Great pizza.
Great times.
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This 1s how
it begins

Quinoa with Smoked Salmon [ Bruschetta Con Funghi

Dough Balls
Doppio

For allergies or intolerance information, please ask your waiter.

IMa aAlepyieg i Svoavetieg, pwtrote to oepPLropo oag.

All prices are in euro and include all legal charges.
O1 TipEG elvar o€ VP® KAt TEPINALPAVOUV OAEG TIG VOUILES XPEDTELG

[ Bruschetta Caprese

View allergens

Available as gluten free ® Vegetarian @® Contains nuts or nut oils

@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg

Iepigyet ENpovg kapmovg 1 EAaia auTmv

® Spicy
Kavtepod

Agite ta alepyloyova




Star ter S OpekTika

Soup of the Day 3.95
Served with croutons
Tovma nueEpag. XepPipetar pe KpouToOvIA

Dough Balls “PizzaExpress” ® 3.25

TtalMikd QPECKOYPNUEVA POHAKIA

Garlic Bread ® 3.65
Baked dough brushed with garlic butter.

Add Mozzarella for 1.10

Ttaliko woui adelupevo pe okopdofovtupo.

IIpooBeote potoapeAAa pe 1.10

Bruschetta Originale “PizzaExpress” @ ® 4.65
Tomatoes, red onions, garlic, fresh basil & pesto
Toudteg, KOKKIVA KpeUpvdia, okopdo, ppeoko BaciAtko & mEaTo

Bruschetta Caprese ® 4.75
Traditional Italian garlic bread with baby mozzarella,

cherry tomatoes, black olives, semi-dried tomatoes,

rocket, fresh basil & balsamic syrup

IMapadooiako Italiko okopdowmwuo pe baby potoapéiia,
TOopATIVIA, ENEG, NUIYAUKEG MAOTEG TOUATEG, POKA, (PPECKO
Baowako & o1porm amd faloduiko

Bruschetta Con Funghi 4.75
Traditional Italian bread with mushroom sauce,

caramelized onions, parsley & balsamic syrup

IMapadooiako Italiko poul pe CAATOA HAVITAPIDV,
KapapeAopeva kpeppvdia, paiviavo & o1posmt amod BoAoapko

Mozzarella & Tomato Salad ®® 6.00
Baby mozzarella, served with fresh basil,

fresh tomato slices, extra virgin oil, pesto

Motoapéha, oepBipetar pe @PEoKo PAactAko,

PETEG TOpATAGg, ayvo TapbEvo edatdrado, TEoTo

Quinoa with Smoked Salmon 6.80
Quinoa with fresh mint, parsley, red onions, tomato cubes,
smoked salmon, mango, avocado & pomegranate.

Served with citrus dressing

Kwoa pe @péoko Suoopo, paivtavo, KOKKIva Kpeppooia,
KUBOLG TOHATAG, KATTVIOTO GOAOO, LLAVYKO, afokavTo & podt.
YepPipetan pe oaAtoa eomepoedmv

TO Shal'e I'a &vo

Melone e Prosciutto 6.00
Thinly sliced melon with prosciutto, shavings of

Grana Padano cheese & fresh mint
AETTEG PETEG ATTO TETOVL LUE TTPOOOVTO, PAOVOEG ATTO
topi Fkpava Iavtavo & @péoko Svoopo

Arancini con Salsa ai Funghi ® 6.95
Italian rice balls stuffed with mozzarella, coated

with breadcrumbs & served with mushroom sauce

with a touch of truffle oil & chopped parsley

ItaAikég pmdheg puQoL e YEUIOT] a0 LOTOAPEAQ
ETMKANVUUEVEG LLE TPIUUEVT] Ppuyavid & oepPiplopeveg

UE OAATOA HAVITAPIOV, AAST TPoVPAG & WPIAOKOUUEVO HATVTAVO

Bravo Potatoes ® 5.85
Fried potatoes with arrabbiata & pesto rosso sauce.

Finished with mayonnaise dressing

Tnyavitég TaTaTeg Ue TMKAVTIKT CAATOQ, TTECTO NACTIG
topatag. TeAeiwpevo pe cdAtoa amod payovela

Funghi Gratinati 6.70
Fresh button mushrooms mixed with béchamel, garlic oil,
gratinated in the oven, Grana Padano cheese & parsley. Served
with dough balls (for a @ option order without Grana Padano)
DPECKA LAVITAPLA, WITECAUEN, OKOPOEAQIO, WNEVA OTO POVPVO,
tupi Fkpava ITavtavo & paivravo. XepPipetan pe Itahika
@peokopnuéva yopdkia (yia emioyy @ mapayyeirete ympic
tupi Fkpava ITavtavo)

Risotto Fresco 5.05
Torn salmon fillet, garlic & fresh parsley in a creamy white

wine risotto with Grana Padano cheese, chopped fresh

tomato & red onion. Finished with a wedge of lemon

Koppata @u\étov cohopol, 0kopdo & ppeokog paivtavog oe
p1OTTO pe Kpepmdeg oAAToa amtd AoTPo Kpaot, Tupt I'kpava
Iavtavo, YIAOKOUUEVT] TOUATA & KOKKIVO Kpeupuidt. Sepfipetat
HE AepOVL

Gamberetti All’Aglio® 6.95
Head off Tiger prawns sautéed with garlic oil,

cherry tomatoes, chopped red onions & roquito peppers.
Finished with chopped parsley & lemon wedge

Tapibeg owtapiopéveg oe Aadt pe okopdo, Topativia,
WIAOKOUIEVO KOKKIVO Kpeppdt & mutepiég roquito.

