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Starters OpekTika

Soup of the Day
Served with croutons
Youma nuEpag. XepPipetan pe kpoLTOVIA

Dough Balls “PizzaExpress” @

TtaAika pPECKOYPNUEVA POLAKIL

Garlic Bread @

Baked dough brushed with garlic butter.
Add Mozzarella for 1.10

Ttalko Yot adeupevo pe okopdofovtupo.
IIpooHeote potoapea pe 1.10

Bruschetta Originale “PizzaExpress” @ ®
Tomatoes, red onions, garlic, fresh basil & pesto

Topdateg, KOKKIVA Kpeppuvdia, okopdo, ppeoko Bacihiko &
TECTO

Bruschetta Caprese @

Traditional Italian garlic bread with baby mozzarella,
cherry tomatoes, black olives, semi-dried tomatoes,

rocket, fresh basil & balsamic syrup

IMapadooiaxo Italikd oxkopdoympo pe baby potoapeAia,
TOLATIVIA, ENEG, NUIYAUKEG MAOTEG TOLATEG, POKA, (PPETKO
Baoko & o1pom amd faroauiko

Bruschetta Con Funghi

Traditional Italian bread with mushroom sauce,
caramelized onions, parsley & balsamic syrup
IMapadooiako Italiko youi pe CAATOA HAVITAPIDV,
KapapeAopeva kpeppddia, paivravo & oposm amo
Baioapiko

Mozzarella & Tomato Salad ® ®
Baby mozzarella, served with fresh basil, fresh tomato
slices, extra virgin oil, pesto

Motoapélha, oepPipetar pe @peoko PactNko, PETEG
Topatag, ayvo mapbHevo ehatoAado, tEoTo

Arancini con Salsa ai Funghi @

Ttalian rice balls stuffed with mozzarella, coated with
breadcrumbs & served with mushroom sauce with a touch
of truffle oil & chopped parsley

Ttalikég ptdheg pudloy UE YEULOT) QITO LOTOAPEA
ETMKAAVUUEVEG LE TPIUUEVT @pLYaVIA & oepPiplopeveg

UE OAATOA HaVITAPIOV, AAST Tpov@Pag & YIAOKOUUEVO
paivtavo

Risotto Fresco

Torn salmon fillet, garlic & fresh parsley in a creamy white
wine risotto with Grana Padano cheese, chopped fresh
tomato & red onion. Finished with a wedge of lemon
Koppdatia @izétov cohopot, 0kopdo & ppeokog pHaivtavog
0g pLlOTTOo PE KPEPMOEG CAATOA QIO AOTIPO KPAOi, TUpl
Tkpava [avtavo, YIAOKOUUEVT] TOUATA & KOKKIVO
Kpeupvdl. Zepfipetar pe Aepovi

Funghi Gratinati

Fresh button mushrooms mixed with béchamel, garlic oil,
gratinated in the oven, Grana Padano cheese & parsley.
Served with dough balls (for a @ option order without
Grana Padano)

DpEoKA HAVITAPLA, WITECAUEN, OKOPOEAQLO, WPNIUEVA OTO
@ovpvo, tupt Fkpava Iavtavo & paivravo. ZepPipetan
e Itakd @peokoypnuéva yopakia (yia emoyn @
mapayyeilete xwpig Tupi Fkpava ITavtavo)

Bravo Potatoes ®

Fried potatoes with arrabbiata & pesto rosso sauce.
Finished with a lemon mayonnaise dressing

Tnyavitég TaTaTeg e TKAVTIKT COATOQ, TECTO AMACTIG
topatag. TeAeiwpévo pe oaAtoa amod payloveda & Aepove
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Burrata & Prosciutto ® 7.95
Burrata mozzarella, prosciutto ham, cherry tomatoes,

baby rocket, pine kernels with a touch of balsamic glaze
M7ovpata HOToapEAQ, TTPOGOVTO, TOUATIVIA, POKA,

TVOALA YAAGO ato Baloapiko

Gamberetti All'’Aglio ® 7.10
Head off Tiger prawns sautéed with garlic oil, cherry

tomatoes, chopped red onions & roquito peppers. Finished

with chopped parsley & lemon wedge

Tapideg owtapiopéveg oe Aadt pe okopdo, Topativia,

WIAOKOUIEVO KOKKIVO KPeP DS & mumepieg roquito.

