Aperitif / AnepiTiep €

CINZANO 3.50
Bianco, Dry Rosso

LIMO DRY MARTINI COCKTAIL 4.50
Gin, Dry Cinzano & Limoncello

COSMOPOLUTAN 4.90
Vodka, Triple Sec, Lime Juice & Cranberry Juice

PIRLO 4.50
Campari ,Prosecco Sparkling Wine & Water

BLOODY MARY 4.50
Vodka, Tomato Juice & Tabasco

OUZO SPECIAL 3.90
Ouzo, Sprite &Granadine

BRANDY SOUR 3.90
Brandy, Lemon Squash, Bitter & Soda Water

CAMPAR 4.90
Orange Juice or Soda

ITALAN CONNECTIONS 4.50
Vodka, Kahlua & Baile’s

BLACK RUSSIAN 4.50
Vodka, Coffee Liqueur & Coca Cola

STRAWBERRIES CHAMPAGNE 4.90
Champagne, Fresh Strawberries & Toschi Fragoli Liqueur

BIACKCURRANT CHAMPAGNE 4.90
Champagne & Toschi Blackcurrant Liqueur

APPLE CHAMPAGNE 4.90
Champagne, Apple Liqueur & Frash Apples

VELVET PEACH 4.50
Champagne, Peach Schnapps & Orange Juice

KIR ROYALE 4.50
Champagne & Crem De Cassis

OK PROSECCO 20l 8.00
Prosecco Sparkling Wine

NASTRO AZZURRO 33CL Bottle 3.90
CARLSBERG 33cl Draught 2.50
CARLSBERGS 50c¢| Draught 3.50
VWARSTEINER 40cl Draught 3.50
CARLSBERG 33cl Bottle 2.50
KEO 33cl Bottle 2.50
HEINEKEN 33cl Bottle 3.50
BUDVVEISER 33cl Bottle 3.50
STRONGBOWV Cider 33¢l Bottle 4.50
SMIRNOFF ICE 27.5c¢l Bottle 4.50
BACARDI BREEZER 27.5c¢l Bottle 4.50

Why not enjoy some of our delicious olives with your aperitivi?
AnoAauote padi pe To ANEPITIP 0AG TIG YEUOTIKEG EAIEG HAG.
€2.50

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




Antipasti / Opekmnka €
MINESTRONE (V) 4.50

ltalian authentic soup with parmesan croutons
Audevrikr| ltalikiy colna pe kpoutdv nappeldvag

ZUPPA DEL GIORNO 4.90

Soup of the day
2oUna TG nuépag

ANTIPASTO MISTO ALLA JUSTHTAUAN (to share] 14.90

The Chef ‘s selection of assorted antipasti
H enihoyn Tou Zep and noikiAia TUPIY Kal AANAVTIKWOV

CARPACCIO DI POLIPO (*) 10.90

Thin slices of octopus carpaccio with lemon and olive oil on a bed of rocket leaves
Aentéc péteg and oktanddi kapndroio pe A\adoAépovo ndvw oe pUAA pdkag

MELANZANE ALLA PARMIGIANA (V) 7.90

Eggplant slices with fresh tomatoes, mozzarella, fresh basil, and parmesan
MehitCava, ppéokia viopdra, potoapéia, ppéoko Baoihikd, nappeldva

BRUSCHETTE ALLA" ITALUANA (V) 4.50

Bruschetta with fresh tomatoes, basil & olive oil
Mnpouckérta pe ppéokeg viopdreg, Baothikd kal ehaidhado

SAIMONE TARTAR 9.90

Finely diced fresh salmon wrapped in smoked salmon drizzled with honey
mustard dressing

Dpéokog COAWNPOG HAPIVAPICHEVOG TUAIYHEVOG OE KANVIOTO COAWHS

pe Bivepykp€T pouctdpdag kal peAiol

CARPACCIO DI MANZO (*) 10.90

Beef Carpaccio drizzled with white truffle oil and parmesan flakes
Aentéc péteg Bodivou @iNétou pavTiopévo pe Aad1 donpng Tpolgag kai vieddeg nappeldvag

