IF YOU, OR ANY MEMBER OF YOUR PARTY,
HAS A FOOD ALLERGY / INTOLERANCE

FOOD ALLERGY NOTICE

OR A SPECIAL DIETARY REQUIREMENT
PLEASE ASK THE STAFF MEMBERS FOR ADVICE.

EAN EXEIX 'H KATOIO AIKO XA MEAOX
EXEl AAAEPTIA / AYIANEZIA

THANK YOU

'H KAMNOIA AIATPO®IKH AMAITHXH
[MAPAKAAQ ZHTHITE BOHGOEIA

AMNO TO MPOLAQMNIKO MAL.

EYXAPIZTOYME

Gluten
TMoutévn

Molluscs
Mahdkia

Sesame Seeds
Indpol Lougapiol

Soy Fish
Loyl 3 Vapa

Mustard 8 Eggs
Mougtdpda Auyd

Sulfur Dioxide and Sulphites (502)
Mio€ibio tou Beiou kat Beiddn (S02)

Lupine
Aounvo

Crustaceans
Kapkivoeidn

Peanuts
Apaxideg

9 5

10

O

Nuts
Kapnoi pe kéhugog

Milk (Lactose)
Taha (Aaktozn)

Celery
Léhwo




MAMMA'’S SOUPS / YOYTIEY

Minestrone 1,10

Homemade soup made of seasonal vegetables, served
with crunchy croutons

IMITIKA COLTIA ATTO £MOXIaKA Aaxavika,

oepPiperal e Tpayava KkpouvTovia

Pappa Al Pomodoro 1,10

Fresh tomatoes blended with basil homemade soup,
accompanied with village bread

IMTIKN COLTIA A0 PPEOKES VIOMATEG AVAUEIYHEVEG ME
BaAcIAIKO, cLVOSELOMEVN ATTO XWEIATIKO YWWHi

COLD APPETIZERS /7 KPYA OPEKTIKA

Beef Carpaccio 10

Thinly sliced tenderloin (beef fillet) garnished with baby
rocket leaves with lemon dressing, topped

with grana padano cheese flakes

AETITEG PETEC ATTO PIAETO POSIVO YAPVIPIOHEVO HE
POAANG POKAG Kal PETEG TUPIOL YKPAVA TTAVTAVO

Prosciutto and melon wraps

Fresh melon (in season) wraps with Italian prosciutto garnished

with strawberries and fresh mint leaves

Dpioko memovi (o€ emoxn) avadITAWHEVO HE ITAAIKO TTPOCOVTO

YOAPVIPIOHEVO HE PPAOLAES Kal PPETKA POANA SLOCHOL

Fresh Bufallo Mozzarella 1,10
Marinated fresh mozzarella with virgin olive oil, chopped

parsley, crushed red pepper flakes, chives and fresh garlic

served with ruccola leaves and croutons

Mapivapiopivn ppEoKia HoToapiAa HE TapOivo eAaidAado,
WIAOKOHHEVO HAIVTAVO, WIAOKOUHEVEG VIPASES KOKKIVOL TTITTEPIOV,
OXOIVOTIPAO O Kal PPECKO OKOPSO TePPIPIOHEVO HE POANG

POLKOAQ Kal KPOLTOV

Pistachio stuffed baby peppers s,10
Stuffed baby peppers with goat cheese rolled in

chopped pistachio nuts served with orange balsamic dressing

FEPIOTEG HIKPEG TTITTEPIES HE KATOIKIOI0 TLPI
TOUAIYHEVEG O¢€ PIOTIKIO OEPPIPICHEVA
HE OWG TTOPTOKAAIOL

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG

€5.00

€6.00

€9.80

€7.40

€6.80

€5.80




HOT APPETIZERS / ZEXTA OPEKTIKA

Hot Bruschette 110

i) Traditional trattoria garlic fresh baguette bread €3.40
MNapadooiakd oKoOPSOWYWHO PTIAYHUEVO ATTO PPECKA HTTAYKETA

i) Traditional trattoria garlic fresh baguette bread topped
with melted mozzarella cheese €4.40
Napadooiakd oKOPSOWYWHO PTIAYHEVO ATTO PPECKA
HTTAYKETA ME AIOUEVO TOPI HOTOAPEAAG