TeAEIWUEVO e WIAOKOUUEVO PATvTavO & Aepovi

Porcini Tortellini with Crispy Pancetta 5.25
Tortellini filled with porcini mushrooms, served in a

creamy mushroom sauce with crispy pancetta

ZUPAPIKA PE YEUIOT) QIO LavITAPLa TOPTaivl. epfipovtan

UE KPEUMOT) OAATOA HAVITAPIOV & TPAYAVT) TTAVTOETTA

Caprese Portobello Mushroom 4.85
Portobello mushrooms filled with mozzarella cheese,

olives, semi dried tomatoes & finished with balsamic glaze.

Served with mixed leaves

Mavitapt ITopTtomEANO LE YELLOT) AITO LOTOAPEAQ, ENIEG,
nuiyAvkeg Maoteg topateg & yAaoo amo faAoauiko.

YepPipetal e avapEKT oaAaTa

TO Shal‘e I'a &vo

Classic Italian Antipasto ® 13.50
Cured Italian meats with olives, rustica tomatoes,

marinated aubergine, buffalo mozzarella & sweet

Peppadew peppers with pesto Genovese dip, pestorissa

dip & dough baked with parmesan cheese & black pepper
Aemtokoppéveg @etteg [taMkov aMavTIKGOV, ENEG,

NUIYAVKEG MAOTEG TOUATES, LAPIVAPIONEVEG LENTLAVEG,

UTTAPAAO HOTOAPEIQ, YAVKEG mutepieg Peppadew e

TCevoBéQiko méoTto & mME0TO AlaoThg Topatag. Xepfipetat pe
YNHEVO Yol e Tupt mapuedava & pavpo meEpt

Dough Balls Doppio ® 7.50
Double portions of our famous dough balls, served with

garlic butter, pesto & pesto rosso dips

AUt pepida amod ta Sraonua Itahkd @peokopnuéva

YORAKIA pag. ZepPipovtar pe okopdofovtupo, meoto &

VT POGCO

Smoked Salmon Carpaccio I1.50
Thin smoked salmon slices, sprinkled with freshly

chopped onion, capers, extra virgin olive oil, lemon juice &

dill. Served with mixed leaf salad in the middle

TToA) AeTEG (PETEG KATTIVIOTOV GOAOLOV YAPVIPIOUEVEG LIE

WAOKOUIEVO KPEUOBL, Kautapn, ayvo stapbevo ehaioiado,

XUUO Agpovio & aviBo. Tepfipetan e avapektn cohdta o)

péon

Carpaccio I1.50
Thinly sliced beef fillet, sprinkled with freshly chopped

onions, rocket, capers, extra virgin olive oil, lemon, topped

with Grana Padano cheese. Served with warm dough balls

IToA) Aentég PETEG fOSIVOD PIAETOV, YOPVIPIOUEVES LIE
WIAOKOUIEVO KPEUUDOL, pOKQ, KATtapr, ayvo mapbevo

eAatoAado, Aepovy, tupi Fkpava [avravo. ZepPipetan pe

Ttaika ppeokoynueva Yowpdxkia

French Drumsticks 6.25
French fried coated drumsticks. Served with Arrabbiata

sauce, with a touch of parmesan & parsley

Tryavntég Kvnueg pe emkaAvyn kamipag. ZepPipovrat pe

oGAtoa Arrabbiata, mappedava & paivravo

Available as gluten free. Alabgoia kan xwpig yroutévn . Vegetarian. ['ia yopto@ayoug @ Contains nuts or nut oils. ITepiéxet Enpovg kapmovg 1 EAaia autev . Spicy. Kavtepo

Buratta & Pro i'Jtto Caprese Portobello Mushroom

N
A

French Drumsticks

Dough Balls Doppioy

View allergens

Aeite T alepyroyova

For allergies
or intolerance
information, please
ask your waiter.
Ta aAlepyieg
Sdvoaveieg, pwTrote
T0 oepPrTopo oag.

