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For allergies or intolerance information, please ask your waiter
MNa alAepyieg 1) Suvaoetieg, pwINoTE TO OEPPLTOPO TAG

° Suitable for vegetarians (Grana Padano cheese is
not suitable for vegetarians)
Katd\Anho yia xoptopdayoug (To tupi Mkpava
Mavtavo dev gival KATAAANAO Yla XOPTOPAYOUC)

Contains chillies or spicy product
H ouvtayr) nepléxel Taill i kautepn ouaia

Contains nuts or nut oils
H ouvtayr) nepiéxet ENpoug kapmoug 1) éAala autwyv

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

Ta urtolouta polovTa Hag dev TEPLEXOLV ENPoug
KAPTIOUG WG UAIKA, UTTAPXEL OMWG N TiBavotnta ixvn
Enpwv Kapmwv va Bpebolv og Karmola anod autd.
[Mpoooxn kal amod KOUKOUTOLA EALAG

GF OPTION
Dishes containing this symbol can be requested as
Gluten Free.
Ta mata Pe autn v €veelEn Htopouyv va intnBouv Kal
Xwpig Moutévn

Prices include all legal charges
Ot TIHEG TEPINAMBAVOUV OAEG TIG VOULUEG XPEWOELG

Chicken Goujons




ANTIPASTI

Bruschettas @

Traditional Italian garlic bread
Mapadootako ITaliko okopdoPwo

Pomodoro & basil
DOpéokia viopdta & BACIAKOC €4.50

Mozzarella
MotoapéAha €4.45

Italian Bread Board €4.55

A selection of fresh baked breads stuffed with olives &
sun-dried tomato, garnished with rosemary & rock salt.
Served with olive oil with balsamic glaze

Tpla dlapopeTtikda €idn Ywpakia: eAd & Alaotnh
VTOMATA, XOVTPO ahdtt kat SevtpoAifavo. ZepBipovtat
pe odAtoa amno ehatdhado & Baladpuko

Dough Balls €3.15

Ita\ikad @peokoPnuéva PwUaKLa

Zuppa Del Giorno €3.90

Soup of the day. Served with croitons
2oUTTa TNG NUEPAG. ZEPPRIPETAL LE KPOUTOVIA

Mozzarella E Pomodoro @  croprion €6.00

Baby mozzarella served with fresh basil, fresh tomato
slices & extra virgin olive oil

Dpéoka potaapérla. XepBipetal e PPETKO BATIAIKO,
PpPEoKa viopata & ayvo nmapbévo eAatoAado

Funghi Con Panna Al Forno © €6.60

Fresh mushrooms, béchamel, garlic oil, Grana Padano
cheese, parsley, gratinated in the oven

Opéoka pavitapla, unecapé, okopdélalo, tupl MNkpava
Mavtavo, pawvtavo, Pnuéva oto poupvo

Gamberi €11.45

Pan-fried tiger prawns with garlic & lemon butter sauce.
Served with ciabatta bread

[apideg Tolyaplopéveg pe okopdo & odltoa ano
Boutupo & Aepov. ZepBipetal pe Wwli ciabatta

Quinoa with Smoked Salmon @  cFoprion = €6.75

Quinoa with fresh spearmint, parsley, red onions,
tomato cubes, smoked salmon, mango, avocado &
pomegranate. Served with citrus dressing

Kwoéa pe @ppéoko SUOCHO, LAivTavo, KOKKIVA
KPEUMUSLA, KUBOUG VIOUATAG, KATTVIOTO GOAOUO,
MHavyko, aokdavto kal podl XepPipetal pe cdAtoa
€0oTEPLOOELBWYV

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 and chopped parsley

[Ta\KEG UTAAeG pullov e YEULON artd JOToapENa
ETUKANUUHEVEG ME TPLUMEV pUYaVLd & OepPLOIOUEVES
UE oAATOA pavitaplwy, Aadt Tpou@ag & PIAOKOUUEVO
paivtavo

Bravo Potatoes © © €5.85

Fried potatoes with arrabbiata & pesto rosso sauce.
Finished with a lemon mayonnaise dressing

TNYQVITEG TTATATEG PIE TUKAVTIKY OAATOQ, TTECTO AACTNG
VTOMATAG. TEAELWMEVO UE OANTOA Ao paylovela &
AEpOVL

Portobello Quattro Formaggi €5.85

Two Portobello mushrooms filled with four cheese.
Served with mixed leaves

Avo pavitapla MNoptoméANo e YEULON QIO TECoEPA
TUpLd. XepBipeTal He AVAUEKTN caAdTa

Porcini Tortelleni with Pancetta €6.95

Tortelleni filled with porcini & served in a creamy
mushroom sauce with crispy pancetta

ZUUAPLIKA UE YEULOT QIO LAVITAPLA TIOPTOiVL.