TeAelwUEVO e YINOKOUUEVO HalvTavO & Aepovi

Classic Italian Antipasto ® 12.30
Cured Italian meats with olives, rustica tomatoes, marinated
aubergine, buffalo mozzarella & sweet Peppadew peppers

with pesto Genovese dip, pestorissa dip & dough baked with
parmesan cheese & black pepper

Aemtokoppéveg @etteg ITaAMK®V aAMAVTIK®V, ENEG, UTYAVKEG
AMAOTEG TOUATES, LAPIVAPLOUEVEG LENTIAVEG, LITAPANO
potoapeAa, yAukeg muepieg Peppadew pe TevoBeéQko méato

& méoTo Mo g Topatag. XepPipetan pe Wnuevo Ymui pe tupt
mapuedava & pavpo mEpt

Dough Balls Doppio ® 6.80
Double portions of our famous dough balls,

served with garlic butter, pesto & pesto rosso dips

At pepida amod ta Sraonpa Italkd QPEoKOPNUEVA POUAKLA
pag. Sepfipovrar pe okopdofoltupo, TE0TO & VIUT PpOCCO

Smoked Salmon Carpaccio I1.15
Thin smoked salmon slices, sprinkled with freshly chopped
onion, capers, extra virgin olive oil, lemon juice & dill.

Served with mixed leaf salad in the middle

TToAD AETTTEG PETEG KATIVIGTOV COAOLOV YAPVIPIOUEVES UE
WIAOKOUEVO KPEUIDOL, Katapn, ayvo mapbévo ehaiohado, yupo
Aepoviov & aviBo. Tepfipetar pe avapektn caAdta oTn Heon

Carpaccio 10.25
Thinly sliced beef fillet, sprinkled with freshly chopped onions,
rocket, capers, extra virgin olive oil, lemon, topped with Grana
Padano cheese. Served with warm dough balls

TToAV Aemttég peteg BoS1vol PUAETOV, YAPVIPIOUEVEG [E
WIAOKOUEVO KPEUUDOL, pOKa, KATap, ayvo mapbevo
eAatoAado, Aepovy, tupt F'kpava [Mavravo. TepPipetar pe
Ita\ikd PpeoKoPnUEVA POUAKLA



SaladS JaAdateg

Warm Vegetable & Goat’s Cheese Salad * ® 11.55
Chargrilled Ttalian vegetable salad of warm aubergine, red &
yellow peppers, Santos tomatoes & marinated artichoke with
soft goat’s cheese, rustica tomatoes, cucumber, Italian lentils,
mint, basil & red wine vinegar dressing with honey

Johata pe (0T AaaviKa amd HeEAIT{AVES, KOKKIVEG & KITPIVEG
TUIEPLEG P UEVES OTT) OXAPA, LAPIVAPLOUEVES AYKIVAPES

& TopaTivia, KATokiowo Tupt, NUiyAUKEG AlAOTEG TORATEG,
ayyovpaxkt, Italikeg paxeg, pévra & faciikd, caitoa Eudi0vL
QITO KOKKIVO Kpaol & pEAL

Leggera Salmon Salad 13.00

Salmon fillet, fresh red & yellow peppers, sweet baby onions,
cucumber, avocado, red onion, mint, rocket & seasonal mixed leaves
with parsley & fresh lemon juice. Served with a wedge of lemon
DUETO COAOLOD, PPEOKIEG KOKKLVEG & KITPIVEG TIITEPLES, YAUKA
KPEUHLOAKIA, AYYOUpaKl, aBoKAvVTo, KOKKIVO KpepLol, Suoopo,
pPOKQ, ETOYLAKT] AVAUEIKTI) COAATA PE HoivTavo & (PETKO YLUO
Aepoviov. ZepPipetal e pia PETA AEOVIOD

Pollo Salad * 12.55

Chicken, seasonal mixed leaves, tomato, goat’s cheese, black
olives, croutons & red peppers. Served with Caesar dressing
Kototovlo, eto1aKT) aVAUEIKT GOAATA, TOUATA, KATOIKIO0
TUpl, pAvpPeg ENEG, KPOLTOVIA & KOKKIVEG TTLTEPLEG.
YepPipetan pe caitoa Endap

Rucola with Avocado
and Quinoa Salad ®® 10.35

Fresh wild rocket leaves & quinoa with fresh mint, parsley, red
onion, tomato cubes, avocado, seeds of sunflower, pumpkin &
walnuts. Served with honey mustard dressing

Dpeoka UM poKag & KIvoa e PPETKO SLOCHO, HATVTAVO,
KOKK1VO Kpeppvol, Topata kUpovg, afokavto, nA1oomopoug,
omopovg koAokvBag & kapvdia. Zepfipetal pe caAToa atd pEAL
& povotapda

NEW Sweet Potato Salad @ I1.95

Mixed leaf salad with slices of sweet potato, oyster mushrooms,
goat’s cheese, pomegranate, sunflower & pumpkin seeds.