FUNGHI RIPIENI (V) 8.50

Stuffed mushrooms cups with cheeses and herbs
lepioTd pavitdpia pe TUpId Kal PPECKA ApWUATIKA

PANE ALL AGLIO (V) 4.50
Garlic bread with cheese or feta cheese and tomatoes

2kopdOYwHo pE TUPT ) PETA KAl PPECKIA VIOUATA

PROSCIUTTO DI PARMA 8.90

Prosciutto di Parma loaded with fresh cheese drizzled with melon dressing
MNpooouro MNdppag yepiotd pe ppéoka TUPIG Kal VIPESTIVY and GPECKO Mendvi

CAMBERONI LMONE () 9.90

Sautéed giant prawns with lemon, garlic and peperoccini on a nest of vegetables
drizzled with basil oil

['apideg BaoiAikég pe Aepdvi, oképdo Kal NengPOToivi NAvw oe PwAIG

Aayavikwy pe Aad1 BaciAikou

Why not enjoy some parmesan with honey before your starter
AnoAauUoTe npiv anod 1o opeKTIKO oag nappedava pe pEAI

€1.50 (p/p)

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




Insalate / XaAareg €
13 INSALATA RUCOIA (V) 8.50

Rocket salad with sun dried tomatoes, pine nuts and parmesan flakes
Tpayavd eUN\a pdKag pe NIQCTEG VTOPATEG, KOUKOUVAPIA KAl VUPADEG
nappeCavag

14 INSALATA VERDE (V) 8.50

Mixed garden green with cherry tomatoes and parmesan flakes
Avapeiktn npdoivn caldrta pe vropartivia kar vupadeg nappelavag

15 INSALATA CAPRESE (V) 7.90

Mozzarella with tomato and rocket leaves drizzled with olive oil and
balsamic vinegar

MotoapéNa pe viopdra oe pUNa pdkag avakatepéva pe eraidAado
kar Bakodpiko

16 INSALATA SAN DANIELLE 10.90

Mixed garden green with Prosciutto, cherry tomatoes, pomegranate and
parmesan flakes

Avdpeiktn npdoivn cadta pe npocouto, viopartivia, podi kal vupddeg
nappeCavag

1/ INSALATA DI SPINACI 10.90

Baby spinach, dry figs, strawberries,sesame seeds and goat cheese
2navdki pe olka ano€npapéva, pPAouNES Kal KATOIKIoIO Tupi

18 INSALATA GAMBERONI E AVOCADO (*) 11.90

Selection of crispy lettuce with smoked salmon and prawns tossed
with avocado lemon dressing

Enidoyr] ané 1payavd papolAia, kanviord codwpd, yapideg

Kal VIPECOIVYK ano aBokAavTto kal Aepdvi

19 INSALATA DI POLLO 10.90

Grilled Chicken with crispy green leaves, grana padano cheese, sun dried
tomatoes, pine nuts tossed with basil dressing

Koténouho oxdpag pe payavd npdoiva eUAAa, Tupi ykpdva natavo,
koukouvdpia, NIaoTéG VIOPATeS Kal VIPESOIVYK BaciAikoU

Risotti / Pidéto
20 GAMBERONI E PESTO (*) 15.50

King prawns seared with basil pesto
Baoi\ikég yapideg pe néoto Bacihikol

21 FRUITTI DI MARE (*) 15.90

Selected seafood with tomato sauce and parmesan
Aiépopa dalaooivd pe odhtoa viopdrag kar nappeldva

22 POLO E SPINACI 12.90

Chicken strips, fresh spinach, cream and parmezan topped with crispy bacon
Koppatdkia and koténoulo, pe ppéoko onavaki, Kpéua kai nappeldva
pe Tpayavé pnéikov and navw

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




23

24

25

26

2/

28

Pasta / Makapovadeg €

CHOICE OF: Spaghetti, Penne, Tagliatelle, Linguini or Gluten free
EMIAOTH AMO: Znayyém, Méveg, Takiatéeg, Aivykouivi fj xwpig Moutévn