> epPipeTal e KPEUWSN TAATOA LAVITAPLWY Kal
TPAYAVY) TTAVTOETTA

Chicken Goujons €5.95

Deep fried chicken fingers with corn crust. Served with
BBQ & sweet chili sauce

Tnyaviopéveg AwpILSeG armd KOTOTTOUAO UE KpouoTa
KaAaprtokiou. 2epBipetal pe ocaktoa BBQ kat
YAUKOTIKAVTIKN CAAToa

SHARERS

Sliders

Mini burgers with pickled gherkins, lettuce & fresh
tomato. Served with mustard mayonnaise

Mikpd pmépykepg pe EudAata ayyoupdakia, LapoUlt &
(PPETKA VToUATa. YepPipetal Le pouatapda paylovela

2 burgers / 2 pnépykepg €4.40
4 burgers / 4 pnéPYKePG €8.80

Dough Balls Doppio © €6.30

Double portions of our famous dough balls, served with
garlic butter, pesto & pesto rosso dips

AUt pepida amo ta dtdonpa Itahikd ppeokonuéva
Ywpakia pag. XepPipovtal pe okopdoBoltupo, ECTO
& méoto Alao G VIopdtag

Carpaccio Tradicionale €9.95

Thinly sliced beef tenderloin topped with rocket, extra
virgin olive oil, lemon & Grana Padano cheese flakes
MoAU Aemtég @ETeg Bodivol AETou. [apvipeTal pe
POKA, ayvo apOEvo eAALOAAS0, AELOVL & VIPASES artd
tuplt Nkpava Mavtavo

Antipasto Misto €11.95

(2 Persons)

Selection of Italian cured meats with green olives,
rocket, baby mozzarella, roasted tomatoes sweet
Peppadew peppers, marinated pearl onions &
vinaigrette dressing. Served with warm bread sticks
AEMTOKOUUEVEG PETEG ITAAKWY AAAAVTIKWY, TIPACLIVEG
€ALEG, POKA, LOTOAPEANA, PNTEG VTOUATEG, YAUKEG
nuteplEg Peppadew & Bveykpet. ZepBipetal pe {eotd
Ywpdakia

Specialty Bruschetta Boards

Gorgonzola Con Fichi €8.95

Prosciutto, mozzarella, gorgonzola, red onions on a fig
chutney sauce base. Topped with fresh baby rocket
MpooouTo, potoapéAha, YKopyKovI{OAd, KOKKIVA
KPEUMUSLI 0€ OTPpWON artd oAAToa ocUKoU. 2epPipetal
UE (ppECKA POKA

Margarita Bufala @ €8.95

Buffalo mozzarella, tomato sauce, fresh basil leaves,
garlic oil, oregano & black pepper, finished with Santos
tomatoes, extra virgin olive oil

Mna@alo potoapéAAa, cAATod TOUATAC, (PPECKOG
Baot\ikog, okopdelato, piyavn & pavpo mutepL,
Topativia, ayvo mapBévo eEAAOAASO

Quattro Formaggi €8.75

Four cheeses & tomato sauce with caramelized onions
Téooepa TUpLd & OANTOA VTIOUATAG E KAPAUEAWMEVA
KPEUMLSLIA




SIDE SALADS

Insalata Mista ©@ €3.90

Mixed leaves, cucumber, tomato, olives & Marzano
dressing

Avapelktn oaldta, ayyoupakl, VIOUAta, eAEG &
odaAtoa Maplavo

Chicken Caesar Salad €5.95

Marinated chicken, mixed leaves, tomato, Grana Padano
cheese, croutons, Caesar dressing

