Bottomless Brunch
2 hours of authentic Italian feast
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$89 pp
$99 vp after 6pm
Food

Caprese Salad

Melanzane Ripiene
Calamari Alla Griglia
Arancini Quattro Formaggti
Braised Beet Short Ribs
Cacio e Pepe

Tiramisu

Drinks

Gino's American Style Pale Ale

Sangiovese
Hartogs SSB

Prosecco

Mimosa
Rosé

Margaritas (Spicy & Normal)

Bookings Essential!

info@ginoskitchen.com.au
(02) 8084 6100

Menu subject to change.