BOLOGNESE 8.90

Pork and beef mince meat and tomato sauce
Kipdg xoipivég kar Bodivég kal odAtoa viopdtag

NAPOLETANA (V) 8.50

Fresh Basil, fresh herbs and tomato sauce
®péokog BaciAikos kal GANa apwpaTiké oe odAToa viopdrag

ARRABBIATA (V) (F) 8.50

Hot chillies and tomato sauce
Kautepéc minepiég kai odAtoa viopdrag

AGLO, OLO E PEPERONCINO (V) (7) 8.50

Garlic, olive oil and chilies
2k6pdog, ehaidrado kal kautepd ToiI

FRUITTI DI MARE (*] 15.90

Selected Seafood with rich Sicilian tomato sauce
Aiépopa dalacoivé pe nholoia Zikehiavi] odAToa VIopaTag

CARBONARA 9.90

Bacon, mushrooms, fresh cream and pecorino Romano cheese
Mnéikov, pavitdpia, ppéokia KpEua Kal nekopivo Tupi Pwpng

29 JUST ITALAN 9.90

30

32

33

34

35

36

Caper, olives, sun dried tomatoes, artichokes hearts, anchovies and tomato sauce
Kandpi, eNiég, hNiaoTtég viopdreg, kapdiég aykivapag, avi(olyieg kal GAATOa VTOPATAG

PESTO ALLA GENOVESE (V) 10.90

Basil pesto and pine nuts
[Néoto Baoihikol kal koukouvdpia

QUATTRO FORMAGGII (V) 11.90

Four cheeses, parmezan, taleggio, regato and pecorino romano cheese
2&N\1oa Tecodpwy Tuplwy, napueldva, TAAéTolo, PEYKATO Kal Tupi nekopivo popdvo

PORCINI (V) 10.90

Porcini mushrooms and fresh cream
Mavitépia noptoivi kar ppéokia kpépa

SPINACI 9.90

Baby spinach with pancetta, mushrooms, parmesan and fresh cream
2navdki ye navioérta, pavitdpia, nappeldva kai ppéokia Kpépa

GAMBERONI E PASTA (*) 16.90

King Prawns with tomatoes, cream and parmesan
Makapovdada pe yapideg, odhtoa viopdrag, ppéokia kpépa kai nappeldva

BROCCOL 9.90

Broccoli, garlic, almonds, fresh cream and parmesan
Mnpdkolo, oképdo, aplydala, ppéokia kpépa kai nappeldva

VONGOILE (7) 14.90

Clams, olive oil, cherry tomatoes, garlic and chillies
Ax1Badeg, ehaidhado, vioparivia, oképdo Kal Toiki

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




37

38

39

40

42

43

44

45

46

47

48

Pasta / Makapovadeg

CHOICE OF: Spaghetti, Penne, Tagliatelle, Linguini or Gluten free
EMIAOTH AMO: Znayyér, Méveg, Takiatéeg, Aivykouivi fj xwpig Moutévn

POLLO CREMA

Chicken with sage, mushrooms, fresh cream and tomatoes
Koténouho, pe packdpnio, pavitépia, GpEKIA KPEPA KAl VIOUATEG

RAVIOLI RICOTTA E SPINACI

Ravioli stuffed with ricotta and spinach cooked in tomato sauce
PaBidNeg yepioTég pe pikdTa, onavaki Kal Ynpéveg oe GANTOA VTOPATAG

RAVIOLI DI SALMONE E PANNA

Salmon ravioli with fresh cream sauce
PaBidleg pe ppéoko colwpd kal cdhtoa and ppéokia Kpépa

TORTELLUNI PANNA E PROSCIUTTO

Tortellini with prosciutto and fresh creamy cheese sauce
TopTeANivI pe npocolTo Kal PPECKIA KPEPWON GARTOA TUPIWV

GNOCCHI POMODORO (V)

Gnocchi with tomato sauce
Nidkki pe odAtoa vropdrag

GNOCCHI PORCINI (V)

Gnocchi with porcini mushrooms and cream
Nidkki pe pavitdpia noproivi kai KpEpa YAAakTog