Served with honey & red wine vinegar dressing

AVAPEIKTN OOAATA e PETEG QIO YAUKOTIATATA, LLAVITAPLA OySter,
KATOKI010 TUpl, pOdL, NAOoTTOpoUg & GTT0POVE KOAoKVOAG.
SepBipetan pe odhtoa S0l Ao KOKKIVO Kpaot & peA

Bosco* ® 12.00
Warm garlic mushrooms, baby mozzarella, avocado,

rustica tomatoes, baby spinach, rocket, balsamic syrup,

honey mustard dressing

Mavitapia pe okopdo, ppeoka HotoapeAa, afokavto,
NUIYAUKEG MAOTEG TOUATEG, OTTAVAKL, POKA, G1POTTL ATTO
Bahodpko, cdAtoa amtd peh & povotdpda

Spinach & Goat’s Cheese Salad ©® 12.40
Baby spinach with goat’s cheese, mango, pomegranate, pine
nuts & sesame seeds. Served with a honey balsamic dressing
IavAaKt Pe KATokioo Tupt, pavyko, podt, mvoAla & covoapt.
YepPipetan pe ooAtoa anmd Parcapiko & pEAL

Chicken Caesar Salad * I1.70
Chicken, mixed leaves, tomato, croutons,

Grana Padano cheese, Caesar dressing

Kotomovho, avapektn caAdta, Touata, Kpoutovia,

topi Fkpava Iavtavo, caitoa Indap

Halloumi & Zucchini Salad ® 12.05
Grilled Halloumi, zucchini, lentils, quinoa, cherry tomatoes,

red radish slices, capers, black olives & wild rocket. Finished
with parsley, mint & house dressing

XaAovp ot oxapa, KoAokUOL, @akeg, Kivoa, Touativia,

(PETEG ATTO KOKKIVO PAITAVAKL, KATIAPT), Havpeg eAleg & pUAAQ
pokag. TepPipetar pe paivravo, Suvoopo & caitoa PizzaExpress

Beet & Goat’s Cheese @® 12.00
Rocket leaves with warm beetroot, goat’s cheese,

avocado & walnuts. Served with honey balsamic dressing

DUMa pokag pe (eoTod mavtlapl, KATolkiolo tupl, afoxavto &
KapLowa. XepPipetar pe cOAToa amod PaAoduko & peAL

Classica* ® 9.05
Mixed leaves, fetta cheese, cucumber,

red onions, tomato, oregano, black olives

Avapekt ooAdta, Tupl YETTA, AYYOUPAKt,

KOKKIVA KPEUUUOIA, TOpATA, plyavn, LAUPEeg eAEg

Nigoise * 12.00
Mixed leaves, tuna, egg, tomatoes, cucumber, olives,

anchovies, capers, house dressing

Avapekt ooAdta, TOvog, avyo, TOUATEG, AyYOUPAKL,

eNiég, avtdovyieg, kamapn, cdAtoa PizzaExpress

SUEEHEYOE Quinoa Salad with

Gamberetini & Beetroot 12.95
Seasonal mixed leaves, fresh mint, parsley, red onion,

tomato cubes, avocado, beetroot & quinoa. Finished with
prawns & honey mustard dressing

Emtoytakn avapekt coAdta, ¢pecko Suoopo, Haiviavo,
KOKKIVO Kpeppvdt, kOBoug topatag, afokavto, mavtlapt &
Kwvoa. ZepPipetan pe yapideg & odhtoa amd péA & povotapda

Caprese with Prosciutto ® 12.45
Fresh baby rocket leaves with pesto Genovese, baby mozzarella,
sun-dried tomatoes, mixed bell peppers, red onions, cherry
tomatoes, black olives & prosciutto

Dpeoka UM pokag pe oahtoa and Tevofediko méoto,

(PPETKA HOTOAPEAA, NAOTEG TOUATES, WITEG TITEPLES, KOKKIVA
KpeEPULO1Q, Topativia, eAEg & TpoaovTo

*
Served with 2 warm dough sticks

*
TepPipovran pe 2 ITahkad popaxkia

Available as gluten free ® Vegetarian @® Contains nuts or nut oils ® Spicy {“1 prices are in euro and
@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg Iepigyet ENpovg kapmovg 1 EAaia auTmv Kavtepod include all legal charges
O1 TuEG eivan o€ EVP® KAl
mephapfavouv Oleg Tig

VOUILEG XPEDOELG



Spinach & Goat’s
Cheese Salad [ Sweet Potato Salad

Side Salads Yvvodevtikn Zaidta

Mixed Salad ® 3.95
Mixed leaves, tomatoes & cucumber with our house dressing
Avapekt ooAdta, TopaTeg, ayyovpaxl, cditoa PizzaExpress

Chicken Caesar Salad 6.10
Chicken, mixed leaves, tomato, croutons,

Grana Padano cheese, Caesar dressing

Kotomovho, avapektn caldta, Topata, Kpoutovia,

wpi Fkpava IMavtavo, cdtoa Endap

Beet & Goat’s Cheese @®  6.00

Rocket leaves with warm beetroot, goat’s cheese, avocado
& walnuts. Served with honey balsamic dressing

DUMa pokag pe (eaTod mavtlapt, KAToKiowo tupl, afokavto
& xapvdia. ZepPipetan pe oahtoa amd Parcapiko & pEAL

[T Caprese with Prosciutto ® 6.10
Fresh baby rocket leaves with pesto Genovese, baby mozzarella,
sun-dried tomatoes, mixed bell peppers, red onions, cherry
tomatoes, black olives & prosciutto

Dpeoka UM pokag pe oahtoa anod TevofeQiko meoTo,

PPETKA LOTOAPEAQ, NlAOTEG TOUATES, YNTEG TIITEPLES, KOKKIVA
KpePULOLQ, Topativia, eAEg & TpoaovTo

Available as gluten free ® Vegetarian @® Contains nuts or nut oils ® Spicy {“1 prices are in euro and
@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg Iepigyet ENpovg kapmovg 1 EAaia auTmv Kavtepod include all legal charges

