Fresh fruit ftones that range from citrus to apples to berries. Cin, cin darling.
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MAQT“\“ glass

Classic (dry, extra dry or dirty) 13.50
Gin or Vodka & dry martini shaken with lemon twist garnish
French 14.50

Absolute vodka, Chambord, splash of pineapple juice with lemon twist
garnish & sugar rim glass

Apple 14.50
Absolute Citrus, apple sours, splash of sweet & sours, garnished with apple slice
Chocolate 14.50

Absolute Vanilla, dark Creme de Cacao, Baileys topped with cream
garnish & cherry

MQJ |TO glass

Cuban 14.50
Rum, mint, lime, sugar, soda water garnished with fresh mint

Mediterraneo 15.50
Rum, basil, tomato, sugar, lime juice, soda water

Passionfruit 16.50

Rum, mint, lime, sugar, passion fruit syrup & sprite topped with Aperol,
garnished with mint

Tropical 16.50
Rum, mint, lime, sugar, Malibu, pineapple juice with pineapple garnish
Blueberry 17.50

Pinnacle Blueberry Vodka, Vedrenne Blueberry liqueur, mint, lime, sugar,
soda water garnished with blueberry

Liquorice 17.50
Opal Black Sambuca, Absolute Pepper, mint, lime, sugar, soda water
garnished with liquorice stick

OLD FA\/OURWES glass

Margarita 14.50
Jose Cuervo tequila, coinfreau, lemon juice

Cosmopolitan 14.50
Absolute Vodka, cointreau, lime juice, cranberry juice

Bloody Mary 17.50
Absolute Pepper Vodka, Worcester Sauce, Tomato Juice & Tabasco sauce

Sex on the Beach 15.50
Absolute Vodka, Archers Peach Schnapps, OJ, cranberry juice

Long Island Iced Tea 17.50

Absolute Vodka, Bacardi Rum, Beefeater Gin, Cointreau, sweet & sours
topped with coke

NEW FAVOURITES glass

Japanese Slipper 14.50
Midori, cointreau, lemon juice. Garnished with cherry

Europolitan 14.50
Absolute Vodka, Galliano Amaretto, lime syrup & cranberry juice

Italian Iced Tea 17.50

Absolute Vodka, Bacardi Rum, Beefeater Gin, Galliano Amaretto, sweet &
sours topped with coke

Miami Iced Tea 17.50
Absolute Vodka, Bacardi Rum, Beefeater Gin, Suntory Blue Curacao,
sweet & sours topped with lemonade

THE SHOT glass

Rum e Pera 9.50
Appleton Rum in one glass, pear nectar in the other - the most famous of Italian shots

Red Sunset 9.50
Strawberry Suntory, cointreau, Absolute Vanilla

Maximus 9.50
Midori, Galliano Vanilla, coinfreau

Bubblegum 9.50
Midori, Archers Peach Schnapps, Absolute Vanilla

Zipper 9.50
Strawberry Suntory, Baileys & cointreau

Volcano 9.50
Absolute Vanilla, Strawberry Suntory, Frangelico

BJ 9.50
Kahlua & Galliano Amaretto with whipped cream

Sweeeet 9.50

Galliano Amaretto, Kahlua & Baileys
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VINO BIANCO - white wine

Tinpot Hut Sauvignon Blanc - Marlborough
This has all the charm of the great NZ sav, young, fresh & herbalicious.

Greenhough Apple Valley Riesling - Nelson
From the highly regarded Hope Vineyards, this Riesling is clean, sweet
and tarty, expressive of the apple orchards in and around this site.

Kumeu River Village Chardonnay - Auckland
A light, soft & clean tasting chardonnay with stonefuit characters
and a touch of oak.

Villa Sandi Pinot Grigio - Trentino
Aromas of ripe exotic fruit & flowery fragrances will transport you to
summertime in the country, enjoy!

Desert Heart Pinot Noir Saigneé Rosé - Central Otago
Gorgeous aromas of vibrant strawberries & cherries with hint of dried

herbs & rose petals.

Ducato Sannita Greco di Tufo - Campania

This wine is unbelievably good and well matched with our food be it
antipasto, pasta, fish, chicken even veal. Rich and smooth but with
strong mineral fones and notes of almond, cinnamon, apple & pear.
You tried it here first!

Ducato Sannita Falanghina - Campania
Another great white from Campania. Scented & fresh with perfumes

of spiced apples and acacia honey. A good alternative to Pinot Gris.

