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ALLERGY INFORMATION

WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT
If you have an allergy or sensitivity to a certain food, no matter how big or small, it's

important you let us know. Please contact our Front Office desk to arrange an
appointment with our Food & Beverage Manager and Executive Chef. To help make
things clearer, on our buffets and menus, we’ve labelled the most common allergens
which could be present in our food. Please use these as an indicator to help you make

an informed decision about what you put on your plate.

OTAN NPOKEITAI A AAAEPTIA, EZEIZ EIZTE O EIAIKOZ
Av €xete kamola alepyia n evalodBnoio o€ KATTOLO CUYKEKPLUEVO daynTO, lval TTOAU

ONUAVTLKO va To yvwpiloupe. Mapakalol e onwg ansuBbuvBeite otnv umodoxn yla
TPOOWTILKO pavteBou pe tov Food & Beverage Manager kal tov Executive Chef.Zta
UTTOUGE KOL TOL LEVOU LOG EXOULE ETILONUAVEL TIG TILO Stadebopéveg alAepyleg )
Sduoavetieg mou mBavov va mpokAnBouv armod CUCTATIKA TTOU EUTIEPLEXOVTAL OTA
daynta pag. NoapakaAoUpe akoAouBNOTE TIC TAPAKATW CNUAVOELG YLO VO EEPETE TL
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APPETIZERS / OPEKTIKA

Aglio Pane con o Senza Formaggio 2. (@' (0 @ €6.00
Bread with butter, garlic and fresh herbs
WYwpl pe BouTtupo, OKOPSO KAl PPECKA APWHATLKA

Aglio Pane con o Senza Formaggio with Mozzarella €7.00
WYwpl pe BouTupo, OKOPSO KAL PPECKA APWHATLKA JE HOTOApEAN

Cold soup of the day ‘Gazpacho’ @ €7.50

Please ask your server for the freshly made cold soup of the day
MapaKAAW PWTINOTE TO TIPOCWTILKO yLd TNV KpUA ooUTIa TNG NUEPAG

Bruschetta Trio - &/ L0 (%) (%) (s €10.00
Creation of three different bruschetta with Mediterranean flavours
Anuloupyia TPLWV SLAPOPETLKWY PTIPOUCKETWY PE MECOYELAKEG YEUTELG

Funghi Al Forno 8@ @) €12.00
Mushrooms, pancetta, onions, garlic, in a hearty tomato sauce baked in the oven with
mozzarella cheese

Mavitdpla, TTavoEta, KpEPPLSLA, OKOPSO, YE CAATOA VToPATag Prnuévn oTo Poupvo Kat
Tupl potoapéia

SALADS / tANATEZ

Insalata di Prosciutto di Parma e Formaggio di Capra

8B @ & €13.00
Prosciutto and goat cheese with fresh garden mixed leaves, cucumber,

sundried and cherry tomatoes, fresh pear, walnuts, herbed croutons and berry
vinaigrette

MPoooUTO KaL KATOLKLOLO TUPL MPE PPECKA AVAPELKTN CAAATA, ayyoupdKL, ALAOTEG VIOHATEG
KaL vropativia, axAdst, KapudLa,apwHaTLOPEVA KPOUTOVLA Kal BLVEYKPET HOUPWV

Insalata di Rucola e Parmigiano CREISNEREN0) €13.00
Crispy rocket leaves, sundried and cherry tomatoes, parmesan flakes, pomegranate,

pine nuts, olive oil and mature balsamic vinegar

Poka, vtopativia Kat ALaotég VIoHATeG, vipadeg tappedavag, podt, KOUKouvapLa, EAaLOAado
KaL wpLpo BaAodapiko §USL

Zimi Style Panzanella Salad con pollo 809 €17.00
Foccia bread, heirloom tomatoes, red onions, cucumbers, basil, extra virgin olive oil red
wine vinegar and chicken.

