TTTTTTTTT



Welcome to Zimi Trattoria, where the flavours of Italy come to life.
We're passionate about authentic Italian cuisine,
from crisp wood-fired Pizzas to rich, handmade
Pasta - each dish crafted with care and tradition.

Pair your meal with a handpicked Wine, perfect for any occasion.
Whether you're here for a cosy dinner, a gathering with friends,
or a special celebration, we invite you to savour the
simple joys of Italian dining.

Buon Appetito!



ALLERGENS & NOTICES

Dear Guests,

_ ¥ 1 Gluten / Chouévn
Please note that all known allergens are used within @ 1 Ghstan/ Thow

our kitchens, bars and restaurants, therefore we "% 2 Crustaceon / OotpakoeBh

cannot guarantee an allergen-free environment. £2 3 Molluses / Makdxia

(1) 4 Egg/ Auys

Ayarmnroi EToKETTTEG, B> B Fish/wap

Oa oa¢ mapakaAoUoaue va EVNUEPWOETE Eva UEAOC TOU

A
TTPOOWITIKOU £QV EXETE AAAgPYIa a& KATTOIO TPOYIUO 1 & & Milk/rara
TTOTO, TTPIV TTAPAYYEIAETE. &7 7 Peanuts/ Guoti
% 8 Soy/Iéyia

TJ 9 Tree Nuts/Znpoi Kapnol
S 10 calery f EEAve

11 Mustard / Mouvatdpba
27 12 Sesome / Eouodp

A 13 sulphur Dioxide & Sulphites /
AioEelBio Tou Belou & Seihbn Ahata

%

14 Lupin f Aodmive

L

15 Hot/ Kautepd

A

B

16 Vegetarian / Xoptogayixd

17 Vegan / OMkn Xoptogayio

18 Local Dish / Tonikh Koudlva

E=



APPETIZERS

Pinsa Romana con Burro All'aglio 7.50

Pinsa with Butter, Garlic & Fresh Herbs
Ywyi ue Boutupo, oKOPOO Kal PPECKA APWUATIKA

D0 0B

Pinsa Romana con Burro All'aglio e Formaggio

With Mozzarella 9.00
WYwui ue Boutupo, ok6pdO Kai HoToapPEAT

& 0 O

Pinsa alla Zimi 11.00

Fresh Sun-dried Tomatoes, drizzled with Pesto Oil & Fresh Basil
Ppéokes Kai AIaOTEC VTOUATES TTEPIXUUEVES UE AGdI TTEOTO Kal pPEOKO BaaiAiko

& 8O

Funghi Al Forno 12.00
Mushrooms, Pancetta, Onions & Garlic, in a hearty Tomato Sauce,

baked in the oven with Mozzarella Cheese
Mavirapia, mavoéra, Koeuuudia, okopdo, ue TAATOQ VIOUATac WnUévn OTO QOUPVO Kai
uoraapéAa rupi

A &

Eggplant Rollatini 12.00
Thinly-sliced Eggplant filled with Soft Cheese, Fresh Herbs, Tomato Sauce & Mozzarella

[epiothy peAirlava Koupévn o€ ASTITEC QPETEC UE HAAQKO TUPI, PPETKA HUPWOAIKA, OAATOQ VTOUATAC Kali
uoroapéAa rupi

b &



SALADS

Insalata alla Romana 15.00
Romain Lettuce, Iceberg Lettuce, Radicchio, Marinated Mushrooms, Capers,

Cherry Tomatoes, Green Olives, Parmesan Cheese, Homemade Italian Dressing & Croutons
MapoUAi Romain, papoUAir padiki, papivapiouéva yavirgpid, Kamapn, vrouarivia, mpdoives
eAiEg, mapueldva, ocpBipete pe omimiko ITAAIKO vIpETIVYK Kal KOOUTOV

#5688

Insalata di Rucola 15.00
Crispy Rocket Leaves, Sun-dried & Cherry Tomatoes, Parmesan Flakes,

Pomegranate, Pine Nuts, Olive Oil & Mature Balsamic Vinegar
Poka, vrouarivia kai AIaoTéC VIOUATES, vipades apuelavag, podi, Koukouvapid, EAaibAado
Kai wpio BaAaduiko EGOI

b&EL OO

Burrata 16.00
Fresh Burrata, Medley of Heirloom Tomatoes, Baby Rocket, Basil Pesto,

Aged Balsamic Reduction
®Ppéokia burratta, vrouarivia, poka, méoto BaciAikoU kai TaAaiwuévo BaAoduiko

#5048 0

Zimi-style Panzanella Salad con Pollo 17.00
Focaccia Bread, Heirloom Tomatoes, Red Onions, Cucumbers, Basil,