All prices are in euro and include all legal charges. Ot Tip€g eivat o€ evp® Kat TEPINAUPAVOVY OAEG TIG VOLILLES XPEDOELS



Salads s

Warm Vegetable & Goat’s Cheese Salad " @ 12.15
Chargrilled Italian vegetable salad of warm aubergine,
red & yellow peppers, Santos tomatoes & marinated
artichoke with soft goat’s cheese, rustica tomatoes,
cucumber, Italian lentils, mint, basil & red wine vinegar
dressing with honey

Yahata pe (EoTa Aaavika ammo peAtdaveg, KOKKiveg &
KITPLVEG TTUTEPLEG PN UEVEG OTT) OXAPA, LAPIVAPIOUEVEG
aykvapeg & TopaTivia, KaTolkiow Tupl, nuiyAvkeg AlaoTEg
TONATEG, AYYOLUPaKl, ITahikeg pakeg, pevia & faciAiko,
oahtoa U110V aTTO KOKKIVO Kpaol & peht

Leggera Salmon Salad 13.70

Salmon fillet, fresh red & yellow peppers, sweet baby
onions, cucumber, avocado, red onion, mint, rocket &
seasonal mixed leaves with parsley & fresh lemon juice.
Served with a wedge of lemon

DU\ETO GOAOLLOD, (PPECKIEG KOKKIVES & KITPIVEG TIUTTEPIEG,
YAUKQ Kpeppudakia, ayyovpaxt, afokavto, KOKKIVO
Kpeppdt, 6000, POKA, ETTOYIAKT] AVALEIKTI CAAATA
pe paivravo & @peoko Yo Agpoviov. Xepfipetat pe pa
(PETA AELLOVIOV

Pollo Salad * 13.50
Chicken, seasonal mixed leaves, tomato, goat’s cheese,

black olives, croutons & red peppers. Served with Caesar

dressing

Kotomtovho, etoy1aKr) AVAUEIKTH OAAATA, TONATA,

KATOKIO0 TUPl, HAVPEG ENEG, KPOUTOVIA & KOKKIVEG

mutepieg. Xepfipetan pe caitoa Endap

Rucola with Avocado
& Quinoa Salad ® ® 10.85

Fresh wild rocket leaves & quinoa with fresh mint, parsley,
red onion, tomato cubes, avocado, seeds of sunflower,
pumpkin & walnuts. Served with honey mustard dressing
Dpeoka UM pokag & Kvoa e PPETKO SuOaLO,
HATVTAVO, KOKKIVO KPEUUSL, Topata kvoug, afokavto,
NAomopovg, ortopovg koAokvBag & kapvdia. Xepfipetat
pe odAtoa aro pekt & povotapda

Sweet Potato Salad @ 12.65
Mixed leaf salad with slices of sweet potato, oyster
mushrooms, goat’s cheese, pomegranate, sunflower &
pumpkin seeds. Served with honey & red wine vinegar
dressing
Avapekt oaAdta [e PETEG amd YAUKOIATATA, HavITapla
oyster, KATOKiO10 TVPL, POSL, NAIOGTTOPOVG & GTTOPOVG
kohokV0ag. Xepfipetar pe caitoa EVS10L ATTO KOKKIVO
Kkpaoi & pek

