
S P E C I A L I

ESTATE AW24

G I N O R E S T A U R A N T S . C O M

J O I N  G I N O  R E W A R D S  T O D AY
O U R L I F E ST Y L E  R E WA R D S C L U B

Earn points every time you drink & dine at 
any of our amazing restaurants, together 

with a Welcome Dining Gift. 

In addition, enjoy an array of many other 
Gino Lifestyle Rewards. Scan the QR code 

below to download the app and take a look 
at our latest seasonal magazine.



I was born and raised in Italy and my homeland has always shaped 
the way I cook and eat, so it’s exciting to have the opportunity to 
create a menu that expresses my passion for these Italian dishes. 

The dishes reflect the soul and character of Italy’s many different 
regions and I’ve included lots of favourites from my books and TV 
programmes. This is Italian food as it should be: no compromises. 

I’m using the best, well-sourced, seasonal ingredients to make sure 
that every dish brings you the real taste of Italy.

 
I’m dedicating this menu to my late father, Ciro D’Acampo, 

who always said to me: “Stop dreaming and get on with it”.

C A P E S A N T E
Roasted king scallops served in their shell

with vermouth, garlic, lemon & breadcrumbs
£17.95/£29

R AV I O L I  C O N  G A M B E R I  R O S S I
Fresh filled pasta with wild red Sicilian prawns, 

garlic, chilli, cherry tomatoes & fresh basil
£21

B R A N Z I N O  A L  S A L E
Baked whole sea bass in a thyme-flavoured salt crust,

flamed tableside & served with our house salad
Please allow 30 minutes for cooking. 

£34

AW24

S P E C I A L I

Please always inform your server of any allergies before placing your order as not all 
ingredients can be listed and we cannot guarantee the total absence of allergens in  

our dishes. Detailed allergen & calorific information is available on request.  
An optional service charge will be added to your bill.

PA S T A  G R A N D E  E  R I S O T T O

Family style, large plates of pasta & risotto, 
served tableside to share

R I S O T T O  A L L A  P E S C A T O R E
Risotto mantecato with fresh seafood, wild red 

prawns, mussels, clams & calamari
 £22.50pp (Serves 2)

S P A G H E T T I  A L  T A R T U F O
Spaghetti alla chitarra with creamy 

black truffle & pecorino Romano sauce. 
Served in a pecorino Romano wheel

 £23.50pp (Serves 2)

S U N D AY  R O A S T S
AVA I L A B L E  S U N D AYS |  12N O O N – 6P M

All served with crisp golden roast potatoes, vegetables,
Yorkshire pudding & roasting gravy.

S L O W  R O A S T  G R A S S 
F E D  B E E F  R U M P 

£22.50

H E R B  R O A S T  M A R I N A T E D  C H I C K E N 
£20.50