Kotormouho, avauelktn oaldta, viopata, Tupi Nkpava
Mavtavo, kpoutovia, caktoa Xnlap

Beet & Goat’s Cheese Salad €6.00
o o GFOPTION  SUPERFOOD

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

DONa pokag pe {eoTo mavtldpl, KATolkiolo Tupl,
apokavto & kapudla. XepBipetal pe ocdAtoa amo
Baloduko & pENL

SALADS

*Served with 2 warm dough sticks

Rucola With Avocado &
Quinoa Salad @ surerroop €10.10

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

Dpéoka @UANA POKKAG KAl KVOa HE (PPECKO SUOGHLO,
MAVTavo, KOKKIVO KPEUUSL, KUBOUG VIOUATAg,
aBoKavTo, NALOCGTIOPOUG, OTIOPOUG KOAOKUBOAG Kat
Kapudla.XepPipetal pe caitoa anod peEN & povatapda

Chicken Caesar Salad * €11.20

Marinated chicken, mixed leaves, tomato, Grana Padano
cheese, cro(itons, Caesar dressing

Kotomoulo, avapelktn caldta, viopata, tupl Nkpava
Mavtavo, kpoutovia, aaitoa Xniap

Bosco Salad ' crFortion €11.60

Warm garlic mushrooms, baby mozzarella, avocado,
roasted tomatoes, baby spinach, rocket, balsamic syrup,
honey & mustard dressing

Mavitapla pe okopdo, ppEoka HoToapEAAa, aBOKAVTO,
UNTEG VTOUATEG, OTIAVAKL, POKA, OLPOTIL artd BANCAMIKO,
odAtoa and pEN & pouatapda

Pollo Salad * €12.00

Grilled chicken, mixed leaves, goat’s cheese, mixed bell
peppers, tomato, croltons, Marzano dressing
Kotomoulo oxapag, avauelktn oaldta, Katolkiolo
TUPL, AVAUELIKTEG TIUTEPLES, VTOMATA, KPOUTOVLA, GAATOA
Maplavo

Beet & Goat’s Cheese Salad €12.00
© © cFopTIoN | superFOOD

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

DONa pokag pe {eatod mavt{dpl, Katolkiolo Tupt,
apokavto & kapudla. XepPipetal pe cdAtoa amo
Baloduiko & pENL

Gorgonzola & Pear Salad * © €12.00

Mixed leaves, pear, avocado, fresh strawberries,
gorgonzola cheese & caramelized walnuts. Served with
mixed berries dressing

Avapelkt ocalata, axhadl, afokdavto, PPAoUAES, Tupl
ykopYKov{OAa & kapapeAwUéva kapLdla. XepPipetatl He
oaAToa Ao poupa

Seafood Salad *

Mixed leaves, char-grilled salmon, seabass & prawn,
avocado, cherry tomatoes, blood orange & lemon
dressing

Avapelktn oalata, coAopog, Aavpdkt & yapida
Unuéva ot oxdpa, aBokavto, viopativia, caktoa and
KOKKLVO TTOPTOKAAL & AeHOVL

Spinach & Goat’s Cheese Salad @ © €12.10

Baby spinach with goat’s cheese, mango, pomegranate,
pine nuts & sesame seeds. Served with a honey balsamic
dressing

JTTAVAKL LE KATOLKIOL0 Tupl, HAvyKo, podL, Tiivolla &
OOoUOAUL 2ePPRIPETAL UE CANTOA ATTO BAANGAUKO KAl LEAL

Prawns & Pancetta © €12.30

Mixed leaves with prawns, avocado, cherry tomatoes,
pine nuts & crispy pancetta. Served with honey mustard
dressing.

Avapelktn oaldta pe yapideg, afokavrto, vropartivia,
TUVOALA KAl TPAYAVN TTAVTOETTA. 2epBipeTal pe odAtoa
Ao PEAL Kal pouoTtapda.

GRILL BURGERS

Our own freshly homemade burgers of 250gr are made of
100% pure ground beef served in a brioche bun with mixed
salad on the side & French fries. Please tell us if you would
like pickled gherkin!