Parmigiana Di Melanzane 1o €6.40
Layers of aubergines combined with mozzarella,

grana padano cheese and tomato sauce

Itpouara yeAit¢avag ovvSvaouéva pe Topi HoToapéAa,

TLPI YKPAVA TTAVTAVO KAl CAATOA VIOUATAG

Garlic Mushrooms Gratinati 10 €6.80
Oven baked creamy garlic Mushrooms gratinated

with a layer of grana padano cheese

Kpepumddn pavitdpia ye okopdo ynuéva oTov poLpPVo,

HE OTPOHA TLPIOL YKPAVA TTAVTAVO

Pancetta wrapped with King Prawns o €10.40
Wrapped prawns with pancetta marinated with honey

and fresh lime, baked in the oven garnished

with fresh cilantro leaves

TOAIYHEVEG YAPISES YE TAVOETTA HAPIVAPIOHEVN HE HEAI

Kal pPECKO AAIY, YNHUEVES OTO POLPVO, YAPVIPIOHEVES

HE ppPEoKa PLAAA KOAiavEpoL

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



INSALATE / YAANATEL

Insalata Di Cesare 13,10 €11.40
Classic Caesar’s salad with lettuce hearts, chicken, tomatoes,

topped with grana padano cheese flakes,

croutons and Caesar dressing

KAaoikn calara tov Kaicapa kap8iég papovAioo,

KOTOTTOLAO, VIOUATEG, HE VIPASES TLUPIOL YKPAVA TTavTavo,

KPOLTOV Kal oaAtoa Tov Kaicapa

Insalata Caprese s,10 €8.80
Combination of tomato and mozzarella topped

with virgin olive oil and pesto

'Evag ammAdg ouvSLACHOG VIOUATAG KAl HOTOAPEAAG

HE TapOivo eAaidAado Kail TEoTo

Insalata Mista s €7.80
Crunchy iceberg leaves, lettuce leaves, baby rocket leaves

and cherry tomatoes topped with almond flakes.

Served with balsamic vinegar

Tpayava ¢ULAAa Iceberg, OAAA HAPOLAIOD, PLAAA POKAG

Kal VTOMATIVIA, COPTIANPWHEVA PE VIPASES apvySalov.

LepPiperal e 061 Baloapiko

Insalata di Rucola s €9.00
Rocket leaves with sundried tomatoes, roasted pine nuts

and grana padano flakes

Tpayava ¢pVUAAA POKAG HE AIAOTEG VTOUATEG,

KABoLPSIOHEVOLG KAPTTODG KOLKOLVAPIOD

Kal TOPI YKPAvVA TTaviavo

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



PASTAS / ZYMAPIKA

Mamma Leone Seafood Pasta 1,3 6,9 €19.40
Pasta with sauté king prawns-mussels-kalamari

and clams in chilli garlic olive oil sprinkle with fresh parsley.

ZoHAPIKA HE Yapideg-pbSia-kKahapapl o€ EAaIOAad0 pe TOiAl,

OKOPS0, TACTTAANICHEVA HE PPECKO HAIVTAVO.

Penne Arrabiata 1 €9.40
Penne pasta in reach chilli tomato sauce
ZLHUAPIKA TTEVVEG OE OAATOd VTOUATAG TOIAI

Spaghetti Alla Carbonara 1, s, 10 €11.00
A Traditional trattoria spaghetti in a creamy sauce,

with pancetta, eggs, grana padano cheese,

pecorino cheese and black pepper, giving

an original taste of one of Italy’s most famous dishes

Napadooiakd oTayYETI € HIa KPEPSN OCAATOA JE TTAVOETTA,

avyaq, Tupi YKpdava mavravo, Tupi TTEKOPIVo Kal Hadpo TITTEPL.

‘Eva amd ta mo didonua mara tng Iraiiag

Spaghetti Alla Bolognese 1,12, 14 €9.80
Spaghetti with traditional Bolognese sauce,

with beef minced meat, onions, carrots, celery,

fresh tomato sauce and red wine.