O1 TuEG eivan o€ EVP® KAl
mephapfavouv Oleg Tig
VOUILEG XPEDOELG



Romana Pizza

Hawaiian “PizzaExpress” 13.50
Our famous Hawaiian with an Italian twist. Sweet chilli pineapple
chutney matches perfectly with the salty prosciutto crudo, red
onions, garlic oil, Grana Padano cheese & mozzarella. All on a
white béchamel base with fresh basil, fresh parsley & chilli oil

H 6ionun pag Hawaiian pe ItaAiko toviot. TAvko toih &
KOUUATIA avaVA TTOV TAPLAdOouy QUTOALTA LLE TO TTPOTOVTO,
KOKKIVa Kpeppvdia, okopdedano, tupt Tkpava Iavtavo &
potoapéAa. ‘Ola oe Baon Aompng Wteoapel e GPECTKO
Baoako & Aadt a6 toiht

Diavolo ® 13.50
Hot spiced mince beef, pepperoni, mozzarella, tomato sauce,
green pepper, red onion & Tabasco with your choice of hot
green, jalapeno or roquito peppers

ITikavtikog BoSvog KILAG, TETEPOVL, LOTOAPEAQ, CAATOA TOUATAG,
TPACIV TIIEPLA, KOKKIVA Kpeppvdia & Tapmaoko, pe Sikn oag
£ITAOYT) QUITO KAVTEPT] TIPACIVT) TITEPLQ, roquito 1) jalapeno

Padana ® 13.00
Goat’s cheese, mozzarella, tomato sauce,

caramelised onions, spinach, red onions & garlic oil

Katokiolo tupi, HoToapeA\a, CAATOA TOLATAG, KAPAUEA®UEVA
Kpepupdia, omavaky, kokkiva kpeputdia & okopSeraio

Pollo ad Astra ® 13.35
Chicken, sweet Peppadew peppers, red onion,

mozzarella, tomato sauce, Cajun spices & garlic oil

Kotomovlo, yhvkieg mutepieg Peppadew, kOKKiva kpeppooia,
pHotoapea, caAToa Topatag, prayapikd Kagiotv & okopdeéiaio

Le Rose ® 13.70
Calabrese sausage, chicken, pancetta, tomato sauce,

mozzarella. Finished with prosciutto & fresh basil

Aovkaviko Calabrese, K0TOTTOVAO, TAVOETA, CAATOA TOUATAC,
potoapeAa. Me tpooovto & @ppeoko facthiko

Tandoori Chicken 13.50
Tomato sauce, mozzarella, tandoori chicken, red onions,

red peppers. Served with a touch of yogurt & marinated
Julienne cucumber

SAATOA TOPUATAG, HLOTOAPEAAA, KOTOTIOVAO TAVTOVPL,

KOKKIVAL KPEUUDOLA, KOKKIVEG TUTEPLES. ZepPipeTan e

yaovpt & papwvapiopévo Julienne ayyotpt

Gorgonzola Con Fichi 13.95
Prosciutto, mozzarella, gorgonzola, red onions on

a fig chutney sauce base. Topped with fresh baby rocket
[1pocovTo, HOTCAPEANA, YKOPYKOVIOAQ, KOKKIVA KPEUHLO1A O
OTPMOT AT CAATOA CUKOL. TepPipetar pue @peoka poka

Chorizo Picante 13.95
Chorizo sausage, mushrooms, mozzarella on a pumpkin sauce
base. Topped with fresh baby rocket & pumpkin seeds
Aovkaviko toopifo, pavitapia, LOToApEAAA O€ OTPMAT) AITTO
oahtoa kohokvOag. Tepfipetan pe ppeoka poka & GrrOPovg
kohokv0ag

Romana base

Our 14” bigger, thinner,
crispier crust is inspired by
pizza from Rome

Margherita Bufala ® 13.35
Buffalo mozzarella, tomato sauce, fresh basil leaves,

garlic oil, oregano & black pepper, finished with

Santos tomatoes, extra virgin olive oil

M7tapalo HOTOAPEAA, CAATOA TOLATAS, (PPECKOG

Baoikog, oxopdédaio, piyavn & pavpo mmept,

Toparivia, ayvo mapbevo ehaioAado

American Hottest ® 14.05
Pepperoni, hot green & roquito peppers, fresh red chilli, spicy
hot soft n‘duja sausage, tomato sauce & buffalo mozzarella,
finished with torn buffalo mozzarella, fresh parsley & chilli oil
[Memepovy, mpaotveg mumepieg & mutepieg roquito, PPETKO
KOKKIVO TO1AL, Aovkaviko n‘duja, qAtoa topatag & pra@alo
HOTOAPENAQ, PPEOKOG paivTavog & Aadt astd ToiAt

La Regina 14.05
Smoked ham hock, Portobello mushroom, buffalo mozzarella,
garlic oil & black olives on a béchamel base, finished with
freshly chopped parsley & black truffle oil

Kazvioto apmov, pavitapia, Pa@alo HoToapEAa,
oKOPSEAALO, HAVPEG ENIEG O OTPMOT| ATIO UTECANEN, PPETKOG
paivravog & Aadt amo tpovpa

_ Try more flavour by personalising your pizza
AapoppmoTte TN 61K 00g mitoa

Chicken, smoked salmon, goat’s cheese, pancetta,
pepperoni, Sloppy Giuseppe mix for 2.20 each. Add
salmon, prawns, tuna or prosciutto for 2.60 each.
Add vegetables for 1.10 each.

