


View allergens /
Aceite Ta al\epyloyova

@ Suitable for vegetarians (Grana Padano cheese is
not suitable for vegetarians)
KatdAAnho yia xoptopayoug (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
KaPToUCG WG UAIKA, UTTAPXEL OUWG 1) TiibavotnTa 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
OL TIHEG TIEPINAUPAVOUV ONEG TIG VOULUESG XPEWOELG
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Ralls

ANTIPASTI

Bruschettas @

Traditional Italian garlic bread €3.85
Mapadootako ITaliko okopdoPwo

Pomodoro & basil

Dpéokia viopdrta & BactAkog €5.30
Mozzarella

MotoapéAha €5.50
Italian Bread Board €5.75

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 €3.65
Ita\ikad @peokoPnuéva PwUaKLa
Funghi Ripieni © €6.85

Button mushrooms filled with cheese mixture of goat’s
cheese, Parmesan & sun-dried tomatoes. Served with
pesto, rocket & cherry tomatoes

Mavitdpla YEULOoTA e HElypa TUPLOU artd KATOLKIOL0
Tupl, mappeldva & ANAoTEG VTOMATES. 2epPIpeTal He
TéaTo, poka & vroparivia

Zuppa Del Giorno €4.40
Soup of the day. Served with croitons

2oUTTa TNG NUEPAG. ZEPPBIPETAL LE KPOUTOVIA
Mozzarella E Pomodoro @ © cFoprion €6.45

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

Dpéoka potaapérla. XepBipetal e PPETKO BATIAIKO,
@pEoka viopdata & ayvo napbeévo eAatdhado

Burrata & Prosciutto © €8.30

Burrata mozzarella, prosciutto ham, cherry tomatoes,
baby rocket, pine kernels with a touch of balsamic glaze
MrnoupdTta potoapéla, mTpoooUTo, TOUATIVIA, POKA,
TivoAla YAAoo aro BaAcauko

Funghi Con Panna Al Forno @ €7.55

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

Dpéoka pavitapla, wieoapel, okopdelato, Tupi MNkpava
Mavtavo, pawvtavo, Ynuéva ato poupvo

Smoked Salmon Carpaccio €7.95

Thin slices of smoked salmon, sprinkled with freshly fine
cut spring onions & beetroot, capers, dill, olive oil with
lemon juice. Served with ciabatta bread

NENMTEG PETEG KATTVIOTOU GONOMOU, TIACGTIANCMEVES

ME ppéoka Kpeppudakia & mavtlapt, kamapn, avnoo,
ENALONASO PIE XUMO AEpOVIOU. ZepPBipeTal pe Pwpl
Tolapnara

Gamberi €11.85

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

[apideg TOYaplopEveg e okopdo & aaAtoa amod
Boutupo & Aepovi. XepBipetal pe Ywpli ciabatta

Arancini con Salsa ai Funghi @ €7.55

Italian rice balls stuffed with mozzarella, coated with
breadcrumbs & served with mushroom sauce with a
touch of truffle oil, chopped parsley & Grana Padano
ITa\ikéG Urtaeg pudlol He YEULON artd LOTaapENa
ETUKANUUHEVEG ME TPLUMEVT (pUYaVLA & OEpPLPIOUEVES
UE CAATOA paviTaplwy, Aadt Tpol@ag, WIAOKOUUEVO
paivtavo & tupi Nkpava Mavtavo

Bravo Potatoes © © €6.50

Fried potatoes with arrabbiata & pesto rosso sauce.
Finished with a lemon mayonnaise dressing
TNYQVITEG TTATATEG LIE TIKAVTIKT OAATOA, TECTO
Ao G vTopatag. TEAELWUEVO e CANTOA ATTO
paylovela & Aepovt

SHARERS

Sliders

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

Mikpd pmépykepg pe Eudata ayyoupdakia, LapoUlt &
PPECKA VTOUATA. XepPipeTal e pouoTapda paylovela

2 burgers / 2 pnépykepg €5.20
4 burgers / 4 UEPYKEPG €10.40
Dough Balls Doppio © €7.95

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

AuTt\Y) pepida amo ta dtaonua Itakika ppeokodmuéva
Ywpakia pag. XepPipovrat pe okopdoBoltupo, ECTO
& méoto AlaoTNG VIoNATag