Oven Pasta / Zupapika ®oupvou

LASAGNE

Oven baked layers of pasta with bolognese, bechamel and parmesan
21pwoelg and UUApIKA pe PnoloveC, punecapéX kal nappeldva

CANNELLONI (V)

Spinach and ricotta topped with cheese sauce
Kavehévia pe onavdki, Tupi piykéTa kai GAAToa TUpIwV

Side Dishes / Xuvo&suTtika

VEGETABLES OF THE DAY (V]
Dpéoka Aayavikd TG nuéPag

GREEN SIDE SALAD (V)

MNpdoivn cuvodeutiki caldra

PLATE OF POTATOES OF THE DAY (V|
MNardreg TG nuépag

PLATE OF CHIPS (V)

MNatdreg Tnyavitég

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar Aol o1 pépor

13.90

13.90

15.90

11.90

10.90

11.90

12.90

11.90

3.90

4.50

3.90

3.50




49

50

S

52

Pizza / Mirtoa €

MARGHERITA (V) 8.90

Pomodoro, mozzarella and fresh basil
24\1o0 vIopdrag, HOToapEANa Kal ppEcKkog Baaiikdg

REGINA MARGHERITA (V) 9.90

Pomodoro, mozzarella, fresh mozzarella, fresh tomatoes and fresh basil
YANToa VIOPATAG, HOTCAPENND, PPECKIA HOTOAPENND, PPECKIEG VIOUATEG
Kal pPEcKOG BACIAIKGG

SICILANA 9.90
Pomodoro, mozzarella, ccﬁers, anchovies, olives and oregano

24&\1oa viopdTag, potoapéAra, kandpl, avi(olyeg, eNIEG kal piyavn

GOAT CHEESE 10.90

Pomodoro, mozzarella, goat cheese and fresh tomatoes
Y&Ntoa viopdTtag, potoapéANa, KaToikiolo Tupi kal PPECKIEG VIOPATEG

53 JUST ITALUAN 11.90

54

55

56

5/

58

59

60

62

63

o4

65

Pomodoro, mozzarella, salami Milano, proschiutto, pancetta and rocket
2&\toa viopdrag, potoapéNa, caldpi MiAdvo, npocolTto, navicéra kal
PUNa pdkag

ITALIANA 10.90

Pomodoro, mozzarella, ham, bacon, mushrooms, green peppers and onion

24A10a viopdrag, potoapéAha, (apndy, PnEiKoy, Javitapia, NPAacIves NinepIéG

Kal KpePHUOI

QUATTRO STAGION 10.90

Pomodoro, mozzarella, ham, mushrooms, olives and artichokes
Ya\toa viopdrag, potoapéa, Lapndy, pavitdpia, eNéG Kal ayKIvapeg

QUATTRO FORMAGGI (V) 11.90

Pomodoro, mozzarella, feta, gorgonzola and parmesan
24\10a viopdrag, potoapéNAa, gETa, kopkov{oha kai nappeldva

VERDURE (V) 9.90

Pomodoro, mozzarella, spinach, muschrooms, artichokes and fresh
tomatoes. Za\Toa viopdrag, potoapéa, onavéki, pavitépia, aykivapeg Kai
PPEOKIEG VTOPATEG

TONNO 9.90

Pomodoro, mozzarella, sweet corn and tuna
2&N\toa viopdrag, potoapéAa, kaiapnoki kar Tovog

DIAVOLA PEPERONI (7) 10.90

Pomodoro, mozzarella, hot salami and chilies
YAaNToa VIopdTag, poToapéAAa, kautepd Galdpl Kal Kautepd TOiAl

HAWAII 9.90

Pomodoro mozzarella, ham and pineapple
Y4aNtoa viopdrag, potoapéAia, {apndy kal avavdg

SPINACI (V) 9.90

Pomodoro, mozzarella, spinach and parmesan
24aN\toa vropdrag, potoapéNNa, onavaki kai nappeldva

CHORIADICHII 10.90

Pomodoro, mozzarella, feta, olives, garlic and oregano
24\1oa viopdTag, potoapéNa, gETa, eNIEG, okdpdo Kal piyavn