I1pooBeoTe KOTOTOVAO, KATTVIOTO GOAOUO,
KATOKIOI0 TUPL, TAVOETA, TIETEPOVL, petyua Sloppy
Giuseppe yia 2.20. oAopog, yapideg, Tovog 1)
JTPOOOVTO Yia 2.60. [IpocbEoTte Aayavika ya 1.10.

Available as gluten free ® Vegetarian @® Contains nuts or nut oils ® Spicy f‘\ll prices are in euro and
@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg Iepigyet ENpovg kapmovg 1 EAaia auTmv Kavtepod 1ncludfs al} legal charg'es
Ot Tipég eivan o€ gvpd KAt
mephapfavouv Oleg Tig

VOUILEG XPEDOELG



[ Gorgonzola Con Fichi

Pizzaiolos,
our heroes

Leggera Pizza

Leggera Padana ® 10.95
Goat’s cheese, tomato sauce, caramelised onions,

spinach, red onions & garlic oil

Katokioo tupl, GAATOA TOPUATAG, KAPAUEAWUEVA KPEUILSLIQ,
OTAVAKL, KOKKIVA kKpeppdia & okopSehaio

Leggera Pollo ad Astra I1.30
Chicken, tomato sauce, light mozzarella, sweet Peppadew
peppers, Cajun spices, garlic oil, red onions

Kotortovho, GAATOA TOPATAG, LOTCAPEANA XAUNAT] 08 AUTtapa,
yAvkieg muepieg Peppadew, pmayapika Kadiotv, okopdeiaio,
KOKKIVA Kpeppvdia

Leggera base

All under 600 calories. A classic-
sized ring of our thin, crispy dough.
The hole in the middle is filled with
a fresh salad, finished with our light
house dressing

Leggera La Reine 10.85
Ham, black olives, Button sliced mushrooms,

mozzarella & tomato sauce

ZApIov, ENIEG, LAVITAPLA, HOTOAPEIA & GAATOA TOPATAG

%2 Pomodoro Pesto® 10.45
Light mozzarella, tomato sauce, cherry tomatoes,

fresh basil, pesto Genovese & garlic oil

MoTtoapéAAa YaunAr og Autapd, CAATOA TOUATAS, TOMATIVIAL,
TevoBeQiko meéoto & okopdelalo



Classic Pizza

Margherita ® 8.50
Mozzarella, tomato sauce
MoTtoapéAa, CAAToa TopATAG

La Reine 10.95
Ham, olives, mushrooms, mozzarella, tomato sauce
Zaumov, eNEG, LAVITAPLA, LOTOAPEAA, CAATON TOUATAG

Fiorentina 10.85
Spinach, egg, mozzarella, tomato sauce, garlic oil,

black olives & Grana Padano cheese (for a @ option order
without Grana Padano)

STAVAKL, AUYO, LOTOAPEAAQ, CANTOQ TOLATAG, OKOPSEAQLO,
padpeg ehég & topt Tkpava Mavtavo (ya emroyn @
mapayyeilete ywpig Tupi I'kpava Ilaviavo)

Quattro Formaggi Bianca 10.95
Mozzarella, gorgonzola D.O.P, Grana Padano cheese,

with a gruyeére & parmesan sauce

Motoapela, ykopykov(oAa, tupi F'kpava Iavtavo,

Tupl gruyere & ocaAtoa appelavag

Carbonara 10.85
Béchamel base with pancetta, mozzarella,

Grana Padano cheese, garlic, soft egg & fresh parsley

Baon prtecapel e mavoeta, potoapea, tupt I'kpava
Iavtavo, okopdo, HaAako avyo & ppeoko naiviavo

Cajun® I1.I§
Tomato sauce, red onions, peperonata, shrimps,

mozzarella, tabasco & chopped parsley

SAATOA TOPATAG, KOKKIVA Kpepdia, peperonata, yapideg,
potoapéNa, tabasco & prhokoppevo paiviavo

Giardiniera @® I1.10
Artichokes, mushrooms, red peppers, marinated

Santos tomatoes, leeks, olives, mozzarella, garlic oil

with a tomato & pesto base

Ayxivapeg, Lavitapia, KOKKIVI TITEPLA, TOLATIVIA, TIPACO,
eNeg, potoapeAa, okopSeraio, Baon amo topata & TE0TO

Sloppy Giuseppe ® I1.95
Hot spiced mince beef, green pepper, red onion,

mozzarella & tomato sauce

ITikavTikog foS1vog KIAg, TPACIV TITEPLA, KOKKIVA
Kpeppdia, potoape\a & oaATod TopHATag

Speciality Pizza

Classic base

Smaller but thicker than a Romana.
Our traditional Napolitano pizza
base, with the same recipe since 1965!

American 11.0§
Pepperoni, mozzarella, tomato sauce
IMemepovy, LOTOAPEMA, CAATON TOUATAS

American Hot® 11.20
Pepperoni, mozzarella, tomato sauce, with your choice of hot
green, roquito or jalapefio peppers

[emepovy, HLOTOAPEANA, CAATOA TOLATAG LLE O1KT) 0ag eTTAOYT|
QIO KAWUTEPT| TIPACIVI TTUTEPLA T) roquito 1) jalapefio

Cipriota 11.00
Halloumi, local sausage, mozzarella, tomato sauce, black olives
XaAAolpt, XwplaTiko AOUKAVIKO, LOTOAPEAQ, CAATOA TOUATAG,
pavpeg eNEG

Proud supporters of the Cyprus Anti-Cancer Society.
For every Cipriota pizza sold, €0.50 will be donated.

Tlepr@avol LITOOTNPIKTEG TOV AVTIKAPKIVIKOV Zuvdéopov Kimpov.
Me kaBe tmoAnon mitoag Cipriota ouvelo@épovpe €0.50.