Carpaccio Tradicionale €12.35

Thinly sliced beef tenderloin topped with rocket, extra
virgin olive oil, lemon & Grana Padano cheese flakes
MoAU Aemtég @ETeg Bodivol AETou. fapvipetal pe
poKa, ayvo napBévo ehalohado, Aepovi & vipadeg amo
tupt Nkpava Mavtavo

Antipasto Misto €14.65

(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, TIPACIVEG
€ALEG, POKA, LOTOAPEANA, PNTEC VTOUATEG, YAUKEG
nuteplEg Peppadew & BveykpeT. ZepBipetal pe {eotd
Ywpakia



SIDE SALADS

Insalata Mista @ €4.40
Mixed leaves, cucumber, tomato, olives & Marzano
dressing

Avapelktn oaldta, ayyoupakl, VIOUAta, eAEG &
odaAtoa Maplavo

Chicken Caesar Salad €7.00

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 €6.90
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

Mediterraneo €6.90

Feta cheese marinated in extra virgin oil, cherry
tomatoes, cucumber, black olives, capers, mixed
peppers, red onions, oregano, barley rusks with extra
virgin olive oil

EAANVIKN oaldta pe @ETa, vTouativia, ayyoupaxt,
MaUPEG ENLEG, AVALEIKTEG TIUTEPLEG, KATIAPL, KPLOAPEVIES
(PPUYAVIEG, plyavn Kal eEAaloAado

SALADS

*Served with 2 warm dough sticks

Rucola With Avocado &
Quinoa Salad @ surerroop €11.85

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 pUANA POKKAS KAl KIVOA UE PPECKO SUOGHO,
HalvTavo, KOKKIVO KPeUUSL, KUBoUG vIopdrag,
aBokAvTo, NALOCGTIOPOUG, OTIOPOUG KOAOKUBOAC Kat
kapLSla.XepPipeTal ue caAtoa and pPEAL & pouatapda

Chicken Caesar Salad * €14.00

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

Kotdémoulo, avapelktn caldta, viopdra, tupt Nkpava
Mavtavo, Kpoutovia, caktoa Xnlap

Bosco Salad  cFoption €13.95

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

Mavitdpla pe okopdo, PPEoKa LOTaapEANA, aBOKAVTO,
UNTEG VTOUATEG, OTIAVAKL, POKA, OLPOTIL artd BANCAMIKO,
odAtoa ano péN & pouotapda

Pollo Salad * €14.45

Grilled chicken, mixed leaves, goat’s cheese, mixed bell
peppers, tomato, croltons, Marzano dressing
Kotdmoulo oxapag, avauelktn ca\dta, Katolkiolo
TUPL, AVAUELKTEG TIUTEPLEG, VIOUATA, KPOUTOVLA, CAATOA
Maplavo

Beet & Goat’s Cheese Salad €13.80
© ©  cFopToN  supERFOOD

Rocket leaves with warm beetroot, goat’s cheese,
avocado & walnuts. Served with honey balsamic
dressing / ®UAa pokag pe eatd mavt{dpl, KATOKIoLo
Tupl, afokavto & kapLdla. XepPipeTal Le cANTOA ATTO
Bahoauuko & pEAL

Gorgonzola & Pear Salad * © €13.95

Mixed leaves, pear, avocado, fresh strawberries,
gorgonzola cheese & caramelized walnuts. Served
with mixed berries dressing / Avauelktn cahdta,
axAadL, aBokAavto, (PPAOUAES, Tupl YKkopykov{oha &
KapapeAwUEVa kKapudla. XepPipetal ue caAtoa anod
Houpa

Seafood Salad * €14.95

Mixed leaves, char-grilled salmon, seabass & prawn,
avocado, cherry tomatoes, blood orange & lemon
dressing / Avauelktn oca\dta, cohopog, Aavpdkt &
yvapida Ynuéva ot oxdpa, aBokavto, viopartivia,
OAATOO ATTO KOKKIVO TIOPTOKAAL & AEpOVL

Spinach & Goat’s Cheese Salad @ © €13.95

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

Y TTAVAKL UE KATOLKIOL0 TUpl, Havyko, podt, Tiivolla &
OOUCAUL. XepPipeTal He CANTOA ATTO BANTAUIKO KAl UEAL