Jmtiow ppéoka uriptékia 250yp ano 100% ayvo Bodivo,
ogepPipovtal o PWUAKL Yia LTPTEKIA & TUVOSEUOVTAL

UE QVAUEIKTN CAAATA KAl TATATEG TNYAVITEG. [TapakdAw
EVNUEPWOTE Uag av Ba BEAate ayyoupdkl Toupai

Original €9.95
Plain burger

Mozzarella €10.65

Burger topped with mozzarella
Tupl potoapé\a

American €12.60

Topped with cheddar cheese, fresh tomato, lettuce,
crispy pancetta & mustard mayonnaise

Me tupl Toévtap, PpPETKA VTOUATA, LAPOUAL Tpayavn
TavoEtta & pouotapda paylovela

Marzano Special €12.60

Topped with lettuce, caramelized onions, pancetta,
Marzano dressing

MapoUAL, KOPAUEAWUEVA KPEUUUBLA, TAVOETA, CANTOA
Maplavo

Cheddar & Caramelized Onions €12.70

Burger topped with cheddar cheese, smoked BBQ
sauce, caramelized onions, sautéed mushrooms
Tupl TOEvTap, KATVIOTN GAATOA UITAPUITEKLOU,
KAPAMEAWUEVA KPEUUUSLA, CWTAPLOMEVA LAVITAPLA

Chicken Burger €10.95

Chicken burger topped with cheddar cheese,
fresh tomato, lettuce, pickled gherkin and mustard
mayonnaise

MTTpTEKL KOTOTIOUAO UE TUPL TOEVTAP, PPETKLA
VTOMATA, LAapoUAL, ayyoupt Toupoi & paylovela
pouotapdag

Choose Any Extra Topping

Mozzarella Cheese / Tupi Motoapé a
Cheddar Cheese / Tupi Togvtap

Pancetta / Navoéta

Sautéed Mushrooms / Zwtaplopéva Mavitapla

€13.95 u
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GRILL

Prime Rib Eye * €26.75

Black Angus Rib Eye 300gr, with very rich marbling
ensures a tender cut with full flavour. Served with
rosemary scented potatoes, mushrooms, cherry
tomatoes sautéed with asparagus

Black Angus Rib Eye 300yp, pe To amapaitto emnuthéov
Artog va evioxUeL TNV €EAPETIKY) TOU YeUom. ZepPipeTal
LE TIATATEG APWUATIOUEVES He SeVTpOAiBavo, pavitapta
Kal viopativia & omapdayyla

Bistecca Di Manzo * €27.95

Fresh premium beef tenderloin 250gr, seasonal
vegetables, potato puree scented with basil
Dpoko PINETO pooxou 250yp., ANaxavikd MTOXNG,
TIOUPE TTATATAG APWHULATIOUEVO UE BATIAKO

Sauces For Bistecca €1.20

Porcini Marsala, Mushroom, Black Peppercorn sauce
Y aAtoa amno anoénpapéva pavitapla & nuiyAuko kpaaot,
OAATOd artd Havitapla, CAAToa amo Havpo TTEPL

Fillet Steak Mignon * €25.95

Two fillets of 100g each. Served with wild rice &
seasonal vegetables with a creamy mustard mushroom
sauce

AUo Bodiva p\etakia Twv 100yp to Kabéva, pe ocadAtoa
artd pavitapla & pouvotapda. ZepPipovral pe ayplo pull
& haxavikd emoxng

All the above are cooked medium unless requested
otherwise

OAa ta 1o mavw givat UETPLA PNUEVE EKTOG AV
{nmBei dlapopeTika

Filetto Di Salmone Alla Griglia €22.00

Char-grilled salmon fillet, seasonal vegetables, potatoes
in herb butter. Served with a fresh cream dill sauce
D\ETO GOAOMOU OTN OXAPA, AAXAVIKA ETTOXNG, TTATATES
ME apWHATIKO BoUTUPO. ZepPipeTal Le cANTOA ATTO
KPEUA YAAOKTOG Kat avnbo

Spiedino Frutti Di Mare €18.10

Three skewers with king prawns, salmon, seabass
seasoned with olive oil, salt & pepper. Served with wild
rice, seasonal vegetables and lemon vinaigrette on the
side

Tpla Euhaxia pe Baot\ikeg Yapideg, coAopo, AaBpdkt pe
eAatolado, ahatt & rutépl. ZepPipetal pe ayplo puly,
Aaxavika emoxng & BIVEYKPET armd AepovL