D’Andrea I1.45
Marinated chicken fillet strips, feta cheese, mozzarella,

tomato sauce, mixed bell peppers & garlic oil

Mapivapiopévo KOTOIOVAO, TUPT PETTA, LOTOAPEANQ,

OOATOX TOHATAG, AVALEIKTEG TTUTEPLES & OKOPSEAAIO

Four Seasons 11.00
Four different quarters: mushrooms, pepperoni,

anchovies & capers, mozzarella. Finished with black olives
XwPLOUEVT OE TEGOEPA LEPT): LAVITAPLA, TIETEPOVL,

avtlolyleg & KAmaprn, LOTOAPEAQ, Havpeg eNEG

Pollo con Salsa ai Funghi 11.45
Mozzarella, chicken, sweet Peppadew peppers on a

mushroom sauce base, finished with chopped parsley
MoTtoapéAa, KOTOIoVA0, YAUKEG mutepieg Peppadew oe

OTPGOOT ATO GAATOA LAVITAPLOV & PIANOKOUUEVO HATVTAVO

Upgrade to a Romana base for 2.00

Em\éEte Baon Popdva ya 2.00

Calabrese ®® 14.00
Spicy Calabrese sausage D.O.P, hot soft n’duja sausage, finely
chopped red chillies, roquito peppers, red & yellow peppers,
baby mozzarella, rocket, pesto, oregano, Grana Padano cheese
IMikavtiko hovkaviko Calabrese, Aovkaviko n’duja,
AETTOKOUPEVT) KOKKIVI) TTUTEPLA, TTUTEPLA roquito, kKOKKIveg &
KITPLVEG TTUTEPLEG, (PPEOKA LOTOAPENAA, POKA, TTECTO, Plyavr),
topi Fkpava ITavtavo

Calzone Classico (Folded) 12.40
Tomato sauce, Italian cured meats, baby mozzarella,

Santos tomatoes, garlic oil, parsley, fresh basil & fresh spinach,
Grana Padano cheese

FAATOA TOPATAG, TECOEPA E18T) AANAVTIKOV, (PPETKA
HOTOAPEAQ, TOPATIVIA, OKOPOEAQIO, LATVTAVOG, PPETKOG
Baowikog & ppeoko omavaxt, tupi Fkpava Iavtavo

*

The activity takes place in accordance with the provisions of the Cyprus Republic’s Fundraising Law of 2014 and the relevant Fundraising License (N.II. 80/2021) issued

by the Ministry of Interior for the period 01/01/2022 - 30/06/2022. H evépyela mpaypatomoleital cUp@ova pe Tig mpovoleg tov Iept Atevepyeiag Epavov Nopov tov 2014
kat ™ oxetkn Adela Epavov pe apiBpo N.II. 80/2021 mov ekd6Onke amd to Yrovpyeio Ecwtepikwv yia v mepioo 01/01/2022 - 30/06/2022.



PaSta & RiSOttO Zopapika & Pigotto

Frutti di Mare 13.65
Prawns, squid rings, mussels with shells,

pomodoro sauce, garlic, chopped parsley

Tapideg, kahapapt, podia pe keEAvpog,

OOATOA TOHATAG, OKOPOO, YWIAOKOUUEVOG HATVTAVOG

Pomodoro @ 8.85
Mozzarella, basil, garlic, tomato sauce
Motoapéla, factaikog, okopdo, GAAToa TopaTag

Arrabbiata ©®® 9.10
Garlic, chilli, thyme, oregano, parsley, butter,

tomato sauce. Add extra chicken for 2.10

Ykopdo, ToiAL, Bupapt, pityavn, paivravog, fovtupo,

oahtoa topatag. EmupocOeto kotomovAo yia 2.10

Salmone e Asparagi 13.05
Smoked salmon, onions, asparagus, butter,

cream, dill & white wine

Kamviotog 6oAopog, kpeppvdt, omapayyla,

Bovtupo, kpeua yahaktog, avnbog & Aevko kpaot

Lunette Quattro Formaggi al Pesto®  13.60
Lunette (ravioli) with four cheeses in a creamy pesto

white wine sauce with sun-dried tomatoes

Pafiol pe T€ooepa TUPIA OE TECTO UE CAATOA

AOTIPOVL KPATIOL & NAOTEG TOUATES

Pollo ® 13.40
Chicken fillet strips, asparagus, red pepper slices, fresh ginger,
onions, turmeric, chilli powder with cream cheese sauce

DETEG ATIO PIAETO KOTOTIOVAO, OTTAPAYYLA, Awpideg WnTrg
KOKKIVIG TUITEPLAG, KITPVOPLLa, KPEUUUSL, ppeoKo TGvTiep,
KAuTePO TIEPL & oAAToa amo kpeumdeg tupt

[T Pomodoro con Vongole Veraci ® 13.55
Tomato sauce slowly cooked with wine, garlic, chili flakes,
onions & clams topped with fresh chopped parsley

JOATOA TOPATAG OLYOWNHEVT O€ Kpaot, okopdo, Vipadeg amd
TOIN, KPEUPUST & ayvadeg e PPETKO WPINOKOUUEVO LATVTAVO

Ham Hock con Salsa di Funghi 13.25
Smoked ham hock with creamy mushroom sauce,

truffle oil & fresh chopped parsley

Kamvioto apstov pe Kpepmon caAToa Havitapiomy,

AAS1 TPOLPAG & PPETKO WPINOKOUUEVO PLOAVTAVO

Bolognese I1.0§
Traditional bolognese sauce & Grana Padano cheese
Sahtoa poloved & tupt Tkpava Iavtavo

