OUR MENU
Shareables
BURRATA BOARD

Burrata cheese (fresh mozzarella stuffed with
stracciatella), prosciutto, soppressata, shishito
peppers and Kalamata olives, served with
toasted crostini bread

Salads
$15

$12

GARLIC BREADED CHEESE CURDS

$9

Served with marinara sauce

SKEWERED CAPRESE

Mozzarella rounds, cherry tomatoes, fresh
torn basil, olive oil, salt and pepper, topped
with a balsamic glaze

GINNY BREAD

Our house pizza dough, lightly fried and
tossed with butter and parmesan cheese,
served with a side of marinara sauce
• Also available cinnamon and sugared

OVEN BAKED WINGS

8 per order
• Garlic buttered, topped with roasted
sweet peppers and onions
• Seasoning salt rub
• Plain

MEATBALL MARINARA PLATE

(3) house meatballs topped with marinara
sauce, shaved parmesan and fresh basil,
served with a toasted garlic ciabatta stick

SOUP
All soups served with a toasted garlic
ciabatta stick.

WEEKLY SPECIAL

Inquire with server or view our specials board

HOUSE SALAD

$5

CHOPPED GREEK SALAD

$10

GRILLED ANGUS STEAK

$14

GRILLED CHICKEN BREAST

$13

CHARBROILED ATLANTIC SALMON

$15

Arugula, cherry tomatoes, shaved parmesan and crushed walnuts with house vinaigrette

HANGING BAVARIAN PRETZEL

Served with IPA cheese dip, homemade
cinnamon butter and honey mustard

All dressings made in house.
Ranch and blue cheese also available.

$11

$7

Romaine lettuce, artichokes, Kalamata olives and feta cheese with a toasted garlic ciabatta
stick and Greek vinaigrette dressing
Add grilled chicken: $4

Mixed greens, cherry tomatoes, crispy onion petals, grilled angus steak, sweet potato
French fries and shredded cheddar, served with a toasted garlic ciabatta stick and creamy
balsamic dressing

Mixed greens, cherry tomatoes, avocado, crumbled bacon, grilled chicken breast and shredded
cheddar cheese, served with a toasted garlic ciabatta stick and lemon basil dressing

Mixed greens, edamame, cherry tomatoes, crispy wonton strips and charbroiled Atlantic
salmon topped with sesame seed, served with a toasted garlic ciabatta stick and Asian
ginger dressing

$12

Sandwiches
$9

Served with choice of hand-sliced potato chips, sweet potato fries,
homemade apple cider vinaigrette slaw or side house salad.

CALIFORNIA CHICKEN

$13

PORK BELLY

$12

GRILLED ITALIAN SCHIACCIATA

$13

MAHI MAHI CAPONATA

$13

MEATBALL MARINARA

$12

BRISKET & SHORT RIB BURGER

$14

GRILLED ANGUS STEAK

$12

Grilled chicken breast, bacon, fresh avocado, mozzarella cheese, lettuce and tomato
on a brioche bun

Thick, hand-sliced pork belly with our sweet maple rub, topped with homemade
apple-jalapeno slaw and served with a sweet and spicy barbecue sauce

Trio of Italian meats (capicola, Genoa salami & mortadella), provolone cheese, roasted
red peppers, lettuce, tomato and onion on rosemary schiacciata bread

Wild-caught mahi mahi sautéed with eggplant, celery, olives, onions, capers, tomato, zucchini
and red bell peppers served open face over two soft flour tortillas with our house chipotle mayo

House meatballs topped with homemade marinara, sliced provolone and parmesan cheese
on a 10” Italian roll

Premium chuck, brisket and short rib burger topped with bacon, grilled mushrooms,
provolone cheese, lettuce, tomato and battered onion rings on a brioche bun

Hand shaved Angus steak, onions, mushrooms, roasted peppers and provolone cheese
on a 10” Italian roll

Specialty Pizzas

Pizza

CHICKEN SPINACH

SIZE
l Traditional 12” / 6-cut
l Family 16” / 12-cut
l Gluten-Free Cauliflower 10” / 6-cut (one-size only)

$11
$14
$11

SAUCE

TOPPINGS

l RED: House Tomato Sauce,
Mozzarella & Provolone Blend,
Pecorino Romano, Oregano

l 10” and 12” • $2 PER TOPPING
l 16” • $3 PER TOPPING

l WHITE: Extra Virgin Olive Oil,
Roasted Garlic, Ricotta,
Mozzarella & Provolone Blend,
Diced Tomatoes, Pecorino
Romano, Oregano

CHICKEN PARMESAN

$15

16” • $24
12” • $18

Pepperoni, Pinched Hot Sausage, Meatball,
Prosciutto, Bacon, Ricotta, Mozzarella &
Provolone Blend, Pecorino Romano, Oregano

