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Please inform a member of our team before ordering if you have any food allergies or intolerances. Full allergen information
is available on request. Whilst every care is taken, our kitchen handles a variety of allergens and we cannot guarantee an

allergen-free environment.

Italian Sandwiches
Add Fries For 3.50

Vegetarian Focaccia 9.95
Homemade focaccia filled with mozzarella,
mixed salad, olive oil and olive tapenade

Parma ham Focaccia 10.95
Homemade focaccia filled with parma ham,

mixed salad, olive oil, balsamic glaze and

parmesan shavings

Ham Focaccia 9.95
Homemade focaccia filled with
cured ham, mixed salad, pesto and mayonnaise

Spicy Focaccia 10.95
Homemade focaccia filled with mozzarella,
mixed salad, nduja, spicy salami and spicy sauce

Crab focaccia 15.95
Homemade focaccia filled with
fresh crab, mixed salad and mayo

Ginas Street Kitchen

Add Fries For 3.50

Burger Sardo 16.95
|talian sausage, caramelised onions and house sauces
Chicken Burger 17.95

Breaded chicken, mixed salad
and peri peri sauce

Chicken Pita 15.95
Chicken breast, mixed salad and feta in a
pita bread with a choice of mild or spicy sauce

Mammas Club Bun 15.95

Chicken, cheese, bacon, salad and
mayonnaise served ina pretZeI W
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Ginas Salad

Add Fries For 3.50

Mediterranean Salad (add chicken for 3.50) 13.95
A delightful mix of salad greens, cucumber,

tomatoes, onions, feta cheese and olives topped

with a crispy tarallo crumble

Caesar Salad 16.95
Mixed leaves, chicken, parmesan, bacon, caesar
sauce and crispy tarallo crumble

Extra Chicken 3.95
Smoked Salmon Salad

Mixed leaves, smocked salmon, cucumber, cherry
tomatoes, onions and aioli dip

Light Bites And Sharing

Sea Salt or Garlic Focaccia
Mixed Olives

Fiori di Zucca Fritti
Deep-fried courgettes flowers

Carasau Bread
Thin crispy sardinian flat bread served
with spreadable Sardinian cheese

Crispy Melted Brie
Lightly fried brie wedges

Mamma Gina Sharing Tower
A heavenly 3 tier stand with homemade focaccia,
pesto, burrata, talian stuzzichini and meat

Crocchette ai Porcini 12.50
Crispy porcini mushroom croquettes served with
homemade garlic mayonnaise and caramelised onions.

Calamari Fritti 10.95
Deep fried squid rings served with garlic
sauce

Burrata GF
Creamy burrata from Puglia served with
cherry tomatoes and Sardinian bread

Polpette al Sugo di Mamma Gina
Homemade meatballs in a tomatoes sauce
and homemade bread

Gamberoni Piccanli GF
King prawns with nduja, garlic, cherry
tomatoes and chilli

Bruschetta Classica V
Homemade bread topped with fresh
cherry tomatoes, basil and italian aged
balsamic vinegar

Bruschettone Granchio & Avocado 13.95
sourdough bread served with fresh crab,
cherry tomatoes and avocado cream Vegan option available.
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CON AMORE MAMMA GINA

Pasta Specialties

Lasagna di Mamma Gina 15.95
Homemade layered egg pasta, beef ragu,

bechamel sauce, grana padano cheese and

tomato sauce

Linguine Bolognese 15.95
Mamma Ginas signature beef bolognese
sauce with grated parmesan cheese

Gnocchetti di Mamma 15.95
Gnocchetti served with sausage, tomato
sauce and sardinian cheese

Linguine allo Scoglio 19.95
Linguine with mussels, calamari, prawns and
crab in a shellfish sauce

Linguine Carbonara 15.95
Linguine with smoked pancetta, eggs yolks,
black pepper and pecorino cheese

Ravioli di Pesce 23.95
Homemade ravioli filled with prawn
served with fish ragu

Ravioli ai Porcini Vegetarian option available. 16.95
Homemade ravioli filled with porcini,
mushrooms and pancetta in a creamy sauce

Pasta Mediterraniea \/ 18.95
Linguine with capers, olives, cherry
tomatoes and feta

Fregola al Ragu di Pesce 19.95
A popular Sardinian dish with a mix of fresh

fish and shellfish homemadew

House Specialities

Cotoletta Milanese 16.95

Breaded chicken served with fries

Seabass alla Griglia 18.95
Seabass fillet in a homemade sauce,
capers and olives

Sogliola alla Parmigiana 2295
Plaice fillet cooked in a creamy
parmesan sauce

Chicken Peri Peri 18.95
Marinated chicken in a peri peri sauce
served with a mixed salad and fries

Pepata di Cozze 14.95
Sauteed mussels in white wine, parsley,
chilli and garlic served with homemade

bread

Carpaccio Toscano di Manzo 16.95
Beef carpaccio dressed with olive oll,

aged balsamic vinega, mixed leaves

and parmesan cream

Mixed Salad

Tomato and onion salad

Skin on fries

OUR DISHES TELL STORIES OF FAMILY, PASSION AND TIME
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COFFEES

Espresso
Cappuccino
Double Espresso
Latte

Macchiato
Americano
Mocha

Cortado

Flat White

COCONUT
OAT
Add 50p

Iced Latte

Tea

Herbal Tea

Flavoured Iced Coffee
Pistachio, Caramel, Vanilla

Creme Brulee, Hazelnut, Gingerbread
Add Marshmellows and Whipped Cream
Caramel Frapaccino

Pistachio Frapaccino

Hot Chocolate

Add Marshmallows and Whipped Cream
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