A dish that Mamma wiill love

ITAyETTI HE TAPASOOIaKN CAATOA HTTOAOVEL, e BOSIVO, KPEUHLSIA,
KAapOTd, 0EAIVO, CAATOA VTOMATAG KAl KOKKIVO KPAJi.

‘Eva maro mouv AartpedeEl Kal N yapya

Italian Homemade Lasagne 1, 10 €12.80
Layers of fresh pasta with Bolognese, béchamel sauce,

oven baked with mozzarella and grana padano cheese

ITpHATA PPECTKOL JUHAPIKOL HE UTTOAOVEL,

OAATOQ UTTECAMEN, YNUEVA OTOV POLPVO

HE HOTOAPEAQ KAl TLUPI YKPAVA TTAVTAVO

Ravioli With Salmon 1,3, 10 €15.40
Ravioli stuffed with fresh salmon and baby spinach.

Served with butter and sage sauce

PaBiOAl YEUIOTO HE PPECKO COAOHO KAl CTTAVAKI,

oePPIPICHEVO HE PODTLPO KAl CAATOA PACKOHNAOL

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



RISOTTI / PIZOTO

Risotto Primavera 1, 10, 14 €9.40
Vegetarian risotto, with grana padano, zucchini, carrots,

leeks, celery, basil and tomatoes

P1oT0 Yia XopTOo@Aayoug, HE TP YKpAva Taviavo, KOAoOKLOdAkKIa,
Kapora, mpaocd, oéAivo, BACIAIKO KAl VIOHATEG

Risotto Alla Pescatora 1.6, 9. 10, 12 €18.40
Seafood Risotto cooked with saffron, baby calamatri, king prawns,

half shell mussel and pepperoncino Flavoured with white wine
Oalaooivo PiI{oTo payeipepévo Pe ocagpav, Kakaudpl, yapideg,

HOSIa KAl TTETTEPOVTOIVO. APWUATIOHEVO HE AELKO KPAT

MEAT and FISH / KPEATIKA KAl © AAALLINA

Saltimbocca Alla Romana 10, 12 €20.40
Tenderloin beef with prosciutto di Parma, sage and white wine.

Served with peas, cooked with ham and onions.

Accompanied with chive and potato pure

Mooxapiolo kpéag pe mpooouLTo Napuag, packounio

Kal AeLKO KPaCi,cepPIPIOHEVO pe PTTICENIA KAl HAYEIPEPEVO HE CAPTTOV

Kal KPEUHLSIA. TLVOSELETAI PE TTOLPE TTATATAG KAl OXOIVOTIPACO

Stuffed Chicken Parmigiano 7, 10 €13.80
Golden brown chicken breast, stuffed with mozzarella, baby spinach
leaves and sundried tomatoes, rolled in parmesan crust.

Served with potatoes and flavoured with rosemary.

Accompanied with wholegrain mustard sauce.

Tolyapiopévo 0TROOG KOTOTTOLAOUL, TTAPAYEHICHEVO

ME HOTOAPEAQ, UTTEIKOV, OTTAVAKI KAl AIQOTEG VTOUATEG

TOAIYHEVO O€ KpoLOoTa Tapuelavag.

LepPIPICUEVO HE COTAPIOUEVES TTATATEG APWUATIOHEVES e SevipoAipavo.
TuvoSeLETAl ATTO CAATOA HOLOTAPSAG OAIKNG AAECEWG

Garlic King Prawns ¢ €21.40
Mamma’s Sauté king prawns are flavoured with garlic

and flamed with ouzo. Finished with baby spinach

and cherry tomato sauce. Served with rice pilaf.

O1 yapideg TnG Mapdg ynuéveg pe okopdo Kai pAauté ovlo.

TeAeIUEVEG Y OTTAVAKI KAl CAATOA ATTo viouarivia.
IepPipovral pe mAagpi puliov.