Bosco " @ 12.95
Warm garlic mushrooms, baby mozzarella, avocado,

rustica tomatoes, baby spinach, rocket, balsamic syrup,

honey mustard dressing

Mavitapia pe okopdo, ppeoka HotoapeAa, afokavto,

NUIyAUKEG MAOTEG TOUATEG, OTTAVAKL, POKA, G1POTTL ATTO

Bahoapko, cdAtoa amo peh & povotapda

Spinach & Goat’s Cheese Salad ® ® 12.95
Baby spinach with goat’s cheese, mango, pomegranate,

pine nuts & sesame seeds. Served with a honey balsamic

dressing

IAVAKL e KATOIKIO0 TUpl, HaAvyKo, podt, mvoha &

oovoaut. ZepPipetar pe ooAtoa amod faAcapiko & pEAL

Chicken Caesar Salad * 12.95
Chicken, mixed leaves, tomato, croutons,

Grana Padano cheese, Caesar dressing

Kotomovho, avapekn caAdta, ToLata, KpouTovia,

pi Fkpava IMavtavo, ocahtoa Endap

N

* Served with 2 warm dough sticks. ZepBipovrar pie 2 Itatid Popdiia
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Penne Pasta Salad with Pesto ® I1.75
Al dente penne pasta, with pesto sauce & a touch of

mayonnaise, baby rocket, sun-dried tomatoes, pine

kernels’ & Grana Padano cheese shavings (Served cold)
Maxapovia TEVVEG aA VIEVTE, |IE CAOATOA TEOTO &

payovelda, poka, AlAoTEG TOLATES, TTIVONA & VIpAdeg

T'kpava [Mavtavo (ZepPipetar kpvo)

Beet & Goat’s Cheese @ ® 12.80

Rocket leaves with warm beetroot, goat’s cheese, avocado
& walnuts. Served with honey balsamic dressing

DLAA pokag pe eoTd TavTlapl, KATOIKIO0 TUpl,
apokavto & kapvdia. Zepfipetan pe caAtoa atod
Bahoauiko & péh

Classica* @ 9.50
Mixed leaves, fetta cheese, cucumber, red onions, tomato,
oregano, black olives

Avapekt ooAdta, Tupt PETTA, AYYOUPAKL, KOKKIVA

KPEUULA1Q, TopudATa, pltyavr, pavpeg eNEg

Quinoa Salad with
Gamberettini & Beetroot 13.65

Seasonal mixed leaves, fresh mint, parsley, red onion,
tomato cubes, avocado, beetroot & quinoa. Finished with
prawns & honey mustard dressing

Emoytakn avapektn coAdta, ppecko Suoopo, paiviavo,
KOKKIVO Kpe v, kOBovg Topatag, afokavto, mavelapt
& xwvoa. TepPipetan pe yapideg & odAtoa amo peh &
povotapda

Caprese & Prosciutto ® 13.50
Prosciutto ham, buffalo mozzarella, marinated tomatoes,

olives, roasted peppers, baby spinach, baby rocket, basil &

pine kernels’ with pesto & balsamic dressing

I1pocovTOo, HITAPAAO HOTOAPEAAQ, LAPIVAPLOUEVES

TOUATEG, ENEC, WPNTEG TITEPTEG, OTAVAKL, POKA, BACIAKO &

JVOANA HE OAATO Ttd TE0TO & Balaauiko

Nigoise * 12.80
Mixed leaves, tuna, egg, tomatoes, cucumber, olives,

anchovies, capers, house dressing

Avapek oaAata, TOvog, avyo, TOUATES, AYYOUPAKL,

elieg, avtlovyieg, kamaprn, caitoa PizzaExpress

Side Salads

YuvodevTikn Zalata

Mixed Salad @ 4.10
Mixed leaves, tomatoes & cucumber with our house

dressing

Avapekt oaAdta, TOPATES, Ayyovupakl, COAToA

PizzaExpress

Chicken Caesar Salad 6.40
Chicken, mixed leaves, tomato, croutons, Grana Padano

cheese, Caesar dressing

Kotomtovho, avapektn caAdta, Touata, Kpoutovia, Tupt

T'kpava [avtavo, caltoa Zndap

Beet & Goat’s Cheese ® ® 6.15
Rocket leaves with warm beetroot, goat’s cheese, avocado
& walnuts. Served with honey balsamic dressing
DUMA pokag pe (eoTo TavTlapt, KATokioo tupi, fokavto
& kapvdia. ZepPipetan pe oaAtoa and Parcapko & pEAL