Seabass ©@ €18.80

Grilled seabass fillet on a bed of white wine risotto with
sautéed spinach. Served with capers & lemon butter
sauce

D\éTo AaBpdkt TN oxapa mavw o€ P{OTO e AEUKO
Kpaoi Kal oTavaKkl CWTAPIOUEVO. XepPPIPETAL HE KATTAPL
& odAtoa Boutupou artd AepdvL

Pollo Stuffed with Prosciutto
& Mozzarella €16.95

Stuffed chicken with prosciutto, mozzarella & semi
dried tomatoes. Served with a smooth Marsala sauce,
seasonal vegetables & potato puree scented with basil
D\ETO KOTOTIOUAO YEULOTO IE TTPOCOUTO, LOTCUPEANA
Kal AMlAOTEG VTOMATEG. XepPipetal pe caktoa Mapaoda.
JUVOSEVETAL UE ETTOXLAKA AQXAVIKA KAl TTATATA TTOUPE
ME dpwpa Bactikou.

ADD our famous dough sticks for €1.80
[MPOXOEXTE rtaAika @peokodnuéva Pwudkia yia  €1.80

Lamb Shank €22.35

Slow cooked lamb shank finalized in the oven with a
demi-glace sauce. Served with potato puree & seasonal
vegetables

Y 1lyOPnNUEVO aPVIOLO KOTOL TEAELWHUEVO GTO (POUPVO Kal
YOPVIPLOUEVO HE CANTOA VTELL YKAAG, OEPPLPLOEVO UE
TIATATA TIOUPE KAl AAXAVIKA ETTIOXNG

Filetto Di Maiale Medalions €17.65

Marinated pork tenderloin, seasonal vegetables,
rosemary scented new potatoes.

Served with your choice of sauce:

Lemon, Marsala, Black Peppercorn sauce
Mapivaplopéva Xolpva PIAETAKLA, AAXAVIKA ETTOXNG,
TIATATEG APWHATIOUEVEG UE SevTpoAifavo
YepPipetal Le odAtoa NG SIKNG 0ag EMAOYNG:
Agpoviol, Mapodla, caktoa anod Haupo TUTEPL

Pollo Alla Griglia * €14.75

Marinated chicken breast with a creamy mushroom
sauce & a touch of garlic. Served with rosemary scented
new potatoes

DU\ETO KOTOTTOUAOU HAPLVAPLOUEVO PE CANTOA aTTO
KpEpa Yahaktog & pavitapla, okopdo. XepPipetat Le
(PPECKIEG TIATATEG APWHATIOMEVEG e SevTpoAifavo

Pollo Alla Caprina E Pomodori Secchi*  €16.80

Marinated grilled chicken fillet, seasonal vegetables,
scented new potatoes. Served with goat’s cheese
veloute with sun-dried tomatoes & black olives
Maplvaplopévo QINETO KOTOTTOUAOU OTN OXapPa,
Aaxavikd €TOXNG, (PPECKIEG TTATATEG APWUATIOMUEVES UE
SevipoAiBavo, Aaot viopdta & eAEG. ZepPipeTal pe
BEAOUTE KATOLKIGLOU TUPLOU

* For all our meat dishes we use fresh & frozen meats of
first class quality
[Navtote XpNOILOTTOIOUUE PPETKA KAl KATEYUYUEVA
Kpéata apiotng moldTnTag




PASTA

Penne Pomodoro @ €8.70

Mozzarella, basil, olive oil, garlic, tomato sauce
MotoapéA\a, BactAikog, ehatdhado, okdpdo, caktoa
VTOMATAG

Penne Arrabbiata @ @ © crorrion €9.10

Garlic, olive ail, chilli, thyme, oregano, parsley, butter,
tomato sauce

Y kopdo, ehatdhado, Tailt, Bupapy, piyavn, paivtavog,
BouTtupo, cdAToa VIopAatag

Add Chicken / MNMpooBéate kotomoulo €2.10

Add Prawns / MNpooBéote yapideq €2.60

Penne Primavera © €9.30

Mushrooms, onion, diced red & yellow peppers, broccoli
florettes, black olives, rocket leaves with fresh cream or
Pomodoro sauce