Gamberettini & Mango © €14.60

Seasonal mixed leaves with prawns, cherry tomatoes,
avocado, mango, walnuts & pomegranate. Served with
balsamic honey mustard dressing

Ertoxtaky) avapelktn oalata pe yapideg, viopartivia,
apokavto, pavyko, kapudla & podL. XepPipetatl Le
odAtoa ano Baloduiko pEN & povotapda

Mediterraneo €13.80

Feta cheese marinated in extra virgin oil, cherry
tomatoes, cucumber, black olives, capers, mixed
peppers, red onions, oregano, barley rusks with extra
virgin olive oil / EAAnvikY) caldta pe @€Ta, viopativia,
QAYYOUPAKL, LAUPEG ENLEG, AVAUEIKTEG TIUTEPLEG, KATIAPL,
KPLOaPEVIEG (PPUYAVIEG, plyavn Kal eEAaloAado

GRILL BURGERS

Our own freshly homemade burgers of 2508r are made

of 100% pure ground beef served in a brioche bun with
coleslaw & French fries. Please tell us if you would like
pickled gherkin!

Jutiowa ppéoka pmiptekia 250yp and 100% ayvo Bodivo,
oepfipovtal o€ PWHAKL Yo WTpTEKLR & ouvodevovTal

ue oaidta coleslaw kat matateg Tnyavites. MNapakdAw
evnuepwoTe uag av Ba BEdate ayyoupdkt Toupoi

Original €11.30
Plain burger
American €14.60

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

Me tupl TogvTap, PPECKA VIOUATA, LAPOUAL Tpayavn
navoétta & pouotapda paylovela

Marzano Special €14.60

Topped with lettuce, pancetta & our home made crispy
onion strings with Marzano dressing / Mg papoUAL,
TIAVOETA KAl OTITIKA TPAyava KPEUUSAKLA Ue CAATOA
Maplavo

Cheddar with Onion Strings €14.60

Burger topped with cheddar cheese, sautéed
mushrooms, crispy onion strings & our house made
smoked BBQ sauce

MrépyKep e Tupl TOEVTAP, CWTE MaVITAPLA, TPpAyava
KPEUUUSLA KAl OTILTIKY) KATVIOTT OAATOA UITAPUITEKIOU

Choose Any Extra Topping €1.50
Mozzarella Cheese / Tupl Motoapéh\a

Cheddar Cheese / Tupi Togvtap J
Pancetta / Navoéta

Sautéed Mushrooms / Zwtaplopéva Mavitapla

Onion Strings / Tpayava Kpeppidia
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GRILL

Prime Rib Eye * €30.85

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 * €31.85

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 €1.50
Porcini Marsala, Mushroom, Black Peppercorn sauce

Y aAtoa amno anoénpapéva pavitapla & nuiyAuko kpaaot,
OAATOd artd Havitapla, CAAToa amo Havpo TTEPL

Fillet Steak Mignon * €29.75

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

Lamb Shank €26.55

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 €20.40

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

Served with your choice of sauce:

Marsala / Black Peppercorn sauce

Mapivaplopéva Xolpva PIAETAKLA, AAXAVIKA ETTOXNG,
TIATATEG APWHATIOUEVEG UE SevTpoAifavo
YepPipetal Le odAtoa NG SIKNG 0ag EMAOYNG:
Mapodha / Zaktoa and paupo muteEpL

Pollo Alla Griglia * €17.95

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*  €19.50

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,
AQXQVIKA €TTOXNG, (PPECKIEG TTATATEG APWMATIOMEVEG
pe devtpoAifavo. ZepBipetal pe BEAOUTE KATOIKIOIOU
TUPLOU, AMAOTY) VIOHATA & MAUPES ENLEG

Filetto Di Salmone Alla Griglia €23.50

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 €21.60

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 Euhakia pe Baot\ikeg Yapideg, coAopd, AaBpdkt pe
eAatodado, ahatt & rutépl. ZepPipetal pe ayplo puly,
Aaxavika emoxng & BVeyKPET armd Aepovt

Seabass ©@ €22.50

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

O\éTo AaBpdkt TN oxapa mavw o€ P{OTO e AEUKO
Kpaoi Kal oTiavaKkl CwWTAPIOUEVO. XepPIpETaL HE KATTAPL
& odAtoa Boutupou artd AepdvL