Wwpl Foccia,vtopativia, KOKKLVA KPEPHUSLA, ayyoupLd, BaotAlkag, é§tpa tapBévo eAatdoiasdo
EUSL Ao KOKKLVO Kpaoi KAl KOTOTIOUAO
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“ 4 Burratta ‘i\‘%) ’:\l\@;“ (-@;’ (50" @ €15.50
Fresh burratta, medley of heirloom tomatoes, baby rocket, basil pesto, aged

balsamic reduction

“*Margherita & L&) @o €13.00

_Pepperoni -2/ .0 © €14.50
ZAAtoa vtopdtag, TEETEPOVL KAl HOToapEANA

Vegetarian Primavera - . .6 (@) @ e €14.50
Tomato sauce, basil pesto, onions, mushrooms, peppers, olives, sweetcorn, tomatoes,
mozzarella, parmesan flakes, rocket and spinach leaves

ZdAtoa vtopdtag, TEoTo BAacLALKOU, KPEPPUSLA, HAVLTAPLA, TILTIEPLEG, EALEG, OLTAPOTIOUAQ,
TOPATEG, HOTOAPEAAQ, VLPASEG Ttappedavag, PUAAA pOKag Kal oTtavayL

Capricciosa -®/ L€ €15.50
Tomato sauce, bacon, mushrooms, ham, olives, artichokes and mozzarella
ZAATOO VTOPATAG, PTIELKOV, HAVLTAPLA, XA, EALEG, AYKLVAPEG KAl HOToapEAA

La Cipriota -#/ (0 (s €16.00
Tomato sauce, Cyprus halloumi cheese, pork lountza, tomatoes, mint and mozzarella
ZAAtoa vtopatag, KUTIPLAKO XaAAoUpL, xotpvi Aouvtda, TOPATEG, SUOCHOG Kal HOToapEAAa

_———_LaGreko \8/ 0 ) €16.00
< Tomato sauce, mozzarella, feta, red onions, tomatoes, olives, green peppers, oregano
b ZAATOA VTOPATAG, HOTOUPEAD, PETA, KOKKLVA KPEPHPUSLA, VTOPATEG, EALEG, TIPACLVEG TILTIEPLEG,

7 piyavn

~ -

- Pizza con Pollo a la Americana -/ 0 s (@) (%) €16.00

4

.7 Sauce
5 @ KoTOTIoUAO PLAETO, PTTELKOV, KOKKLVO KPEPHUSL, HAVYKO, PPECKOG KOALAVSEPOG, GLTAPOTIOUAQ



Y Prosciutto de Parma (86 €16.00
4. Tomato sauce, mozzarella, thinly sliced prosciutto, baby rocket, parmesan flakes
-~ YdAtoa viopdtag, HotoapéAa, TIPocoUTo O AETITEG WETEG, baby poka, vipadsg tappslavag

5\ Quattro Formaggi 8B @ €16.50
. %" 7 Olive oil, basil pesto, mozzarella, blue cheese, parmesan and ricotta cheese
' 7 EAALOAGSO0, TTEGTO BAGIALKOV, HOTGAPEAND, PTTAE TUPL, TIappeddava Kat Tupi pLkdta

Rendere la Propria Pizza (88 €13.00
.'""Make your own pizza
S dTLdge tn ki) oou mitoa

Extra Toppings each B8 €1.50
‘r-.‘,f.ﬂ_vMozzareIIa cheese, bacon, pepperoni salami, pork lountza, halloumi cheese,

) Peppers, onions, mushrooms, ham, feta cheese, black olives, mango,

"iz Tomatoes, sweetcorn, baby rocket, artichokes, anchovies

| f_'m\\ MotoapéAAa, PTIELKOV, TIETEPOVL, XoLpLvr Aouvtla, XaAAOU UL, TILTIEPLEG, KPEUMUSLA,
' / /_~\\ pavitapia, apmov, tupl YEta, pavpeg EALEG, HAVYKO, VIOPATEG, KAAQUTIOKL, POKA,
P ! aykwépeg,avtiovyla