Extra Virgin Olive Oil, Red Wine Vinegar & Chicken

Wwyi Foccia, vrouarivia, KOKKIVa KPEUPUOIA, ayyoupdkia, BaaiAikdg, EETpa mapBévo
eAaibAado E01 arrd KOKKIVO Kpaai Kai KOTOTTOUAO

& A& 8

Antipasti Misti for Two 24.00
Prosciutto Crudo, Bresaola, Napoli Salami, Sun-dried Tomatoes,
Artichokes, Roasted Peppers, Rocket, Caper Berries, Green Olives,

Parmesan Flakes & Goat's Cheese, sided with a variety of Italian Breads

lMpooouro crudo, pooxapioia bresaola, caAaur NamoAng, AIaoTéC vIoudTes, poka, Karmrapn,
AYKIVEPES, WNTES TTITTEPIEC, KATOIKITIO TUPI, TTPAOIVES EAIEG, Vipades Tapueldvac,
ouvooeuduEeva e [ia TTOIKIAIa atrd ITaAIKG wwuid, Kai poupa

& HD>



PizzAa €
Margherita 14.00

Tomato Sauce, Mozzarella & Fresh Basil Leaves
2aAToa vroudrag, potoapéAa Tupi kai ppEaka eUuAAa BaaiAikou

& O b

Pepperoni 15.50

Tomato Sauce, Pepperoni & Mozzarella
2AAroa vroudarag, TemEPOVI Kail UoToapéAa Tupi

& 0

Vegetarian Primavera 15.50
Tomato Sauce, Basil Pesto, Onions, Mushrooms, Peppers, Olives, Sweetcorn,

Tomatoes & Mozzarella

2aAroa vroudarag, méoro BaaiAikoU, Koeuuudia, uavitTapia, TITEPIES, EAIEC, YAUKO KaAQUTTOKI, VIOUATEG,
uoraapéAa rupi

& O& B

Capricciosa 16.00

Tomato Sauce, Bacon, Mushrooms, Ham, Olives, Artichokes & Mozzarella
2GAToa vroudrag, UTTéikov, uavir@pia, xau, EAIEC, ayKIVAPES Kal oToapéAa Tupi

& 064

La Greko 16.00
Tomato Sauce, Mozzarella, Feta, Red Onions, Tomatoes, Olives,

Green Peppers & Oregano
2AAToa vIoudarag, HOTOapEAQ, QETA, KOKKIVA KOEUUUDIA, VIOUATES, EAIEC, TTPATIVES TTITTEPIES, piyavn

& 064

Carbonara Pizza 16.00

Tomato Sauce, Mozzarella, Pancetta, Parmesan Flakes, Olive Oil, Whole Egg
2aAToa vroudrag, potoapéAa tupi, mavoéra, vipadeg mapuelavag, eAaidAado, auyd

#0640

Pizza con Pollo a la Americana 17.00
Chicken Fillet, Bacon, Red Onions, Mango, Fresh Coriander,

Sweetcorn & Homemade BBQ Sauce
KoTO1TOUAO QIAETO, UTTEIKOV, KOKKIVO KPEUUUOI, UAVYKO, PPECKOS KOAIQVOPOC, OITAPOTTOUAT Kal OTTITIKA
OAATOQ UTTAPUTTEKIOU

#0648

Prosciutto di Parma 17.00
Tomato Sauce, Mozzarella, Thinly-sliced Prosciutto, Baby Rocket, Parmesan Flakes

2AATOa vTouaTag, HOToOapEAA TUPI, TTDOOOUTO O€ AETTTEC QETES, TPUQPEPE QUAAT poKag, vIpades
mapuelavag

& 0



PizzA €

Buffalo Mozzarella 18.00
Olive Qil, Tomato Sauce, Buffalo Mozzarella, Parmesan, Fresh Basil,

Cherry Tomatoes & Pesto Oil

EAaiéAado, adAroa vroudrag, BouBalioia poroapéAa, mapuelava, ppéokos BaciAikog,
vrouarivia, Aadi méoro

# 000

Pizza alla Carpaccio di Manzo 18.50
Tomato Sauce, Mozzarella, Beef Carpaccio, Truffle Oil, Parmesan Flakes,

Capers & Baby Rocket

2aAroa vroudrag, poroapéAa Tupi, pooxapiolo kaptrdraio, Add 1polag, vipades
rapuelavag, KAmapn, ToUPEpG QUAAa pokag