CAPRICCIOSA 11.90

Pomodoro, mozzarella, salami Napoli, Green peppers, mushrooms, olives and
artichokes. Zd\toa vropdrag, potoapéa, cardpl Ndnohn, npdoives ninepiég,
HaviTdpia, eNIEG Kl AyKIVAPEG

AL FRESCO 10.90

Pomodoro, mozzarella, ham, mushrooms, fresh tomatoes and oregano
2&N\toa viopdrag, potoapéia, {apndy, pavitdpia, GPESKEG VIOUATEG Kal piyavn

CALZONE 11.90

Pomodoro, mozzarella, ham and mushrooms
24&N\toa viopdrag, potoapéia, Capndv Kai pavitépia

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor
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80

82

Main Courses / Kupiwg Mara €

POLLO GRILIA 12.90

Grilled chicken marinated with Italian herbs
Koténouho ot oxdpa papivapiopévo pe ltalikd pnayapikda

POLLO MOZZARELLA 14.90

Herb crust chicken stuffed with fresh mozzarella cheese and sun dried tomatoes
Koténouho e kpoUoTa apwpatikwy, YEHIOTS pe HOTOAPENNA KAl NIAoTEG VIOpATeg

POLLO CON SALSA BIANCA FUNGH 14.90

Chicken fillet with mushrooms and cream
DiXéTo KoTONOUNO PE paviTdpia Kal Kpépa

MAIALE 14.90

Pork fillets with sun dried tomatoes, fresh mozzarella cheese and basil pesto
Didetdkia xoIpIva pe NIAOTEG VIOUATEG, PPECKIA pOTOAPENNA Kal néaTo Baoiikol

MAIALE MARSALA 14.90

Pork fillets with dry figs in marsala wine sauce
Didetdkia xoipiva pe anofnpapéva olka oe odAToa and kpaoi papodAia

BLACK ANGUS RIB EYE 23.50

300gr. Grilled rib eye with grilled vegetables
300yp. Bodivd pin pe Aaxavikd otnv oxdpa

MANZO AL PEPE VERDE (*) 22.50

Fillet steak with green pepper sauce
DiNéto Bodivo pe odAToa NPAcIVY KOKKWY MINePIoy

MANZO TARTUFO (*) 22.50

Fillet steak with creamy truffle sauce
DiNéto BodIVO pe Kpepwdn odAToa TpolPag

MANZO PORCINI (*) 22.50

Beef fillet steak with porcini mushrooms sauce
DiNéto Bodivo pe odAToa and pavitdpia noproivi

ANATRA AL MIELE (*) 20.90

Duck breast with honey and wild berries sauce
®iNéto ndniag pe péNl kar oditoa and aypia Barépoupa

TAGL DE'LL AGNELLO 20.90

Rack of Lamb with chianti red wine and rosemary reduction
Apvicio kapé pe cdAtoa and kOkKIvo kpaai Kiavti kar devipoAiBavo

GAMBERONI MED MARE (*) 18.90

King prawns with mare sauce and cream
Baoihikég yapideg pe odhtoa and dotpaka kal Kpépa

GAMBERONI SAMBUCCA (*) 18.90

King prawns flamed with sambucca and fresh tomato sauce
Baoihikég yapideg pe {apnolka kai gpéockia odAToa viopdrag

SAIMONE 18.90

Salmon fillet with creamy grappa sauce
DiINéTo cOAwpOU pE KPEPWSN CANTOT YKPANMNAG

TONNO 18.90

Grilled tuna steak with olive oil and lemon
®iNéto TéVOU otV OXdpa pE eEAaIOAAdO Kal Aepdvi

BRAZINO 18.90

Sea bass fillet with capers, olives, cherry tomatoes and thyme
AaBpdki @INéTO pe eNiég, kdnnapn, viopartivia kal dupdpl

MANZO GORGONZOILA (*) (V) 18.90

Beef strips with gorgonzola sauce
Bodiva qietdkia oe Awpideg pe ocdhtoa ykopykov(dia