Available as gluten free. Alabgoia kan xwpig yroutévn . Vegetarian. I'a yoptopayoug @ Contains nuts or nut oils. ITepiéxet Enpovg kapmovg 1 EAaia autev . Spicy. Kavtepo

Caprese & Prosciutto

Sweet Potato Salad

Penne Pasta Salad with Pesto

All prices are in euro and include all legal charges. Ot Tip€g eivat o€ evp® Kat TEPINAUPAVOVY OAEG TIG VOLILLES XPEDOELS



Romana Pizza

Our 14” bigger, thinner, crispier crust is inspired by pizza from Rome
Epstvevopévn amo v khaooikn Italkn mitoa: peyaAvtepn, o tpayavn & Aemtn

Hawaiian “PizzaExpress” 14.00
Our famous Hawaiian with an Italian twist. Sweet chilli
pineapple chutney matches perfectly with the salty
prosciutto crudo, red onions, garlic oil, Grana Padano
cheese & mozzarella. All on a white béchamel base with
fresh basil, fresh parsley & chilli oil

H Slonun pag Hawaiian pe Itakiko toviot. TAvkd toih &
KOUUATIA avaVA TT0V TAptadouy aitOALTA LLE TO TIPOCOVTO,
KOKKIva Kpepuvdia, okopdehano, tupi Tkpava Iavtavo &
potoapeAa. 'OAa o€ BAoT ACTIPNG WITECAUEN LE PPECKO
Baoiko & Aadt artd otk

Diavolo © 14.00
Hot spiced mince beef, pepperoni, mozzarella, tomato

sauce, green pepper, red onion & Tabasco with your choice

of hot green, jalapefio or roquito peppers

ITikavTikog Podivog KINAG, TETEPOVL, LOTOAPEAQ,

OAATOX TOUATAG, TTPACIVT TTUTEPLA, KOKKIVA KPeUuddia

& Tapmmoko, pe 81k1| 00g emMAOYN ATd KAUTEPT) TPATIVT

mepld, roquito 1y jalapefio

Pollo ad Astra @ 13.75
Chicken, sweet Peppadew peppers, red onion, mozzarella,

tomato sauce, Cajun spices & garlic oil

Kotomovlo, yhukiég mutepieg Peppadew, kOKKiva

KPEUPULO1Q, HOTOAPEAAQ, OAATON TOUATAG, LITAXAPIKA

Kagov & okopdelaio

Margherita Bufala @ 13.85
Buffalo mozzarella, tomato sauce, fresh basil leaves,

garlic oil, oregano & black pepper, finished with Santos

tomatoes, extra virgin olive oil

M7ta@alo HOTOAPEAAQ, CAATOA TOUATAG, (PPECKOS

Baoikog, okopSehano, piyavn & pavpo mutept, TopaTivia,

ayvo mapbévo edanorado

American Hottest ® 14.95
Pepperoni, hot green & roquito peppers, fresh red chilli,