Sileni Estate ‘The Straits’ Sauvignon Blanc
Classic Marlborough style. Concentrated gooseberry & nettle aroma.
Mouth filling and ripe with a clean, fresh finish.

Tenuta Ca’Bolani Pinot Grigio - Friuli
Peachy, herbaceous with a bit of spice on the side.
The rather prim tasting start with a mouthwatering, easy going finish.

Principie di Butera Chardonnay - Sicilia
Mouth filling full flavours that are buttery & peachy with a deliciously
long after taste. A very appealing Mediterranean flair.

Umani Ronchi Plenio Verdicchio - Marche
This is a primo Italian white. Well presented ripe fruit flavours, hints of
vanilla, almond & aniseed. Velvet, rich & long aftertaste. Perfetto.
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\/‘NO I—QOSSO - r@d \/\/iﬂe glass bottle

Umani Ronchi Montepulciano D’Abruzzo - Abruzzo 8.50 42.00
Upfront blackberry fruit flavours with soft silky tannins.
A very approachable red.

Jip Jip Rocks Shiraz - Barossa Valley 10.50 50.00
A good, solid, reliable Australian red. Deep dark & rich on the outside
with nicely layered spice on the inside, cheers.

Voss Estate St Martin Pinot Noir - Martinborough 10.50 50.00
Luscious red berry flavours, subtle tannins & natural acidity combine
to give you a soft, smooth & pleasant finish.

Zonin Valpolicella Ripasso Superiore - Veneto 10.50 50.00
Naturally re-processed Amarone grapes, this has all the characteristics
of its gutsy big brother Amarone without the edge... or price tag!

Castello del Poggio Barbera D’Asti - Piemonte 11.00 53.00
Over-ripe plums and earthy tones this wonderful red is full flavoured
with a long luscious finish.

Masseria Altemura Sasseo Primitivo - Puglia 11.00 53.00
This is our quiet, over achiever. Medium body, intense berry

aromas & sweet exofic spices.

Parusso Dolcetto d’Alba Piani Noce - Piemonte 13.00 62.00
Dolcetto literally means “little sweet one” and is often overlooked for

the Nebbiolo or Barbera. Young & berry red with notes of fresh cut violets.

Castello D’Albola Chianti Classico - Toscana 13.00 62.00
The most famous of Italian reds and this one in particular is Gina’s

favourite. Full and dry in body with elegant aromas of ripe fruit & violets.

Principie di Butera Merlot - Sicilia 13.00 62.00
Deep dark berry aromas, medium body with full flavours in all the

right places. A gorgeous, voluptuous Sicilian.

Mt Michael Bessie’s Block Pinot Noir - Central Otago - 80.00
Vibrant red with fragrant cherry and spice aromas. The palate features

black cherry fruits that open out to a spicy and deliciously warm texture.

Superb drinking.

Rocca delle Macie Chianti Riserva - Toscana - 85.00
The flagship wine of Chianti country and the maximum expression of

that zone’s particular features. This dry, full bodied red has an aroma of

blackcurrant and marasca cherries with hints of exotic pepper & sweet spices.

Ricossa Barolo Antica Casa - Piemonte - 100.00
This wine has the classic brick rimmed garnet robe of an aged Nebbiolo

and is rich with long lasting & complex flavours. This beautiful wine possesses

rose and anise scented aromatics with deep flavours of cherry, orange peel

and subtle green herb tones.

Felton Road Pinot Noir - Central Otago - 120.00
A superb, international award winning Pinot Noir from the most famous
vineyard in Central Otago. Powerful, elegant and restrained.

Zonin Amarone della Valpolicella - Veneto - 135.00
Our list would not be complete without a legend. This Amarone comes from

the Maso Laito farm in the heart of Valpolicella’s Classico zone. Full bodied

scents of wild berries & prunes. Velvet in texture with a long, majestic finish.

Grande!

ONE ACCOUNT PER TABLE GINA’S IS FULLY LICENCED NOT BYO
We strongly encourage groups fo split bills evenly. ltemised individual We are prohibited from serving alcohol to infoxicated
payments may incur a $1.00 charge per payment. people and minors under the Sale of Liquor Act.

Please Drink Responsibly
For group bookings it is our policy to charge unpaid items fo the credit

card of the person who organized the booking. A 15% surcharge may be applied for
trading on Public Holidays.
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