Mavitdapla, KpeppUdL, KOKKIvN & KiTpivn mutepla,
UITPOKOAL, LAUPEG ENLEG, POKA, (PPECKA KPEUA 1) CANTOA
VTOUATAG

Spaghetti Bolognese €10.40

Traditional bolognese sauce made with minced beef &
pork
YaAtoa pumohovel pe Bodvo & Xolpvo Kipa

Penne Alla Carbonara ' crFoption

Fresh cream, egg, pancetta, parsley
Dpéoka Kpépa, auyo, mavoeTa, Paivtavoq

Tagliatelle Al Salmone E Asparagi €12.40

Smoked salmon, onions, asparagus, unsalted butter,
cream, dill

Kamviotdg coAopog, KpeUUSL, omapayyld, avalato
BouTupo, KPEUA YAANAKTOG, Avnoog

Spaghetti Gamberetini surerroon €12.40

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

S TTAYETTL OAKNG OAETEWG HE YapiSdeg Kal TatAL,
OKOPOENALO, UTTPOKOAL, KUBOUG VTIOUATAG KAl (PPECKO
paivtavo

Penne Con Fileto Di Manzo E Rucola €12.65

Beef tenderloin strips, rocket, olive oil, Grana Padano
cheese shavings, creamy mushroom sauce with white
wine

Awpideg amo @NETo Bodvou, poka, EAALOAASO, VIPASES
and tupl Nkpava Mavtavo, cAAToa LaviTapuwy JE
PPEOKA KpEUa & AeUKO Kpaot

Tagliatelle Pollo ©® €13.00

Chicken fillet strips, asparagus, red pepper slices, fresh
ginger, onions, turmeric, chilli powder with a creamy
cheese sauce

DeéTeq Ao PINETO KOTOTTOUNO, OTIAPAYYLA, AWPISES
YNNG KOKKLYNG TIUTEPLAG, KITPLvopLla, KPEUULSL,
@peako Tivtlep, KauTepd MUTEPL & caAToa amod
KpeEPWdES Tupl

Fettuccine Romani €13.20

Chicken, mushrooms, fresh cream, garlic, tomato sauce,
wine, parsley

Kotomoulo, pavitapla, kpéua yalaktog, okopdo,
OAATOA VTOUATaAG, Kpaoti, Halvtavog

Spaghetti With Salmon &
Avocado Pesto € surerroop €13.25

Wholemeal Spaghetti with Smoked Salmon, pesto &
avocado sauce, cherry tomatoes, wild rocket, extra virgin oil
Y TTAYETTL OAKNG OAECEWG € KATIVIOTO OOAOUO, CAATOA
TIEOTO KAl aBOKAVTO, VIOUATIVIA, pOKaA Kal TapO£vo
ehalohado

Spaghetti Frutti Di Mare €13.30

Prawns, squid rings, mussels with shell, pomodoro sauce,
garlic, lemon juice, olive oil, parsley

fapideg, Kahapapl, HUSLA E KEAUPOG, TAATOA VTOMATAG,
OKOPSO, XULOG AEHOVIOU, EAALOAASO, HAVTAVOG

Fiocchi Speck E Fontina €13.00

Pasta filled with smoked ham & fontina cheese. Served
with chicken strips & prosciutto in a Marsala cream sauce
ZUUapIKA e YEULOT ard KarmvioTo {aurmov & tupl
@ovTiva. XepPipetal pe PETEG KOTOTOUAOU & TTPOCOUTO
o€ KpEUWdN agdAtoa NUiyAukou kpaolot Mapadia

Lunette Quattro Formaggi Al Pesto ® €13.00

Lunette (ravioli) with four cheeses in a pesto cream white
wine sauce with chicken strips & sun-dried tomatoes
PaBLoAL pe YELLOT TECTAPWY TUPLWYV PE OAATOA QIO
KPEUA TTECTO KAl AoTipo Kpaoti. XepPipetal pe Awpideg
a7TO (PIAETO KOTOTTIOUAO & ALOOTEG VTOUATEG

Pork Filettini Alla Marsala E Porcini €14.95

Pork fillet slices in a garlic & porcini Marsala wine sauce.
Served with tagliatelle