spicy hot soft n‘duja sausage, tomato sauce & buffalo

mozzarella, finished with torn buffalo mozzarella, fresh

parsley & chilli oil

[Memepovt, TPAOIVEG TIEPLEG & TTEPIEG TOqUIto, PPECKO

KOKKIVO TO1AL, Aovkaviko n‘duja, odhtoa topdrag &

UTTAPANO LOTOAPEIQ, PPECKOG LATVTAVOS & AAST aTtd

ToiAL

Le Rose ® 14.30
Calabrese sausage, chicken, pancetta, tomato sauce,

mozzarella. Finished with prosciutto & fresh basil

Aovkaviko Calabrese, kotOmovA0, TAVOETA, CAATOQ

Toudrtag, potoapeAa. Me tpocovto & @peoko facihko

La Regina 14.95
Smoked ham hock, Portobello mushroom, buffalo

mozzarella, garlic oil & black olives on a béchamel base,

finished with freshly chopped parsley & black truffle oil

Kamvioto apmmov, pavitapla, prd@alo HoToapEAa,

OKOPSEAQIO, LAVPEG ENIEG O OTPMOT] ATTO UITECANEN,

(PPEOKOC LATVTAVOG & AAST atO TpoLPA

Padana @ 13.35
Goat’s cheese, mozzarella, tomato sauce, caramelised

onions, spinach, red onions & garlic oil

Katowiolo tupi, potoapéia, caAToa Topatag,

KAPAPEA®UEVA KPEUUDIA, OTTAVAKL, KOKKIVA KPEUHOO1AL

& okopdedaio
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BBQ Burnt Ends 15.85
Slow-cooked beef brisket with a hint of chipotle, sweet &

smoky BBQ sauce, mozzarella, red onions, topped with

roasted tomatoes & parsley

Syoynuévo pooxapiolo papoveept pe chipotle, cdAtoa

BBQ, potoapéAAa, KOKKIva Kpepuvdia, pe emkaAvyn arxod

Ynreg Topateg & paivravo

Garlic Prawns 13.65
A seafood-lovers delight. Succulent garlic king prawns on

an Italian tomato base, with mozzarella, red onions, baby

plum tomatoes, fresh parsley & a squeeze of lemon

M artOAQLOoT] Y1 TOUG AATPELS TV BaAACoIV®Y.

Aaytaploteg yapideg oe fdon odhtoag Italikng Topatag,

LE LOTOAPEAQ, KOKKIVA KPEUULBIA, TOUATES, (PPECKO

HATVTAVO & e AlYO OQLYHEVO AEHOVL

Leggera Pizza

All under 600 calories. A classic-sized ring of our
thin, crispy dough. The hole in the middle is filled
with a fresh salad, finished with our light house
dressing. 'Oleg katw amo 600 Oeppibeg. Khaoown
TUTOA, AeTTr) & TpaAyavr), e PPECKA GOAATA 0N
péon & eha@pid omukn coAtoa

Leggera Padana @ I1.35
Goat’s cheese, tomato sauce, caramelised onions, spinach,

red onions & garlic oil

Katowiolo tupi, 0aAToa TopATag, KAPAUEAWUEVA

KPEUULOLQ, OTTAVAKL, KOKKIVA KPERUUSIa & oKopdEAaio

Leggera Pollo ad Astra 11.85
Chicken, tomato sauce, light mozzarella, sweet Peppadew

peppers, Cajun spices, garlic oil, red onions

Kotomovho, 0AATOA TOUATAG, LOTOAPEAA XAUNAT) O

Autapd, yAvkieg mutepieg Peppadew, ptayapika Kadiovv,
oKopSEAAIO, KOKKIVA KpEUUUOIA

Leggera La Reine I1.25
Ham, black olives, Button sliced mushrooms, mozzarella

& tomato sauce

Zapmov, ENEG, HavITAPLA, HOTOAPEMA & OAATOA TopATag

Pomodoro Pesto @ ® I1.35
Light mozzarella, tomato sauce, cherry tomatoes, fresh

basil, pesto Genovese & garlic oil

MotoapéAa xaunAr oe Aapd, GAAToa TOPATAg,

topartivia, FevofeQiko méoto & okopdeAaio

For allergies or intolerance information, please ask your waiter.
Ta aMepyieg 1 Suoavetieg, pwtnote to oepPrtopo oag.

Available as gluten free. Alabgoia kan xwpig yroutévn . Vegetarian. ['ia yopto@ayoug @ Contains nuts or nut oils. ITepiéxet Enpovg kapmovg 1 EAaia autev . Spicy. Kavtepo

BBQ Burnt Ends

Try more flavour by

personalising your pizza
AwapoppwaoTte tn Sikn) oag mitoa

Chicken, goat’s cheese, pancetta, 2.30
pepperoni, Sloppy Giuseppe mix
IIpocB£oTe KOTOTOVAO, KATOIKIO10

TUPL, TTAVOETA, TTETEPOVL, LETYUA

Sloppy Giuseppe

Salmon, tuna or prosciutto 2.70
Y0AoUOCg, TOVOG T TPOCOVTO

Vegetables 1.10
Aayavika

¢ 19,

All prices are in euro and include all legal charges. Ot TG eival 0€ evp® Kat TEPIAAUPAVOVY OAES TIG VOLILLES XPEDOELS

Garlic Prawns

Pomodoro Pesto
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Classic Pizza

Smaller but thicker than a Romana. Our traditional Napolitano pizza base, with the same recipe since 1965!
H xAaoowkn) pag sitoa pe v avbevkn ouvayr tov 1965!