\\«“Qf'/ (/Extra Toppings each £ I) €2.50
R ||Prosciutto, Mozzarelinni, Parmesan, Chicken fillet, Blue cheese
| Mpocouto, potoapeAive, Ttappeddva, KOTOTTIOUAO PLAETO, PTTIAE TUpL

PASTA AND MAIN / ZYMAPIKA KAI KYPIA

~— . Spaghetti Napolitano 80w 8@ © €13.00
~ %11 Flavoured tomato and basil sauce
7 /J ITOyyETL PE APWHATLOPEVN GAATOA ATIO VTOUATA Kat BActALKO

<,

_Garganelli Arrabbiata & (@} (@) (8 %) 25 @ €13.50
-/ Flavoured tomato and basil sauce with garlic and hot chilli

S

‘Garganelli pe dpwpatiopévn odAtoa aro vtopdta, BactAtkd, okopSo Katl kautepo ToiAL

2 Spaghetti Carbonara - &/ .0 /& @) s © €14.50
Creamy white wine sauce with garlic, smoked pancetta, egg yolk and parmesan cheese

ITIAYYETL PE KPEPWSEN CAATOA AEUKOU KPAOLOU,0KOPS0, KATIVLOTI) TIAVOETA, KPOKO auyoU Katl
“tupl tappelava

A7 ) 'spaghettiala Ragout - #/ = (@ &/ 0B €15.00

_ Tagliatelle Pollo a la Pesto di Funghi - &, '@/ (@ (s (0 (&) €15.00

= Chicken with mushroom in a rich creamy basil sauce with chicken and mushrooms

===
\Tagliatelle ME KOTOTIOUAO Kal pavitdpla pe TAouoLa KpePwdnG caAtoa BactAkou.




Spaghetti ala Puttanesca 8 @) €15.00
Tomatoes, olive oil, olives, anchovies, chili peppers, capers, and garlic
ITayy£ETL LE VTOUATEG, EALEG, avT{OUYLEG, TILMEPLEG TOIAL, KATIapN, OKOpSo Kat eAatdAado

Cannelloni al Forno 8. @ €15.50
+ Cannelloni with spinach and ricotta cheese, creamy tomato and basil sauce
KaveAdvia pe oTtavAakL Kat pLkota tupi, KpePWSEEG odAtoa viopdtag Kat BactAtkol

Garganelli Quattro Formaggi &)@ 0B E €16.50
Garganelli with four kinds of cheese
MKAPYKAVEAL ME TECOEPA SLAPOPETLKA TUPLA

Squid Ink Linguinni Fruiti de Mare 8@ ) (B8 (¥ @ €21.00
Squid ink pasta, prawns, octopus, calamari in a creamy Sambuca sauce
Linguinni pe peAavit KaAapapLov, yapideg, Xtamosdt, KaAapdpL e Kpepwdn odAtoa "Sambuca”

All the above dishes they can be served also with gluten free pasta
OAa ta o mdvw mudra umopouv va oepPLpLotouv emiong ue {UHApLKd Ywpis yAoutevn

Child's Portion €8.00 / Nawdikn Mepisa €8.00

CHEF RECCOMENDS / zYZTAZEIZ TOY ZED

Gran Tortelloni con Funghi O ‘ E @ €15.00
This larger version of the tortellini filled with wild mushrooms and served in creamy tomato
sauce with fresh herbs drizzled with pesto oil

ElvatL n peyalUtepn €kS0XT TOU TOPTEALVL PE YEULON ATIO AypLa Javitapla Kaw oepBipetal pe
KPEPWSN odAToa viopdtag Kat cppsoka HUPWSELKA TIEPLYUMEVA PE AASL TIEGTO

Spinach Gnocchi * @ ‘ @ €15.00

Served on a creamy spinach and parmesan sauce
Ghocchi omtavakt, ogpBipetal pe KPEPWSEG GAATOA e OTIAVAKL KaL Ttappe(Avag

Rettangoli con salmone e aneto &)@ 0 =0 €17.50
Rectangular shaped pasta filled with salmon and dill served in white wine cream sauce
Rettangoli pe yépLon coAwpoU kat avnbou, oepPLPLOPEVO E KPEHWSEN CAATOA aTto AEUKO
Kpaaot