Chorizo Picante ® 12.95
Chorizo sausage, chopped onion, garlic oil, mixed bell peppers,
mushrooms with Arrabiata sauce. Topped with fresh baby rocket
Aovkaviko toopibo, Yrlokoppevo kpep ol okopdelato,
QAVAUEIKTEG TIITEPLEG, LaVITApla pe oahtoa Arrabiata.
SepPipetan pe pETKA pOKQA

Choose your favourite pasta
EmAéEte T ayamnuéva oag Qupapika

Spaghetti Tagliatelle Penne Rigatte

Carbonara I1.1§
Fresh cream, egg, pancetta, Parmesan cheese & white wine
DpEoKA KPERA YAAAKTOG, ALYO, TTAVOETA, TApuedava

& Aevko Kpaot

Romani 13.40
Chicken, mushrooms, cream, garlic,

tomato sauce, white wine, parsley

Kotomovlo, pavitapia, kKpepa yaAaktog, okopdo,

OOATOA TORATAG, AEVKO KPAOi, HATVTAVOG

Risotto Funghi 12.60
An earthy arborio risotto with porcini & button mushroom
sauce. Served al dente with Grana Padano & parsley

AvBevtiko Itako p1gdtro amod puQ apIdpIo e CAATOA

QIO LAVITAPLA TTOPTOivVL & AoTpa pavitapia.

SepPipetar al vigvte pe topl Fkpava Iavravo & paivtavo

Risotto Pollo ® 12.85
Chicken fillet strips with asparagus, fresh ginger,

red pepper slices, onions, turmeric, chili powder

in a creamy white wine risotto

Awpideg amd GUAETO KOTOTTOVAO E OTTAPAYYIA, PPETKA
TtePOPLdA, AMPIOEG KOKKIVIG TITEPLAG, KPEUULALA,

KITpvopila, Kavtepo mutepL, o€ pr{oTTo Ue KPEUMAN

0OATOA QITO ACTIPO KPAOot

Risotto Fresco 12.85
Torn salmon fillet, garlic & fresh parsley in a creamy white

wine risotto with Grana Padano cheese, chopped fresh

tomato & red onion. Finished with a wedge of lemon

Koppatia @ulétov cohopol, 0kopdo & ppeokog paivtavog oe
pLOTTO pe Kpepmdeg oaAToa amtd AoTPo Kpaot, Tupt I'kpava
Iavtavo, YIAoKOUUEVT] TOPHATA & KOKKIVO Kpepuidt. Zepfipetat
pe Aepovi

Spaghetti Gamberetini 13.20
Wholemeal spaghetti with sautéed prawns with chilli & garlic
oil, broccoli, tomato cubes, fresh parsley

SAyETTl OMKNG aAEoENG e yapideg & Toil, okopdelano,
UITPOKOAL, TOpATA KUBOUG & PPECKO HatvTavo

Spaghetti with
Smoked Salmon & Avocado Pesto® 13.35

Wholemeal spaghetti with smoked salmon, pesto & avocado
sauce, cherry tomatoes, wild rocket & extra virgin olive oil
SMAYETTL ONKTIG AAECEWG LLE KATVIOTO GOAONO, GAATOA TTECTO
& afoxavto, topativia, poka & tapbevo eharorado

Available as gluten free ® Vegetarian @® Contains nuts or nut oils ® Spicy f‘\ll prices are in euro and
@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg Iepigyet ENpovg kapmovg 1 EAaia auTmv Kavtepod include all legal charges
O1 TuEG eivan o€ EVP® KAl
mephapfavouv Oleg Tig

VOUILEG XPEDOELG



[T Pomodoro
con Vongole

Veraci

[E Filetto Di Salmone

[ Ham Hock con
Salsa di Funghi

Cannelloni

Al FOI'HO & PaSta 211 FOI'IlO ®aynta ®ovpvov

Filetto Di Salmone 20.15
Oven-baked salmon fillet with wild rice & seasonal vegetables.
Served with a creamy saffron fish sauce

J0AOUOC PNUEVOG OTO POVPVO UE AYPLo pLA & AAYAVIKA ETTOXTG.
SepPipetan pe kpeumdn cAAToa Paplov pe cappav

Scaloppine * 18.05
Slices of pork tenderloin with mushroom Marsala wine sauce or
black peppercorn sauce. Served with oven-baked potato wedges
& marinated roasted vegetables

Xo1pvd Yapoveppl KOUUEVO OE PETEG e GAATOA LAVITAPLDY

& nuiyAvkov kpaotov MapodAa 1) cAAToa astd Havpo TITEPL.
SepPipetan pe matateg & HapvapiopuEva Aayavikda, Phnueva oto
POLPVO

Pollo al Parmigiano * 17.00
Oven-baked chicken breast in a herb crust, pomodoro sauce,
mozzarella. Served with marinated vegetables & tagliatelle
DUETO KOTOTTOVAO LLE APWUATIKT) KPOVOTA WPNUEVO OTO (POVPVO,
0OATOQ TOPATAG, HOToapEMa. XepPipetan pe papvapiopéva
Aayavikd & TaANaTteAeG

Pollo Marsala * 17.00
Oven-baked chicken breast with Marsala mushroom sauce.
Served with oven-baked potato wedges & marinated vegetables
DUETO KOTOTTOVAO PIUEVO GTO POVPVO HE GANTOA LAVITAPLDY
Mapodha. ZepPipetan pe TaTateg & Hapvaplopeva AaYavika,
WNUEVA OTO POVPVO