Margherita @

Mozzarella, tomato sauce
MotoapéAa, CAATOA TOPATAG

La Reine

Ham, olives, mushrooms, mozzarella, tomato sauce &
Grana Pandano cheese

Zapmov, eNEG, LaVITAPLA, LOTOAPEMA, COATOA TORATAS &
wpi F'kpava [Mavtavo

Fiorentina

Spinach, egg, mozzarella, tomato sauce, garlic oil, black
olives & Grana Padano cheese (for a @ option order
without Grana Padano)

Iavaxt, avyo, LOToapEAAQ, CAATOA TopATag, OKopSEAQIO,
pavpeg eheg & tupt I'kpava Mavtavo (ya emhoyn
mapayyeilete xwpig tupi F'kpava [Mavtavo)

Quattro Formaggi Bianca

Mozzarella, gorgonzola D.O.P, Grana Padano cheese,
with a gruyere & parmesan sauce

Motoapélha, Ykopykov{OoAa, Tupi T'kpdava Iavtavo,
Tupl gruyere & odAtoa appelavag

Carbonara

Béchamel base with pancetta, mozzarella, Grana Padano
cheese, garlic, soft egg & fresh parsley

Baon ptecauél pe mavoeta, potoapeAa, tupt Fkpava
[Mavtavo, okopdo, paiakod avyo & pPEoko HaivTavo

Giardiniera ® ®

Artichokes, mushrooms, red peppers, marinated Santos
tomatoes, leeks, olives, mozzarella, garlic oil

with a tomato & pesto base

AyKIvapeg, LaVITApLa, KOKKIVT TIUTEPLA, TOUATIVIA, TTPACO,
eNgg, LoToapEAa, okopSEAaLo, Baon astd topdta & tEoTo

Sloppy Giuseppe ©®

Hot spiced mince beef, green pepper, red onion,
mozzarella & tomato sauce

IMkavTikog Podivog KIHAG, Ao TITEPLd, KOKKIVA
KPEUULA1A, HoToapEAa & CAATOA TOpATAG

American

Pepperoni, mozzarella, tomato sauce
[MemepOvL, HOTOAPEMA, CAATON TOPATAS

American Hot ®

Pepperoni, mozzarella, tomato sauce, with your choice of
hot green, roquito or jalapefio peppers

[Memepovy, poToapeAa, CAATOA TOHATAG e S1KT| 0ag
ETTAOYT) QUTO KAVTEPT] TIPACLIVT) TIITEPLA T TOqUito 1)
jalapeno

8.85

I1.25

I1.30

11.45

12.45

I1.30

12.40

12.00

I12.20

N

Upgrade to a Romana base for 2.20

New
ReciP®
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Four Seasons I12.00
Four different quarters: mushrooms, pepperoni,

anchovies & capers, mozzarella. Finished with black olives
XwPIOUEVT OE TECOEPA LUEPT): LAVITAPLA, TIETEPOVL,

avtdovyleg & KAapn, LOTOAPEAA, HAVPEG ENEG

Pollo con Salsa ai Funghi 12.20
Mozzarella, chicken, sweet Peppadew peppers on a

mushroom sauce base, finished with chopped parsley
MotoapéAa, KOTOmovAo, yAvkeg mmutepileg Peppadew oe

OTPOOT) QIO CAATOA HAVITAPIOV & WPIAOKOUUEVO HATVTAVO

Lava 13.60
Burrata mozzarella, black olives, cherry tomatoes, fresh

basil, rosemary, polenta & tomato sauce

M7ovpata HOTOAPEAQ, HAUPEG EALEG, TOUATIVIA, (PPECKOG
Baowkog, SevrpoAifavo, moAévia & caAToa Topatag