Iberico Pork Chops €28.00

Marinated grilled Iberico pork chops, seasonal
vegetables, scented new potatoes & crispy onion
strings. Served with Marsala sauce on the side
Mapwvaplopéveg xolpveg uptloAeg Iberico ot oxapa,
Aaxavikd €moxNg, APWHATIKESG TTATATEG & Tpayava
KpeppLdAKLa. ZepBipovtal pe odAtoa Marsala

ADD our famous dough sticks for €1.95
[MPOXOEXTE rtaAika ppeokodnuéva wudkia yia  €1.95

* 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 @ €9.95

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

Penne Arrabbiata @ @ © crorrion €10.70

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

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

Add Chicken / MNMpooBéate kotomoulo €2.50
Add Prawns / MNpooBéote yapideq €2.90

Penne Primavera © €10.85

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 €13.20

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

Penne Alla Carbonara ' crFoption €13.10

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

Tagliatelle Al Salmone E Asparagi €15.95

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

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

Spaghetti Gamberetini surerroon €14.95

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 €15.45

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 ©® €15.25

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 €15.40

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

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

Amatriciana @ €13.45

Tomato sauce with pancetta, garlic oil, chilli, mixed
peppers. Finished with Grana Padano shavings

> AATOA VIOUATAG HE TTAVTOETTA, OKOPSENALO, TAIAL
& avapelkteg muUTePLEG. ZepPipetal pe Tupl Nkpdva
Mavtavo

Spaghetti With Salmon &
Avocado Pesto € surerroop €15.35

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 €15.40

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

Lunette Quattro Formaggi Al Pesto ® €14.95

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 AoTtpo Kpaol. ZepPipetal pe Awpldeg
artd PAETO KOTOTTOUAO & ALAOTEG VTOMATEG

Pork Filettini Alla Marsala E Porcini €17.15

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

Duletaxia anod xopvd Papoveppl e aaltoa amnd
oKOpdo, pavitapla moptoivt & nuiyAuko kpaoi Mapodha.
YepPipovral pe TANATEANEG

Salmon Ravioli with Vodka €15.50

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

PaBLoAtL pe vépuomn cohopol & Tupi pIkOTA Og KPEUWES
OAaAToa ard POTKA, PPECKO KPEUUUSL, AlAOTES VIOUATES,
onapayyla kat avnbo

Pomodoro Gamberetti with Ouzo €14.85

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

lapideg o€ KpepwWdeg oaltoa viopatag e oulo,
HavITapLa, PPECKO KPEUUUBL & BATINIKO

AL FORNO

Cannelloni €14.55

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

PoAd Qupapikwy pe yéuion ano avlotupo & omavakl,
urecauél, caltoa vropdrag & tupi Nkpava Mavtavo

Lasagne Classica = cFoptioN €14.55

Pasta layers with bolognese sauce, béchamel & Grana
Padano cheese

2Tpwoelg UMAPIKWY PE OAATOA TTONOVEL, UITeCaEN &
tupt Nkpava Mavtavo

Melanzane Parmigiana @ €13.10

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

STPWOELG YNNG HEAVTLAVAG, LOTOAPEAND, UTTECAMEN,
tupi Nkpava Mavtavo, caAtoa VIouatag







PIZZA

Margherita @ « croption €9.45

Mozzarella, tomato sauce
MotoapéA\a, caAtoa VIopdrtag

Carbonara €13.35

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 ' cFortion €12.05

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

American ' ropTion €12.85

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

Quattro Formaggi €12.25

Four cheeses & tomato sauce
Téooepa Tupld & ocAATOA VTOUATAG

Giardinera @ © €12.35

Artichokes, mushrooms, red peppers, Santos tomatoes,
leeks, olives, mozzarella, garlic oil, tomato & pesto base
AYKIVAPEG, LaVITAPLA, KOKKLVT TIUTEPLA, VIOUATIVLA,
TIPACO, ENEG, LOTOAPEANT, OKOPSENALO, VTOUATA Kal
Bdonm néoto

