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Deep Dish Pizza
Refreshments / Craft Beer / Quality Fare 



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

Gino’s Brewing Co. Beer 16 oz. pitcher

Lasalle st. lager
German Helles, River North, Chicago, IL, 5.2%................................................................. 5.75 19.00

witte chicks dig me
Belgian Witbier, River North, Chicago, IL, 4.8%............................................................... 5.75 19.00

broken english
ESB, River North, Chicago, IL, 5.7%............................................................................... 5.75 19.00

16 oz. pitcher

Scarlet Fire
American Amber, Tighthead Brewing Co., Mundelein, Illinois, 5.6%..................................... 5.75 19.00

Green Line
American Pale Ale, Goose Island Beer Co., Chicago, Illinois, 5.0%........................................ 5.75 19.00

Anti Hero
India Pale Ale, Revolution Brewing Co., Chicago, Illinois, 6.5%........................................... 5.75 19.00

Eugene Porter
Robust Porter, Revolution Brewing Co., Chicago, Illinois, 6.8%............................................ 5.75 19.00

entrenched ipa
American IPA, Alarmist Brewing Co., Chicago, Illinois, 6.0%.............................................. 5.75 19.00

312
Urban Wheat Ale, Goose Island Brewing Co., Chicago, Illinois, 4.2%.................................. 5.75 19.00

Stella Artois
Euro Pale Lager, Stella Artois, Belgium, 5.0%.................................................................... 5.75 19.00

Blue Moon
Witbier, Coors Brewing Company,Golden, Colorado, 5.4%................................................... 5.75 19.00

Miller Lite 
Light Lager, Miller Brewing Company, Milwaukee, Wisconsin, 4.17%.................................. 4.75 15.00

Beer Flight 
Four 6oz samples. Your choice of  any draft beer............................................................... ..................... 9.00

draft beer



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

bottle beer

amstel light
Light Lager, Amstel Brouwer ji B.V., Netherlands, 3.5%, 12 oz........................................................................ 5.50

corona 
American Adjunct Lager, Grupo Modelo S.A. de C.V., Mexico, 4.6% 12 oz.............................................. 5.50

guinness  
Irish Dry Stout,Guinness Ltd, Dublin, Ireland, 4.2%, 12 oz.......................................................................... 5.50

heineken
Euro Pale Ale, Heineken Nederland B.V., Netherlands, 5.0%, 12 oz................................................................. 5.50

heineken light
Light Euro Pale Ale, Heineken Nederland B.V., Netherlands, 3.3%, 12 oz........................................................ 5.50

kaliber
Low Alcohol Beer,Guinness Ltd, Dublin, Ireland, 0.5%, 12 oz....................................................................... 5.50

Budweiser
American Style Lager, Anheuser-Busch, St. Louis, Missouri, 5.0%, 12 oz......................................................... 4.50

Bud light
Light Lager, Anheuser-Busch, St. Louis, Missouri, 4.2%, 12 oz...................................................................... 4.50

Coors light
Pale Lager, Coors Brewing Co., Golden, Colorado, 4.2%, 12 oz...................................................................... 4.50

miller 64
Light Lager, Miller Brewing Co., Milwaukee, Wisconsin, 2.8% 12 oz.................................................... 4.50

michelob ultra
Light Lager, Anheuser-Busch, St. Louis, Missouri,  4.2%, 12 oz.............................................................. 4.50

mgd
American Adjunct Lager, Miller Brewing Co., Milwaukee, Wisconsin, 4.66%, 12 oz......................................... 4.50

miller lite
Light Lager, Miller Brewing Co., Milwaukee, Wisconsin, 4.17%, 12 oz.......................................................... 4.50

Old Style
American Adjunct Lager,, Old Style, La Crosse, Wisconsin, 4.7%, 12 oz................................................... 4.50

sam adams
Vienna Lager, Boston Beer Company, Boston, Massachuesetts, 4.9%, 12 oz.............................................. 4.50

not your father’s root beer  

Spiced Beer, Small Town Brewery, LaCrosse, Wisconsin 5.9%, 12 oz.............................................................. 4.50