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



Italian roasted pork chunk 19, 12, 14 €19.40
Marinade pork chunk with red dry wine, olive oil and rosemary

cooked in the oven with vegetables served on potato celeriac pure.
MapIVAPICUEVO KOMHATI XOIPIVO ME KOKKIVO §npod Kpaoi, eAaioAaso

Kal SevTpoAifavo HayEIPEPEVO OTO POLPVO HE AAXAVIKQ,

oePPipICHEVO PE TTOLPE TTATATA.

Black Angus steak with creamy mushroom sauce 19 €22.00
Black Angus steak flamed with brandy served

with sauté baby potatoes, grill vegetables dressed

with mushroom sauce.

MTTEICOAa PAAUTTE HE KOVIAK, OEPPIPICHEVN HE

OOTAPICHEVEG TTATATES, AAXAVIKA oXAPAGS KAl CAATOA HAVITAPI®V.

Italian baked dover sole 3,12 €23.00
Marinated dover sole with olive oil, lemon juice, white wine

and dill baked in the oven with potatoes, spinach and tomatoes.
Mapivapiopévo yapl YA®ooaq, pe EAAIOAAS0, XLUHO AEHOVIOD,

AELKO KPAOTi KAl AvnOo YnUéVo OTO POLPVO HE TTATATEG,

OTIavaki Kal VIOUATEG.

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



PIZZE / TTITLEX

Pizza Fruti di mare 1,6, 9, 10 €15.80
Pizza with prawns, mussels, crab chunks and calamati.
Mitroa pe yapideg, uvsdia, kapBovpomodapa kal KaAauapi

Pizza Mamma Leone 1,10 €12.80
Mamma Leone’s signature Pizza, made of base with olive oll,

mozzarella cheese, red onions, lettuce, prosciutto di Parma

and grana padano cheese flakes

H mitoa tTng Mapag, pe Aevkn Baon upaploL pe eAaioAasdo,

TLPI HOTOAPEANQ, KOKKIVA KPEUHLSIA, HAPOLAI, VIPASES TVPIOL

YKPAva Tmavriavo Kai mpoocouTo

Pizza Margherita 1, 10 €9.40
The traditional Margherita pizza with tomato sauce,

mozzarella cheese and basil

H mapadooiakn mitoa Mapyapita ye caAToa viogarag,

TLPI HoToapEAa Kal PACIAIKO

Pizza Favorita 1, 10 €12.40
Tomato sauce, cherry tomatoes, mozzarella,

prosciutto di Parma, rocket and olives

IAATOQ VIOUATAG, VTOMATIVIA, HOTOAPEAQ, TLPI TTAPHA, POKA Kal EAIEG

Pizza Alla Diavola 1, 10 €11.40
Spicy tomato sauce, spicy salami, mixed coloured peppers,
peperoncino piccante and mozzarella

IAATOA MKAVTIKNG VTOUATAG, TKAVTIKO OAAQUI, HIKTEC XPWHATIOTEG
MITEPIES, TIKAVTIKO TIETTEPOVTTIVO KAl HOTOApPEAQ

Quattro Formaggi 1, 10 €12.40
Tomato sauce, grana padano, emmental,

gorgonzola and mozzarella cheese

IAATOa VTOUATAG, TLPI YKPAVA TTAVTAVO, EUUEVTAA,

YKOpYKOVIOAQ Kal HOoToapEAa

Pizza Ai Funghi 1, 10 €11.40
Tomato sauce, ham, mushrooms, black olives,

topped with mozzarella cheese

IaAtoa vropydrag, aptov, yavitapida, Havpeg EAIEG

ME EMKAALYN TLPI HOTOApPEAQ

*Additional toppings (each) €0.70
*EmTTOO00eTa LAIKG

Ham, proscuitto di parma, spicy salami, mushrooms,
peppers, olives, extra cheese, cherry tomatoes, onions,

Zaumov, mpooolTo, KALTEPO oaAdl, paviTapiq,
MMEPIES, ENIEG, TVUPI, VTOHATIVIA, KPEHHLSIA

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



DESSERTS / EMNIAOPTIIA

Tiramisu 1,10

Savoiardi biscuits with espresso coffee, mascarpone
cheese and cocoa. A must have classic Italian.