DU\eTAKLA ATTO XOLPWVO PapovEQEPL LE TAATOA ATTO
oKOpbOo, pavitapla optaoivit & nuiyAuko kpaoi Mapaodha.
YepPipovtal pPe TAAATENNEG

Salmon Ravioli with Vodka €13.00

Ravioli filled with salmon & ricotta cheese in creamy
vodka sauce with spring onions, sun-dried tomatoes,
asparagus & dill

PaBioAL pe yéuion colopol & Tupl pIKOTA O€ KPEUWSEG
OAAToa anod BOTKA, PPECKO KPEUUUSL, AlAOTEG VIOUATEG,
onapayyla kat avnoo

Tagliatelle Florentine €13.20

Chicken fillet strips in a creamy sauce with spinach,
cherry tomatoes, spring onions & garlic with a touch of
gorgonzola cheese

Awpideg armod PINETO KOTOTIOUAO OE KPEUWOESG OAATOA UE
OTIAVAKL, VTOMATIVLA, (PPECKO KPEUUUSL, okopdo & Tupl
gorgonzola

Pomodoro Gamberetti with Ouzo €13.50

Prawns in a creamy tomato sauce with ouzo, mushrooms,
spring onions & fresh basil

lapideg o€ KpepWdEG oAAToA vTopatag e oulo,
pHavitapla, @PECKO KPEUUUOL & BaCIAKO

AL FORNO

Cannelloni €11.15

Ricotta & spinach pasta, béchamel, tomato sauce & Grana
Padano cheese

Pold Qupapikwy pe YoM armd avBoTtupo & OTIavakl,
urecapéN, oaAtoa vropdtag & tupi Nkpava MNavtavo

GF OPTION

Lasagne Pasticciate €11.15

Pasta layers with bolognese sauce, béchamel & Grana
Padano cheese

S TPWOELG (UUAPIKWY UE CANTOA MITONOVEL, UITECAMEN &
tupl lkpava Mavtavo

Melanzane Parmigiana @ €9.65

Baked layers of aubergines, mozzarella, bechamel, Grana
Padano cheese, tomato sauce

JTpwoelg Yng HeAVTLavag, LOTOAPEAANQ, ITTECAMEN,
tupl Nkpava Mavtavo, aATod VIOUATaAg




RY
%Imon Ravioli with Vod*®



PIZZA

Margherita @ « croption

Mozzarella, tomato sauce
MotoapéA\a, cdAtoa VIopdTag

Carbonara €10.25

Béchamel base with pancetta, mozzarella, Grana
Padano, soft egg & fresh parsley

Bdom pnecapéN pe mavoeta, LoToapeAAa, Tupi Mkpdva
Mavtavo, HaAako avyo & @PECKO HaivTavo

La Reine ' crortion €10.40

Ham, olives, mushrooms, mozzarella & tomato sauce
Zaurov, eNEG, Havitapla, LoToapeéAAa & caktoa
VTOMATAG

America N GFOPTION

Pepperoni, mozzarella, tomato sauce
Memepovy, potoapéAla, cAAToa VIOUATAS

Quattro Formaggi

Four cheeses & tomato sauce
Téooepa Tupld & ocAATOA VTOUATAG

Giardinera @ © €10.95

Artichokes, mushrooms, red peppers, Santos tomatoes,
leeks, olives, garlic oil, tomato & pesto base

AyKvapeg, pavitapla, KOKKLVN TUTEPLA, VToUaTivia,
TPACO, ENEG, OKOPSENALO, VTOUATA Kal BAoT TTEGTO

American Hot @ = croption €11.05

Mozzarella, pepperoni, hot green peppers & tomato
sauce

MoTtoapéA\a, MEMEPOVL, KAUTEPT) TPATIVY TUTEPLA &
OAATOA VTOUATAG

D’Andrea €11.20

Marinated chicken fillet strips, mozzarella, feta cheese,
mixed bell peppers, basil & garlic oil, tomato sauce
Mapwvaplopévo KoTomoulo, HoTtoapéAAa, TUpl ETa,
QAVALELIKTEG TIUTEPLEG, BACIAIKOG & okopdENalo, cdAToa
VTOMATAG

Diavolo ©® €11.15

Mozzarella, spicy beef, pepperoni, red onions, tabasco,
hot green pepper and tomato sauce