Mike’s hard lemonade
Malt Liquor, Mike’s Hard Lemonade Company, Chicago, Illinois, 5.0%, 12 oz................................................. 4.50

magner’s
Cider, Clonmel, Ireland, 4.5%, 12 oz.......................................................................................................... 5.50



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

White glass/ 
half carafe/ 

carafe

Zinfandel C.K. Mondavi, N.V., St. Helena, California................................................... 7/17/30

Chardonnay C.K. Mondavi, N.V., St. Helena, California........................................... 7/17/30

savignon blanc C.K. Mondavi, N.V., St. Helena, California.................................. 7/17/30

Pinot Grigio Mezzacorona,2015, Italy.................................................................... 8/18/32

glass/ 
Bottle

Chardonnay Josh Cellars, Paso Robles, California ................................................... 9/35

pinot grigio Santa Margherita, N.V., Italy.............................................................. 12.5/49

Red glass/ 
half carafe/ 

carafe

Cabernet C.K. Mondavi, N.V., St. Helena, California..................................................... 7/17/30

merlot C.K. Mondavi, N.V., St. Helena, California........................................................... 7/17/30

chianti Querceto, 2011, Tuscany, Italy............................................................................ 8/18/32

glass/ 
Bottle

Cabernet Josh Cellars, Paso Robles, California............................................................... 9/35

merlot Seven Falls, California.......................................... ............................................. 9/35

chianti Ruffino “Chianti Superiore”, 2013, Rutherford, California .................................... 9/35

Zinfandel Federalist, California................................................................................... 10/39

Pinot Noir Meiomi, California.................................................................................. 10/39

Red Blend Cirque Du Vin, California.......................................................................... 10/39

Sparkling split

prosecco Mionetto Brut, Gold Label, Italy.................................................................... 10

propietor’s cellar bottle

red blend The Prisoner, California ............................................................................

“One of  the most glorified red wines on the American scene, The Prisoner is packed with plenty of  power; 
loaded with ripe berries, sweet oak, subtle dust and earth. A little bit of  leather sneaks in as well, this 
remarkable wine has captured so many American wine drinkers. (Wine.com)

55

*Vintages may vary, please ask your server for details
**N.B., a carafe holds about six 6-ounce glasses compared to four glasses in a 750 ml. bottle.

WINE



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

Deep Dish Nachos
Tortilla chips, refried beans, cheddar cheese, black olives, jalapeños, pico de gallo
Add roasted chicken breast, chili, or bacon for 3 each...................................................................................

6.00 
/10.00

hummus
Homemade hummus, kalamata olives, carrot sticks, cucumber slices, warm pita............................................... 8.00

Spinach Artichoke Dip  
Creamy spinach artichoke dip, toasted crostini............................................................................................. 8.50

Homemade Mozzarella Sticks
Hand-rolled mozzarella sticks, marinara sauce........................................................................................... 7.50

Homemade spinach Sticks
Hand-rolled spinach & mozzarella sticks, marinara sauce............................................................................ 7.50

Jumbo Chicken Wings
Juicy jumbo wings, celery, ranch or blue cheese dressing  
Choose from Buffalo / spicy BBQ / spicy mustard...................................................................................... 9.50

Fried calamari 
Crispy hand-battered calamari, marinara sauce........................................................................................... 9.00

crispy brussels sprouts
Brussels sprouts, pancetta, garlic............................................................................................................... 8.00

Cheesy Pizza Bread 
Toasted garlic bread, marinara sauce, cheddar, mozzarella............................................................................ 5.00

BAVARIAN SOFT Pretzels
Two baked pretzels, spicy mustard............................................................................................................. 7.00

bruschetta
Tomatoes, chopped onions, garlic, olive oil, fresh basil, toasted bread............................................................... 6.00

French fries................................................................................................................. 3.00