Ta ymokota ocapovayidpsdi pe Kagpé eOTPECO,
KPEMQA HAOKAPTTIOVE KAl KAKAO. To KAAGIKO ITAAIKO.

Panna Cotta Alle More 10
Fresh cream with blackberries Panna Cotta
NMavvakoTta pe PppEoKIa KpEPa e BaTtopyovpa

Crostata Cioccolato E Mandorle s 10
Chocolate and almonds tart
Tapta amoé cokoAdra Kal aubysalo

Apple pizza 1,5

Pizza with apples, walnuts and raisins topped

with caramel sauce

Mitoa pe ynAa, Kapvsdia Kal oTaAPISES e CAATOA KApAPENAG

€6.40

€5.40

€4.80

€4.80

Prices are inclusive of service and taxes / H Tiun mepIAaupavel @OpoLS KAl SIKAIUA LTTNEECIAG



WHITE WINES / AZNPA KPAIXIA

Jack Rabbit pinot grigio (USA)

TCaK PApTIT TMIVOT YKPIKIO

Tsiakkas Xinisteri (CY)

ToIAKKAG ZLVIOTEQI

Kir Yianni Paragka Roditis Malagouzia (GR)
Kop MNavvn Mapayka Poditng MaAayoudia
Mavro Provato Sauvignon Semillion (GR)
Mavpo MNEoRATo LAPRIVIOV LEUIAIOV

Nelio Xinisteri (CY)

NEAIO ZLVIOTEQI

Da Luca Pinot Grigio (IT)

NTa Aovka MivoT Mkpikio

Enrico Serafino Gavi Di Gavi (IT)

Evpiko Zepagivo Mkapi NTI Fkapi

ROSE WINES / POZE KPALIA
Ca' Lunghetta (IT)
KaAouvykxera

Vlassidis Grifos 3 (CY)
BAaooiéng Mpipog 3

Akakies Kir Yianni (CY)
Akakiec Kop MNavvn ZIivopavpo

RED WINES / KOKKINA KPAZXIA

Jack Rabbit Merlot (USA)

TCaK PAptT MepAO

Jack Rabbit Merlot (USA)

TCak PaQummT MepAo

Da Luca Primotivo Merlot (IT)

NTa Aouvka MpiuoTiRo MepAO

Kir Yianni Paragka Merlot-Xinomavro-Shiraz (GR)
Kop MNavvn NMapdyka MepAo-Zivopavpo-1ipad
Nelio Kilada Diarizou (CY)

NeAo Kolhada Alapicou

Mavro Provato Merlot-Shiraz (GR)
Mabpo MpoRaTto MepAod-Lipal

Nelio Maratheftiko (CY)

NéAIO MapaBEépTiko

Enrico Serafino Barbera D,Alba (IT)
Evpiko Xepagivo Mmmaputrépa NT.AAUTTQ
Botter Chianti (IT)

MTTOTTED KIQVTI

Ruffino Chianti classic (IT)

Pouivo KIGvTI KAQOIKO

SPARKLING WINES / A®PQAH KPALXIA
Follador Frizzante Spago Doc (IT)
DoAavTop Dpildpe LTTAyKo NTOK
Follador Prosecco Treviso Doc White (IT)
doAavTop MNpooeko TpeRico NTok AeLKO
Follador Cuvee Rose (IT)

doANavTop Kovpe Pol

Prices are inclusive of service and taxes / H Tiun mepIAaupavel pOpoLg Kal SIKaiopa LTTNEETIAg