MotoapéAa, TUKAVTIKOG BOSIVOG KILAG, TIETIEPOVL,
KOKKLVO KPEUMUSLA, TAUTTACKO, KAUTEPY) TIPATLY
TITEPLA & CANTOA VTOUATAG

Hawaiian Pizza €11.25

Hawaiian with an Italian twist. Sweet chili pineapple
chutney, prosciutto crudo, red onions, garlic oil, Grana
Padano cheese & mozzarella. All on white béchamel
base with fresh basil, fresh parsley & chili oil

Hawaiian pe ItaAiko toviot. MUKO ToiAl & Koppdtia
avava mou talplalouv armoAUTaA UE TO IPOCOUTO,
KOKKLVA KpEUULUSLa, okopdélato, Tupi Nkpava Mavtavo
& potoapéra. O\a og Baon AoTIPNG UITECAUEN HUE
PPETKO BATIAKO & AASL artd Toill

Calzone Classico €12.35
(Folded Pizza)

Tomato sauce, Italian cured meats, baby mozzarella,
Santos tomatoes, garlic oil, parsley, fresh basil & fresh
spinach, Grana Padano cheese

Y AAToa VIOUATAG, TECOEPA EO61 AAANAVTIKWY, (PPECKA
HOTOapEAAQ, vTopativia, okopdeAalo, paivtavog,
PPETKOG BaoIAkog & @péoko omavakt, Tuplt Nkpava
MNavtavo




Calabrese ©® © €13.65

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

Mikavtiko Aoukaviko Calabrese, Aoukaviko n'duja,
AETTTOKOUMEVT] KOKKLVI TIUTEPLA, TIUTEPLA roquito,
KOKKLIVEG & KITPIVEG TITEPLEG, (PPECKA LOTOAPENAQ,
poKa, TEaTO, piyavn, Tupl Nkpava Mavtavo

Fiorentina €10.75

Spinach, egg, mozzarella, tomato sauce, garlic oil, black
olives & Grana Padano cheese

(for @ option order without Grana Padano)

YTavdakl, auyo, LoToapéAAad, OAATOA VIOUATAG,
okop&éalo, pavpeg eltég & Tupi Mkpava Mavtavo

(yia erhoyr) @ napayyeirete xwpic Tupi Mkpdva Mavtavo)

Padana ©@ €10.95

Goat's cheese, mozzarella, tomato sauce, caramelised
onions, spinach, red onions & garlic oil

Katoikiolo tupi, potoapéAha, caAToa VIOUATAG,
KOPAMEAWMIEVA KPEUUUSLA, OTIAVAKL, KOKKIVA KPEUUUSLA
& okopdélalo

Add extra salmon, buffalo & baby mozzarella,
king prawn, prosciutto, chicken, pancetta for €2.50

Vegetables €1.10

[MpocBsote codouo, potoapéAra, yopida,
JIPOCOUTO, KOTOMTOUAO, mavosta yia €2.50
omoladnmote dAAn emdoyn €1.10

RISOTTO

Risotto Di Funghi Misti €12.20

An earthy arborio risotto with porcini & paris button
mushroom sauce. Served al dente

AuBevTiKO ITaAiko pLloTo armod pudl ApUITOPLO LE CANTOA
artd pavitapla moptoivi & aompa pavitapla. XepBipetat
QA VTEVTE

Risotto Frutti Di Mare €12.85

A light Italian arborio risotto with seafood mix & tiger
prawns in a light tomato sauce. Served al dente
EAa@pU ITaliko piloto amo pudl apumtoplo Ue
Balacowva & yapideg o€ eEAa@pLd CAATOA VTOUATAG.
YepPipetatl al viévte

Risotto Pollo ©® €12.50

Chicken fillet strips with asparagus, fresh ginger, red
pepper slices, onions, turmeric, chili powder in a creamy
white wine risotto

Awpideg ard PINETO KOTOTIOUAO e OTIAPAYYLA, (PPETKA
Titepoplld, AwpIideg KOKKIVNG TIUTEPLAG, KPEUUUALA,
KITpvoptla, KauTtePO TUTEPL, O PI{OTTO UE KPEUWEN
odAToa arnod AoTpPo Kpaaoi




Member of the COLUMBIA Restaurants

o marzanocyprus