Family Platter
Mozzarella sticks, spinach sticks, calamari, chessy pizza bread and spinach & artichoke dip............................. 16.00

APPETIZERS

Caesar
Romaine, Parmesan, creamy Caesar dressing, homemade croutons
Add roasted chicken breast or calamari for 3.50........................................................................................... 7.00

Antipasto
Field greens, pepperoncini, basil, red onions, fresh mozzarella, salami, red & yellow peppers,  
homemade red wine vinaigrette....................................................................................................................12.00

“All-In” Chopped
Romaine, field greens, bacon, roasted chicken breast, cherry tomatoes, carrots, cucumbers, red & yellow peppers,  
red onions, black olives, crumbled blue cheese, homemade red wine vinaigrette...................................................... 9.00

Harvest 
Spinach, field greens, dried cranberries, candied walnuts, crumbled blue cheese, homemade raspberry vinaigrette....... 8.00

Field Greens
Romaine, field greens, cherry tomatoes, red onions, black olives, croutons, homemade aged balsamic vinaigrette........

4.00/ 
6.00

mason jar caprese
Fresh ciliegine mozzarella, cherry tomatoes, basil, homemade aged balsamic vinaigrette........................................ 8.00

Cobb  
Diced chicken, tomato, avocado,bacon, sliced egg, scallion & crumbled blue cheese.............................................. 11.50

Salads



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

DEEP DISH PIZZA
SM.

4 slices
MED. 
6 slices

LG.
8 slices

meaty legend
Pepperoni, Italian sausage, Canadian bacon, bacon............................................................. 21.50 25.50 29.75
Chicago fire
Hot & spicy patty-style sausage, fire roasted red peppers, red onions...................................... 20.50 24.50 28.75
gino’s supreme
Pepperoni or Italian sausage, onions, green peppers, mushrooms.............................................. 20.50 24.50 28.75
Chi-talian stallion
Italian beef, roasted sweet peppers, giardiniera..................................................................... 22.00 26.00 29.00
Veggie
Spinach, mushrooms, garlic, onions, sliced tomatoes............................................................. 20.50 24.50 28.75
spinach margherita
Spinach, cherry tomatoes, fresh mozzarella, basil ............................................................... 17.00 21.25 25.75
four cheese
Mozzarella, provolone, cheddar, Romano............................................................................ 17.50 21.50 25.75

med.  
12”

lg.  
14”

XL.  
16”

meaty legend
Pepperoni, Italian sausage, Canadian bacon, bacon............................................................. 19.00 23.50 27.50

Chicago fire
Hot & spicy sausage, fire roasted red peppers, red onions...................................................... 19.00 23.50 27.50

gino’s supreme
Pepperoni or Italian sausage, onions, green peppers, mushrooms.............................................. 18.00 22.50 26.50

Veggie
Spinach, mushrooms, garlic, onions, sliced tomatoes............................................................. 19.00 23.50 27.50

buffalo chicken 
Spicy Buffalo sauce, blue cheese, roasted buffalo chicken (no pizza sauce)................................ 19.00 22.00 26.00

four cheese
Mozzarella, provolone, cheddar, Romano............................................................................ 16.00 19.50 23.50

margherita
Fresh mozzarella, tomatoes, fresh basil............................................................................ 14.50 18.25 22.50

artichoke
Parmesan, mozzarella, shaved artichoke hearts, garlic, lemon (no pizza sauce)......................... 15.00 18.00 22.00

Individual SM. 4 slices MED. 6 slices LG. 8 slices

deep dish.................................................... 9.00 14.50 18.50 22.75
Toppings.................................................................... up to 3 2.75 3.25 3.50