& 064

Rendere la Propria Pizza 14.00

Make your own Pizza
®Prniaée n OIkn oou TTiToA

& 8

Extra Toppings 1.50 each
Mozzarella Cheese, Bacon, Pepperoni Salami, Pancetta,

Peppers, Onions, Mushrooms, Feta Cheese, Black Olives, Mango,

Tomatoes, Sweetcorn, Baby Rocket, Artichokes, Anchovies

MoroapéAa Tupi, utréikov, oaAdui Temepovi, Tavoéra,

MITTEPIES, KPEUNUOIQ, LaviTapia, QETA, HAUPES EAIES, UGvyKo,

vroudreg, YAukd kaAautoki, baby poka, aykivapeg, avr{olyia

b AD

Extra Toppings 2.50 each

Prosciutto, Mozzarelinne, Parmesan, Chicken Fillet, Virginia Ham
lMpooouro, poroapelivi, mapuelava, KoToTToUAo YiAéTo, {aummov

B A
CALZONES €
Calzone di Verdure 17.50

Filled with Peppers, Mushrooms, Onions, Mozzarella, Parmesan & Ricotta
[epIoTa e TITTEPIES, LAVITAPIA KPEUUUOIa, poToapéAa, mapuelava, pikoTa

B &4

Calzone di Salami 18.50

Filled with Pepperoni, Ham, Salami Napoli, Mozzarella, Parmesan & Ricotta
lepiora pe memrepdvi, {autmov, oaAdur Napoli, poroapéAa, mapuelava, pikora

B & A



PASTA & RISOTTO €
Spaghetti Napolitano 14.00

Flavoured Tomato & Basil Sauce
2TTayyET e apwuariopévn odAtoa amré vioudra kai BaciAikod

& 6 &4

Garganelli Arrabbiata 15.00

Flavoured Tomato & Basil Sauce, with Garlic & Hot Chillies
Garganelli ye dpwuariouévn adAroa amé vioudra, BaciAiko, ak6pd0 Kai KAUuTEPO TaiAl

& L&

Spaghetti Carbonara 16.00
Creamy White Wine Sauce with Garlic, Smoked Pancetta, Egg Yolk & Parmesan Cheese

2TTAyYETI UE KpEUWON OAATOa AcUkoU Kpaaiou, ok6pdo, KaTTVIOTH TTavoéTd, KOOKO auyou Kai Tupi
mapuelava

O b6 A

Spaghetti Ragu 16.00

Minced Beef with Herbed Creamy Tomato Sauce
2mayyén ,Bodivos KIUAS e OAATOa VIOUATas Kai apwatikd

BEDLH L

Garganelli Pesto 16.00

Garganelli Pasta, Pesto, Sun-dried Tomatoes & Pine Nuts
Zuuapikd Garganelli, méoro, AlaoTéC VIOUATES KQl KOUKOUVAPI

S

Tagliatelle Pollo a la Pesto di Funghi 16.50

Chicken with Mushrooms in a Rich Creamy Basil Sauce
TaAiatéAeg ue KoTOTTOUAO Kai pavitapia e mAouaia KpeUuwodns odAtoa BaciAikou

#0648

Rettangoli con Salmone e Aneto 17.50

Rectangular shaped Pasta filled with Salmon & Dill, served in White Wine Cream Sauce
Rettangoli pe yéuion coAwpou kai avnBou, ocpBipIouévo e KPEUWON TAATOa atrd AUk Kpaai

& 048D

Linguine Frutti de Mare 21.00

Linguine Pasta, Prawns, Octopus, Calamari, Tomato Confit, Sambuca Sauce
Makapévia Linguinni ue yapideg, xTamddi, kaAaudpr oepLipeTe ue kKpeuwodn odAtoa "Sambuca"

& L3P

All of the above Dishes can also be served with ‘Gluten Free’ Pasta
OAa ra mo mdvw mdra ummopoulv va ogpPipioTouv emions ue {UNApIKG xwpic yAoutévn



CHEF RECOMMENDS €

Gran Tortelloni con Funghi 17.00
This dish is created with the larger version of Tortellini filled with Wild Mushrooms,

served in Creamy Tomato Sauce with Fresh Herbs, drizzled with Pesto Qil

Eivai n ueyaAdrepn ekdoxn Tou ropreAivi ue véuion amméd aypia uavirdpia Kar oepBiperar ue
KPEUWON OAATOa VIOUATAS KAl PPETKA UUPWOIKG TTEPIXUUEVA UE AGDI TTETTO

BA &S

Wild Mushroom Risotto 22.00

Arborio Rice, Wild Porcini Mushrooms, Mascarpone & Parmesan Cheese,

Roasted Pine Nuts, Truffle Scent
Puli Arborio, aypia pavitapia “Porcini”, yaogkaptrove kai mapuelava tupl, ,KaBoupdicusva
KouKouvapla