Cauliflower

10” • $18

ARUGULA

16” • $17
12” • $12

House Tomato Sauce, Mozzarella & Provolone
Blend, Pecorino Romano and Oregano, topped
with a bed of Fresh Arugula, finished with a
Balsamic Glaze drizzle and Shaved Parmesan

Cauliflower

10” • $12

MINI DIY PIZZA (INCLUDES ONE TOPPING)

$8

GRILLED CHEESE (CRUST OPTIONAL)

$7

CHICKEN FINGERS

$7

PENNE PASTA

$8

Served with hand sliced potato chips

$18

Served with hand sliced potato chips

CRAB RAVIOLI

$20

TOMATO ALFREDO GNOCCHI

$20

Handmade gnocchi tossed with our tomato alfredo sauce, fresh garlic and
sliced link sausage

10” • $12

Dress at your table (or let us do the work for you)

$17

(5) handmade crab raviolis tossed with our house tomato alfredo sauce

Cauliflower

K I DS

BRUCO CARBONARA

Handmade bruco pasta tossed with bacon, peas, mushrooms, scallions and our
creamy house carbonara

16” • $17
12” • $12

MEATATARIAN

Prepared using local, handmade pastas from Fede Pasta in Irwin, PA.
Served with a toasted garlic ciabatta stick.
Add a house salad for $3.
All pasta dishes also available with our gluten-free penne upon request.

Hand breaded chicken breast served over a bed of taglioni pasta and marinara
sauce

10” • $14

Extra Virgin Olive Oil, Roasted Garlic,
Hand-Seasoned Diced Tomatoes, Mozzarella &
Provolone Blend, Fresh Torn Basil, Pecorino
Romano, Oregano, Shaved Parmesan

PASTAS

Handmade reginetta pasta topped with marinara sauce, (2) house
meatballs and grated parmesan cheese

Cauliflower

MARGHERITA ALLA GINNY

Pepperoni, Pinched Hot Sausage,
Baby Bella Mushrooms, Green Peppers,
Roasted Red Peppers, Red Onions,
Kalamata Olives, Fresh Leaf Spinach,
Fresh Banana Peppers, Meatball, Bacon,
Chicken Breast, Anchovies

MARINARA ALLA GINNY

16” • $19
12” • $14

Extra Virgin Olive Oil, Roasted Garlic, Ricotta,
Fresh Leaf Spinach, Grilled Chicken, Mozzarella &
Provolone Blend, Pecorino Romano, Oregano

HOUSE SPECIAL

Inquire with server or view our specials board

“They don't make ‘em
like they used to."
This phrase could not hold more truth than for our late grandmother, Virginia "Ginny"
Nigro. Ginny’s family started their career in the food service business during the
prohibition era of the 1920’s, with the famed restaurant and nightclub, The Blue Moon.
The Blue Moon would go on to gain national notoriety and attract headlining acts
such as Nat King Cole and Perry Como to its stage.
Ginny and her husband, John, would later begin their pizza journey with LaDonna’s in
North Huntingdon and end with the renowned Nigro’s Restaurant in North Versailles,
a staple of the greater Pittsburgh community for over 40 years.

Served with a meatball and topped with marinara

DRINKS
GLASS BOTTLE SODAS

$2.50

HUBERT’S GLASS BOTTLE LEMONADE

$2.95

DIET COKE

$2

DR. PEPPER

$2

FRESH BREWED ICED TEA

$2.50

DASANI WATER

$1.75

AHA SPARKLING WATER

$2

SAN PELLEGRINO SPARKLING WATER

$2

MINUTE MAID 100% APPLE JUICE

$2.50

100% COLUMBIAN COFFEE

$2

Coca-Cola, Orange Fanta, Sprite
Red Ribbon Root Beer
Red Ribbon Cherry Soda
Original or Berry
12 oz can
12 oz can

Unsweetened or Sweet Tea
16 oz bottle

All the while, she raised 7 beautiful children and was like
a mother to countless employees over the years. She
eventually became the fur coat wearing, martini drinking,
card playing, coolest grandmother EVER. Her home was
a revolving door for family and friends, as well as a place
where glasses and plates were always kept full.

12 oz can
Blueberry Pomegranate or Citrus Green Tea

Through our love and admiration for grandma Ginny,
we’ve always felt a calling to continue her legacy. Here at
Ginny’s we hope to make every customer feel like family!

12 oz bottle

16.9 oz bottle

Regular or Decaf

(refill $1.50)

(refill $1.95)

(refill $1)
(refill $1)

(refill $1)
(refill $1)

(refill $1)
(refill $1.50)

5549 Old William Penn Hwy, Murrysville, PA I 724.575.7523 I ginnyspizza.com I follow us
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Our pizza kitchen uses wheat flour. We cannot guarantee that any of our gluten free options have not been exposed to some small degree of flour.