Individual med. 12” lg. 14” XL. 16”

thin crust................................................ 7.50 12.00 15.50 19.50
Toppings.................................................................... up to 3 2.25 2.50 2.75

thin crust pizza

Build Your Own Pizza

CHEESE
Extra mozzarella,  

fresh mozzarella, cheddar,  
blue cheese

VEGGIES
Onions, red onions, green peppers, roasted sweet  

peppers, fresh garlic, artichoke hearts, black olives, 
green olives, sliced tomatoes, spinach mix, jalapeños, 

mushrooms, pineapple, fresh basil

MEAT 
Pepperoni, spicy pepperoni, Italian sausage,   

spicy sausage, patty sausage (deep dish only), 
roasted chicken, bacon,  

Canadian bacon, anchovies, Italian beef,  
meatballs, ground beef

ADDITIONAL PIZZA TOPPINGS



*Please be advised that some of our dishes may contain allergens such as gluten, tree nuts, dairy, shellfish or peanut oil. �
If you are unsure about a certain menu item please ask your server. 8/29/16

Desserts

Bacon Marinara meatball sandwich
Homemade meatballs, marinara sauce, crispy bacon, melted mozzarella, garlic bread, basil.................................... 8.50

chicken Parmesan sandwich
Crispy fried chicken breast, marinara sauce, melted mozzarella cheese, roasted cherry tomatoes, garlic bread, basil..... 9.00

Roasted Chicken Pesto Sandwich
Roasted chicken breast, fresh mozzarella, fresh spinach, thinly sliced red onion, tomato, pesto, ciabatta..................... 9.00

Veggie Garden Focaccia
Olive tapenade, fresh spinach, artichoke, tomato, roasted zucchini, mozzarella, tomato focaccia............................... 8.50

Hot Italian
Ham, locally cured salami, spicy pepperoni, melted mozzarella, lettuce, tomato, thinly sliced red onion, mayo,  
red wine vinaigrette, garlic bread.................................................................................................................... 9.00

Italian Beef
Italian beef, roasted sweet peppers, giardiniera, au jus, French bread. Add cheese 1............................................... 8.50

Italian Sausage Add cheese 1........................................................................................ 7.50

Italian Beef & Sausage Combo Add cheese 1........................................... 9.50

spaghetti marinara
Spaghetti, marinara sauce, Romano cheese, basil
Add roasted chicken 3.50, breaded chicken 3.50, meatballs 3,sausage 3............................................................ 10.00

Fettuccine alfredo
Fettuccine, homemade Alfredo sauce, Romano cheese
Add roasted chicken 3.50, breaded chicken 3.50, meatballs 3,sausage 3............................................................ 10.00

Pesto Pancetta PastA
Fettuccine, pancetta, cherry tomatoes, pesto, grated Romano, fresh basil, shaved Romano........................................ 11.00

Buffalo Chicken Mac & Cheese
Hot Buffalo chicken, cheddar mac................................................................................................................. 10.00

All sandwiches are served with chips or fries. 
Add a small house or Caesar salad to any pasta entree for $3.00; bowl of  minestrone for $2.50.

SANDWICHES & PLATES

minestrone   
Fresh vegetable soup, pesto........................................................................................................................... 4.00

“Frenchie’s” Baked Onion Soup.......................................................... 5.50

Chicken Chili (seasonal)................................................................................................... 5.50

soups

Cinnamon sugar beignet balls
Crispy fried dough balls, cinnamon sugar, maple syrup........................................................................................ 6.00

deep dish brownie
Warm, gooey brownie, Mitchell’s vanilla ice cream............................................................................................. 6.00

double chocolate white chocolate chip oreo cookies 
Served individually or half  a dozen...............................................................................................................

2.00 

/9.00

Tiramisu
Mascarpone custard layered with whipped cream, rum and coffee soaked ladyfingers................................................ 5.00

Chocolate cake
Rich layered chocolate cake with chocolate frosting.............................................................................................. 6.00
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Ship a Pizza
www.GINOSEAST.com

GINO’S EAST
9501 W. Devon

Rosemont, IL 60018 
847.825.3333

 
 

Monday - Friday 11:30am - 2pm  

Deep Dish Individual Pizza Plus Side 7.75

Thin Crust Individual Pizza Plus Side 6.75

Sides: lunch salad, minestrone or soup of  the day

lunch special