BA&GS

Baked Chicken a la Parmesana 23.00
Chicken Breast, Tomato Sauce, finished in the oven with Mozzarella Cheese,

Spaghetti Napolitano

21HB0¢ KOTOTTOUAOU e OAATOa vioudTag Kai uoToapéAa Tupi, ocpBiperal ue amrayyET
varmoAitava

#L08

Lasagne di Carne 24.00
Layers of Fresh Pasta Sheets, Beef Ragu, Light Bechamel Sauce,

Parmigiano Cheese Grana Padano
2TPWOEIS atTo Ppéoka QUAAa {uuapikwy, pooxapiolo Ragu, oaAtoa umeaauél, Tupi
Parmigiano Grana Padano

& A0 R

Sea Bream al Finocchi 25.00
Oven-roasted Sea Bream, Fresh Herbs, Sautéed Spinach, Roasted Fennel,

Sun-dried Tomatoes, Green Olives, Lemon Herb Sauce

NaBPAaki, payeipeEvo aTo QOUPVO UE PPECKA UUPWOIKA, OwWTAPIOUEVO OTTaVAKI, HApabocg,
AaoTéEC VIOUATES, TTPATIVES EAIEC, OAATOQ AUOVIOU UE HUPWOIKG

2 &

Medaglioni di Manzo al Porcini 38.00

Pan-seared Beef Medallions, Porcini Mushrooms, Tomato Confit, Marsala Wine Sauce
Moaoyxapioia @iAeTakia, uavirapia porcini, vioudres confit, cGAToa kpaoiou marsala

A &

Prices are inclusive of VAT & Taxes.
Or Tiuég ouutrepiIAauBavouv OAES TiC VOUIUES ETTIBAPUVOEIS.



KIDS MENU

PizzA €

Margherita 8.00

Tomato Sauce, Mozzarella & Fresh Basil Leaves
2aAtoa vroudrag, potoapéAa Tupi kai ppEaka @UAAa BaaiAikou

& O b

Pepperoni 8.00

Tomato Sauce, Pepperoni & Mozzarella
2GAToa vroudrag, TeTEPOVI Kal HOTOAPEAT TUPI

& B

Vegetarian Primavera 8.00
Tomato Sauce, Basil Pesto, Onions, Mushrooms, Peppers, Olives, Sweetcorn,

Tomatoes & Mozzarella
2aAroa vroudarac, méoro BaaiAikoU, Koeuuudia, uavitapia, TImePIES, EAIEC, YAUKO KaAQUTTOKI, VIOUATEG,
HoroapéAa tupi

& O& B
PASTA €
Spaghetti Napolitano 8.00

Flavoured Tomato & Basil Sauce
2TTayyETI e apwuariouévn adAtoa amré vioudra Kai BaciAikéd

ZOo&EL

Spaghetti Carbonara 8.00

Creamy White Wine Sauce with Garlic, Smoked Pancetta, Egg Yolk & Parmesan Cheese
2TTayyETI IE KPEUWON OAATOO AEUKOU KpaaoioU, OKOPdO, KATTVIOTH TTaVOETd, KPOKO auyouU Kal TUpi
mapuelava

EOB A

Spaghetti Ragu 8.00
Minced Beef with Herbed Creamy Tomato Sauce
2mrayyér, Bodivos KIUAS uE OAATOa VIOUATAS KQl ApWUaTIKA

BEDLH L

Prices are inclusive of VAT & Taxes.
Or riuég ouutrepiAauBdvouy OAeg Tic vOuIUES eTTIBAPUVOEIS.



BEVERAGE LIST

SPIRITS “ct
Gordon's Gin
Smirnoff Vodka
Bacardi Rum
J&B

Jack Daniel's

BEERS &
Keo 33l

Carlsberg
Hofbrau Original >
Hofbrau Dunkel

33l

CoOLD BEVERAGES
Soft Drinks 2>

Fruit Juices

Iced Tea 3

Lemon, Peach

Imported Sparkling Water
Imported Sparkling Water
Acqua Panna Imported Still Water
Acqua Panna Imported Still Water
Frappé

33l

75cl

50c|
100cl

HOT BEVERAGES
Espresso

Cyprus Coffee

Tea Selection

Instant Coffee

Filter Coffee

Double Espresso

Cappuccino 8
Hot Chocolate :

Prices are inclusive of VAT & Taxes.

Or tipég ouutrepiAauBavouy OAeS Tic vOUIUES ETTIBAPUVOEIS.

7.00
7.00
7.50
8.00
9.00

5.00
5.00
7.00
7.00

3.50
3.50
3.50

3.00
4.50
3.50
5.00
5.00

3.50
3.50
4.50
4.00
5.00
4.50

5.00
5.00
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Aphrodite Hills