All main cources are served with potatoes and vegetables of the day
‘OAa 1a Kupiwg nidra oepBipovral pe narareg Kal ppéoka Aaxavika npépag

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




Children’s Enjoyments / Mai8iké Mevou €

83 PASTA NAPOLETANA 6.20
Nanohitav pe ppéoko BaoiAikd

84 PASTA BOLOGNESE 6.90
Me kupd kai oéitoa vrovarag

85 PASTA CARBONARA 6.90
Me pnéikov, pavitdpia kai kpéua

86 PIZZA OF YOUR CHOICE 6.20
MNitoa TG dikAg cag emAoyng

8/ CHICKEN NUGGETS 6.00

KoTopnoukiég

Sweet Memories / N'\ukég Avapvnoeig

88 CAPRICCIOSA CAKE 5.90

Warm almond and chocolate cake with mint ice cream
XNiapd keik pe aplydala kal CoKoAdTa pe naywTd pévra

89 PANNA COTTA 5.50

Panna cotta with wild berries sauce
MNavakéra pe oditoa and gpolta Tou ddooug

20 HOME MADE TIRAMISU 5.90
2mimikd Tipapicod
@1 APPLE CANNELLONI 6.90

With hot custard sauce and vanilla ice cream
Me Ceotri kpépa kdotap kai naywté Bavilia

@2 HOME MADE CHEESECAKE 5.50
2mimikd ToiCkeik

@3 LEMON SORBET 3.50
2opné and Aepdvi

24 MANGO SORPET 3.50
2opné and pdvyko

@5 SELECTION OF ICE CREAM Scoop / 1.90
Enidoyn and naywtd

@6 CREME BRULE 6.00

Creme brule with gum ice cream
Kpépa punpoulé pe naywrd paotixag

Q97 CALZONE DESSERT (o share) 13.90

With nutella, biscuit and mascarpone cheese
Me vouté\Na, pmiokéro kai Tupi packapndve

* Some of our dishes may contain traces of nuts
* Mepikd ané ta nidra pag HnopEi va nepiéXouv oroixeia ané Enpoug kapnoug

To pevou erolpdoTnKe Kal enitnpEital anéd rov oep Aoun Manayswpyiou
Menu prepared and supervised by chef Louis Papageorgiou

Lip consultancy services ltd

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




Hot Coffees & Teas €
Zeoroi Kapideg & Toai

ESPRESSO 2.30
Eonpéoco

ESPRESSO DOUBLE 2.80
AIn\é eonpéooo

ESPRESSO GELADO 4.90

Double espresso with vanilla ice cream
AIn\é eonpéooo pe naywrd Bavikia

CAPPUCCINO 3.30
Kanoutoivo
CAFE LATTE 3.30
Kagé Narre
JUST ITALIAN LATTE 4.90

Amaretto Flavour
AarTe pe yelon apapérmo

NESCAFE 2.90
Néokagpe

FILTERED COFFEE 2.90
Kagég pirtpou

CYPRUS COFFEE 1.60
Kunpiakdg kapég

IRISH COFFEE 4.90
IpAavdikoG kagpég

CALYPSO 4.90
Kagég Kaluyw

ROYAL COFFEE 4.90
Kagég Poyidh

AMARETTO COFFEE 4.90
Kagéc pe apapérro

BAILEYS COFFEE 4.90
Kagéc pe pnéilug

HOT CHOCOILATE 3.50
ZeaoTr) cokohdTa

SELECTION OF TEAS 3.50

Enihoyn ané todi

Cold coffees / Kpuoi Kagédeg

FREDDO ESPRESSO 3.50
Dpévro eonpécco

FREDDO CAPPUCCINO 3.90
Ppévro kanoutcivo

MILKSHAKE ESPRESSO 4.90

Double espresso with vanilla ice cream
AIn\S eonpéoo pINKOEIK pe naywtd Bavikia

FRAPPE 3.10
®pané
FRAPPE WITH BAILEYS 4.90

@pané pe pnéiug

(V) Vegetarian (*) Frozen (ff) Spicy

All taxes included / XupnepiAapBavovrar 6Aoi o1 pépor