Melanzane Parmigiana * * 10.00
Layers of aubergine, béchamel, mozzarella, tomato sauce,
Grana Padano cheese (no pasta)

STp®OEIG YNNG HeAITavag, LOTOAPEIA, UITECAUEN, GAATO
topatag, tpt Fkpava [Mavtavo

Filetto Di Salmone 19.95

Oven-baked salmon fillet served with quinoa with fresh mint,
red onion, tomato cubes, fennel, asparagus, broccoli, seeds of
sunflower & pumpkin, topped with fresh yoghurt dill dressing
DUETO GOAOLOD PILEVO OTO POLPVO. Zepfipetan e Kvoa,
PPETKO VOO0, KOKKIVO KPEUULOL, Topdta kUPovg, avnbo,
OmapPAYYla, NAIOGTTOPOVE, GTTOPOVS KOAOKUOAGg & vTut
ylaovpTov pe avnbo

Lasagne Classica I1.55
Bolognese sauce, tomato sauce, béchamel sauce,

Grana Padano cheese

SANToA PITOAOVES, CAATON TOUATAG, COATON LITECAUEN,

Tupi F'kpava Mavtavo

Cannelloni * * I1.55
Ricotta & spinach pasta, béchamel, tomato

sauce & Grana Padano cheese

PoAd Quuapik®v pe yéuon amd avBotupo & omavaxl,

ureoapéd, oaAtoa topatag & topi Fkpava Iavtavo

*
Served with warm dough balls
TepBipovran pe Itahkd ppeoKoYnuEVa YoUAKIL
* K . .
For a @ option, order without Grana Padano cheese
T'a emoyn @ napayyeilete xopic pi Tkpava Havtavo

Replace your side dish with wild rice
or add wild rice for 1.80

AVTIKQTAOTNOTE TO GUVOSEVTIKO 0ag pe ayplo pudL
1N mpooBéate ypio pvQ pe 1.80




D €SS ert Emdopmo

Chocolate Fudge Cake 5.85
Served with hot chocolate fudge sauce

vanilla ice cream or fresh cream

YepPipetan pe eotn oAAToa gokoAdTag &

TAymTO Pavilia 1) @peoKka Kpepa

Apple Pie 5.50
Can be served with fresh cream or ice cream
MnAomta. Zepfipetal pe ppeoKka KPEUA 1) TAYDOTO

Key Lime Tart 5.30
A refreshing key lime tartlet with fresh

strawberry notes & strawberry coulis

Mia §po010TIKT TAPTA IE LOTYKOAEUOVO, PPECKA

KOUUATAKIA (PPAOVAAG & GOATOA (PPAOVAAG

Tiramisu 5-35

Cheesecake 4.80
Served with raspberry coulis
SepPipetan pe KOLAIG Ao povpa

Panna Cotta 4.95
Authentic Italian recipe. Served with fruits of

the forest sauce or cinnamon & honey

AvBevtikn) Italkn ouvtayn. Zepfipetan pe caAtoa

Q0 (PPOVTA TOL SACOUG T) KaveMa & peht

Dark Chocolate Lava Cake 5.55

With caramel sauce & vanilla ice cream
Me 0AAToa KapapeAag Kat Taymto favilia

Ice - Cream nayow

Chocolate Glory 5.85
Chunks of chocolate fudge cake, vanilla ice cream,

hot chocolate fudge sauce & chocolate decor

Koppataxia kéik cokoAatag, maymto favila,

Ceotr) 0GATOO coKOAATAG & S1aKOOUNOT) ATTO COKOAATA

Per scoop of your choice 1.65
Vanilla - Baviaua

Chocolate - TokoAdta

Strawberry - ®paovia

Lemon Sorbet - Zopusné Aeuovi @

Mango & Passion Fruit Sorbet ®
Yopuse Mayko & Ppovta tov ITabovg

Ferrero Rocher ®
Tropical Fruits - Tpomka ®@povta

m Red Velvet

@ Although dishes without this symbol are made without nuts, there’s a
possibility that traces of nuts may still be found in them. Please also watch
out for stray olive stones. Av kau mmata ov Sev Pepovv avtd to cUHPBoAO
Sev mepiExovy &npovg kapmog wg LVAKA, vapyet n mbavotnta, ixvn Enpmv
Kapnov va pefoly oe kamola amod autd.

[T Key

Lime Tart

[ Dark Chocolate Lava Cake

COﬁée Kapeg

Instant Coffee 3.00
Filter Coffee 3.30
Cappuccino 3.70
Espresso 2.0§
Double Espresso 2.85
Espresso Macchiato 2.50
Frappe 2.95
Hot Chocolate 3.65
Irish Coffee 23cl 5.05
Latte 3.60
Americano 3.20

Tea Toai

Pot of Tea by Teahouse Exclusive €3.00
A choice of - Em\oyn amo:

English Breakfast, Earl Grey, Herbal - Botava,

Chamonmile - XapounAy, Super Fruit - @povta

Available as gluten free ® Vegetarian
@Y ArabEopa ko xwpig yAoutévn Ta xopto@ayovg

@® Contains nuts or nut oils
Iepigyet ENpovg kapmovg 1 EAaia auTmv Kavtepod

® Spicy All prices are in euro and
include all legal charges
O1 TuEG eivan o€ EVP® KAl
mephapfavouv Oleg Tig
VOUILEG XPEDOELG
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ﬂ PizzaExpressCy Member of COLUMBIA Restaurants WWW.pizzaexpress.com.cy