American Hot @ = cFoption €13.20

Mozzarella, pepperoni, hot green peppers & tomato
sauce

MoTtoapéA\a, EMEPOVL, KAUTEPT) TTPATIV TUTEPLA &
OAAToa VTopdTag

D’Andrea €12.85

Marinated chicken fillet strips, mozzarella, feta cheese,
mixed bell peppers, basil & garlic oil, tomato sauce
Maplvaplopévo KoTOmoulo, LOToapEAAQ, TUPL PETQ,
QAVAELIKTEG TIUTEPLEG, BATIAKOG & okopdENalo, adAToa
VTOMATag

Diavolo ©® €12.70

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

MoTtoapéA\a, TIKAVTIKOG BOSIVOG KIUAG, TIETIEPOVL,
KOKKLVO KPEUMUBLA, TAUTTAOKO, KAUTEPY) TTPATLV
TUWEPLA & TAATOA VTOMATAG

Hawaiian Pizza €12.70

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 touviot. MuUkS ToiAl & Koppdtia
avavda mou Taptalouv amoAUTa UE TO TPOCoUTo,
KOKKLVa KpERMUBLA, okopdéalo, Tupi Mkpava Mavtavo
& potoapéra. Oha o€ Baon AoTpng UWTEGAUEN e
(PPETKO BATIAKO & AASL ard Tailt

Calzone Classico €13.85
(Folded Pizza)

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

YAATOA VTOUATAG, TEGOEPA EION AAAAVTIKWY, (PPETKA
HOToapEAAQ, VToUaTivia, oKOpSEAALO, HAVTAVOC,
PPEOKOG BaaINkog & ppETKo omavakl, Tupi Mkpava
Mavtavo

Fiorentin®




Calabrese ©® © €15.95

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

Fiorentina €12.10

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

(for @ option order without Grana Padano)

JTTAVAKL, AuYO, LOTOAPEAAD, CAATOA VIOMATAG,
okop&éalo, pavpeg ehtég & tupl MNkpava MNavtavo

(yia enroyr) @ napayyeirete xwpic Tupi Mkpava Mavtdvo)

Padana © €11.00

Goat’s cheese, mozzarella, tomato sauce, caramelised
onions, spinach, red onions & garlic oil / Katowiolo
TUPL, LOTOAPEAAND, GAATOA VTIOMATAG, KAPAMEAWUEVA
KPEUMLSLA, OTIAVAKL, KOKKIVA KPEUULSLIa & okopdEélalo

Lava €14.55

Burrata mozzarella, black olives, cherry tomatoes, fresh
basil, rosemary, polenta & tomato sauce / Mmoupdta
MOTOapPENQ, LAUPEG EALEG, TOMATIVIA, (PPETKOG
Baot\ikog, devtpoAifavo, moAévta & cANTOA TOUATAG

Gorgonzola con Fichi €14.65

Prosciutto, mozzarella, gorgonzola, red onions on a fig
chutney sauce base. Topped with fresh baby rocket
MpooouTo, potoapéAAa, YKOPYKOVIOAQ, KOKKIVA
KPEUMULSLI 0€ OTPpWON artd oaAtoa oUKou. 2epPipetal
UE (ppETKaA POKA

Add extra / [lpocBéote
Salmon, buffalo & baby mozzarella,
king prawn, prosciutto €2.90
Chicken, pancetta, sloppy mix €2.50
Vegetables €1.25
JYoAouo, potoapédra, yapida, mpooouto  €2.90
Kotomoulo, mavosta, sloppy mix €2.50
Aayavikd €1.25
RISOTTO
Risotto Di Funghi Misti €13.95

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

AuBevTIKO ITaliko plloTo amod puY APUITOPLO UE CANTOA
artd pavitapla moptoivi & aompa pavitapla. XepBipetat
O\ VTEVTE

Risotto Frutti Di Mare €15.35

A light Italian arborio risotto with seafood mix & tiger
prawns in a light tomato sauce. Served al dente
EAa@pU ITaliko piloto amod pudl apumtoplo Ue
Balaoowva & yapideg o€ eAa@pld CAATOA VTOMATAG.
YepPipetal al viévte

Risotto Pollo ©® €15.25

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

UE OTIapAayyla, (ppeoka mumepoptld, AwpPIiSeg KOKKIVNG
TWTEPLAG, KPEUMUBLA, KITPVOPL{a, KAUTEPO TITEPL, OF
PLIOTTO PE KPEMWSN TAATOA artd ACTIPO Kpaaot
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