18.7cl
75cl
75cl
75cl
75Cl
75cl

75cl

75cl
75cl

75cl

18,7cl
75cl
75cl
75cl
75cl
75c¢l
75cl
75cl
75cl

75cl

20cl
75cl

75cl

4.50

20.00

19.00

24.00

26.00

19.00

27.00

19.50

23.50

22.00

4.50

16.50

19.00

23.00

27.00

26.00

26.50

28.50

22.00

25.50

6.50

27.00

29.00



WHISKIES / OYIZKY
Jameson 4cl

Jack Daniels 4cl

Johnny Walker black 4cl
Johnny Walker red 4cl
Glenfiddich 4cl

GIN / TZIN
Brokers 4cl
Bombay 4cl

VODKA / BOTKA
Stolichnaya 4cl

Grey Goose 4cl
Belvedere 4cl

RUM / POYMI
Bacardi 4cl

Havana 3 4cl
Havana 7 4cl

LIQUEURS / AIKEP
Mastiha 4cl
Baileys 4cl

Tia Maria 4cl
Malibu 4cl
Grappa
Limoncello

When served with mixer + €1
Premium Mixer + €2.00

6.50
6.50
6.50
5.50
7.00

5.50
6.50

5.00
7.00
7.00

5.50
5.50
7.00

4.50
4.50
4.50
4.50
3.50
3.50

EmmpooBetn xpéwon €1.00 yia mpooyi§eig

ka1 €2.00 yia Premium mrpooi§eig

BEERS / MIYPEX

Perroni, krombacher, Moretti bottle 33cl 5.00

MmOpa pmmrouvkdaAa
Budvar Pint
Mmopa Bapeliola
Budvar 2 Pint
Mmopa Bapeliola

SOFT DRINKS & MINERALS
ANAWYKTIKA & NEPA

Lipton Iced Tea 33cl

Naywuévo Todl 33cl

Fruit Juice 25cl

(orange, cranberry, apple)

Xovuog ppovtou 25cl

Mineral Water 1L

Nepo 1L

Saint Pellegrino Sparkling water 250cl
Agpilovyxo vepo 250cl

Saint Pellegrino Sparkling water 70cl
Agplovxo vepod 70cl

Soft drinks 33cl

Agpiobxa avayukTika 33cl

Fresh Juice (orange)

DpioKOG XLHOG (TTOPTOKAAI)

5.00

3.50

3.00

2.70

3.50

3.00

5.00

3.50

3.90

COCKTAILS / KOKTEIA €
Negroni 7.00
Brokers dry gin, campari,

vermouth bianco

Brokers 1dlv, KQuTTap!, PEPUOLO ACTIPO
Bellini 7.00
Prosecco, peach purre, peach

MNpooéko, TTOLPES POSAKIVOL, POSAKIVO
Aperol Sprtitz 8.00
Prosecco,aperol, orange wedge

MNEOCEKO, ATTEPOA, PETA TTOPTOKAAIOD
Martini 7.00
Gin, vermouth, olive and lime Peel

Brokers 1QIv, péppoLO,

eNIG Kal pAOLSA Adiu

MAMMAS mojito 8.50
Strawberry pure, prosecco, mint,
limoncello, mastiha, soda

MovpEiS PPAOLAAG, TTDOTEKO,

MEVTA, AIMOVTOEANO, UaOTiXa,006a

Espresso martini 7.00
Coffee liqueur, vodka, shot espresso

AIKEQ KAPE, POTKA, OPNVAKI EOTTPECO
MAMMAS Firma 8.00
Vodka, limoncello, lemon juice,

simple syrup, tonic, basil

BOTKA, ANIHOVTTEANO, XOUOG AepOVI,

olpo™ {Axapng, TOVIK, RACIAIKO

Italian Sangria for four 7.00
Wine, fruits

Kpaoi, ppovta

Virgin mojito 5.50

Lime juice, mint, soda
XOUOG Aaiy, pévra, coda

HOT BEVERAGES / ZELTA POOHMATA

Cappuccino 3.30
Kamourtoivo

Espresso 2.50
Eompéoo

Lungo 2.50
AobLyko

Tea 2.50
Toal

ICED COFFEES / KPYOI KA®EAEX

Frappe 3.50
dpané

Freddo espresso 3.50
DpivTo EOTIPECOO

Freddo cappuccino 3.80
DPEVTO KATTOLTTIVO

Ice Latte 3.90
Aarre

lce Americano 3.00
Auepikavo

Prices are inclusive of service and taxes / H Tiun mepIAaupavel pOpoLg Kal SIKaiopa LTTNEETIAg



	mama menu 2019
	Page 1
	Page 2
	Page 3

	Mamma leone final 2019