Baked Chicken ala Parmesano * %/ ~' ~. @ €21.00
Chicken breast, tomato sauce, finished in the oven with mozzarella cheese, baby potatoes,
seasonal vegetables

21tr100¢ KOTOTIOUAOU € CAATOO VTOUATag Kal Tupl potoapéla,oepBipetal pe baby matareg,
Aayavikd emoxng



O i 2 N
" 1\ Seabream Fillets aIa forno €23.001

'Seabream, cooked in the oven W|th fresh herbs baby potatoes, seasonal vegetables ' 3
TouoUpa, Pnuévn oto @oUpvo pe Ppeoka HUPpWSELKA, baby Ttatdrteg kal Adaxavika emoxnig |

'DESSERTS / ENIAOPMIA

“\j@ Strawberry Panna cotta @
dpdaovAa Navakdta

Tiramisu * &’ @ @9
({z& Tipapiool o
|/, Dark Chocolate Cake -#. (0
K&k pavpng cokoAdtag -
Passion Fruit and Mango Semifreddo - .0
SEULPPEVTO ATIO PAVYKO KaL ppouta Tou Ttdboug

Pizza Dolce 2. (@ (s
Serve with roasted Hazelnuts, praline cream and icing sugar
TepBipetal pe kpépa Kpepa paiivag kat {axapn axvn Pe KaBoBpSLoPEVO POUVTOUKL

|Cheese platter &/ 10 (@) (s

A selection of local and international cheeses with proper condiments
MowkAla aro SLeBviy Kal eyywpLa TupLa Pe HapPEAAS,KpLToivia, ppéoKka Kal amofoLpapéva
ppouta

Selection of Ice cream and Sorbet. (1 scoop) 8 €1.50
Please ask the waiter for available flavours

Ertthoyn amo Maywtd kat Zoppté (1 prdAa)

MapakaAoUpE pwWTAOTE TOV OEPRLTOPO YLA TLG YEVOELG

Child’s Portion €8.00 / NatStkr Mepisa €8.00 ©

Prices include VAT & Taxes / ZtLg TLpEG oUPTIEPLAAUBAVOVTAL OAEG OL VOULUEG ETILRAPUVOELG




SPIRITS 4cl / AAKOOAOYXA MOTA 4cl

Gordon’s Gin €6.50
Smirnoff Vodka €6.50
Bacardi Rum €6.50
J&B Rare €7.00
Jack Daniel’s €8.00

BEERS / MNYPEs (&)

1/ Keo 33cl €4.00
Carlsberg 33cl €4.00
Hofbrau Original 50cl €5.50
Hofbrau Dunkel 50cl €5.50

COLD BEVERAGES / KPYA PO®HMATA

Soft Drinks / Avauktikd 25cl €3.50
Fruit Juices / Xupotl Qpoltwv €3.50
Iced Tea / MNaywuévo Todl 33cl €3.50
Lemon, Peach / Aepdvi, Poddkivo

Imported Sparkling Water €3.00
AvBpakouyo Nepo Eloaywyng 33cl

Imported Sparkling Water €4.50
AvBpakouyo Nepo Eloaywyng 75cl

Local Mineral Water €2.00
MeTtaMAikd Nepo 50cl

Local Mineral Water €3.50
MeTtaMAikd Nepd 100cl

Frappé / Opamé €5.00

HOT BEVERAGES / ZEXTA POGHVATA

Tea Selection / Erilhoyn Toaylou €4.00
Cyprus Coffee / Kumplakdg Kadég €3.50
Instant Coffee / Xtypaiog Kadég €4.00
< Filter Coffee / Kadég Oiktpou €5.00
. Espresso / Eompéoo €3.50

Double Espresso / Authéc Eompéco €4.50

Cappuccino / Karmoutoivo @ €5.00

o

Hot Chocolate / Zeotr) ZokoAdta % €5.00