D’Andrea 12.00
Marinated chicken fillet strips, feta cheese, mozzarella,

tomato sauce, mixed bell peppers & garlic oil

Mapwvaplopévo KoToIovAo, TUPL PETTA, LOTOAPEAQ,

OOATOQ TOUATAG, AVALEIKTEG ITEPIEG & OKOPOEAAIO

N

Cipriota 12.00
Halloumi, local sausage, mozzarella, tomato sauce,
black olives

Proud supporters of the Cyprus Anti-Cancer Society. For every
Cipriota pizza sold, €0.50 will be donated.

The activity takes place in accordance with the provisions of
the Cyprus Republic’s Fundraising Law of 2014 & the relevant
Fundraising License (N.II. 42/2022) issued by the Ministry of
Interior for the period 01/07/2022-31/12/2022.

Speciality Pizza

Calabrese ® ® 14.95
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

IMxavTiko Aovkaviko Calabrese, Aovkaviko n’duja,

AETTOKOUMEVT] KOKKIVI] TIUTEPLA, TTITEPLA rOquito, KOKKIVEG

& KITpveg TUTEPIEG, PPECKA HOTOAPEAAQ, POKA, TTECTO,

piyavn, tupi I'kpava Mavtavo

Calzone Classico (Folded) 12.75
Tomato sauce, Italian cured meats, baby mozzarella,

Santos tomatoes, garlic oil, parsley, fresh basil & fresh

spinach, Grana Padano cheese

JOATOA TOPATAG, TEOOEPA E16T) AAANAVTIKGV, PPEOKA

HOTOAPEAQ, TORATIVIA, OKOPSEAAIO, LATVTAVOG, PPECKOG
Baowikog & @péoko omavaxt, tupt Fkpava ITavtavo

Available as gluten free. AtaO&o1a kat xwpig yrovtévn . Vegetarian. ['a yoptopayoug @ Contains nuts or nut oils. [Tepiéyet Enpolig kapmolg 1) Edaia avTOV . Spicy. Kavtepo

Al Forno &
Pasta al Forno

daynta ®ovpvou

Filetto Di Salmone 21.25
Oven-baked salmon fillet with wild rice & seasonal

vegetables. Served with a creamy saffron fish sauce

F0AOLOG YNHEVOG OTO (POVPVO UE AYPLo PL & AdyAVIKA

emoyng. XepPipetan pe Kpepmdn GAATOA WPaPlov e

cappav

Scaloppine * 19.05
Slices of pork tenderloin with mushroom Marsala wine

sauce or black peppercorn sauce. Served with oven-baked

potato wedges & marinated roasted vegetables

XOo1pvo YapovePPL KOUUEVO OE (PETEG LUE GANTO

pavitaplov & nuiyAvkov kpaolov Mapodia 1 6aAtoa asmo

pavpo mutept. TepPipetan pe maTateg & papvaplopEva

AQYQAVIKA, PUEVA OTO (POVPVO

Pollo al Parmigiano * 18.20
Oven-baked chicken breast in a herb crust, pomodoro

sauce, mozzarella. Served with marinated vegetables &

tagliatelle

DUETO KOTOTOVAO LIE APWLATIKT) KPOVOTA YNHUEVO GTO

(POVPVO, CAATOA TOUATAG, LOTOAPEAAQ. ZepipeTan pe
papwvaplopEva Aaxavika & talateAeg

Filetto Di Salmone 21.05
Oven-baked salmon fillet served with quinoa with fresh
mint, red onion, tomato cubes, fennel, asparagus, broccoli,
seeds of sunflower & pumpkin, topped with fresh yoghurt
dill dressing
D1\ETO GOAOLOV YNUEVO OTO PoVPVO. Zepfipetan e
KWvoa, (PPECKO SVOCL0, KOKKIVO KPEUILOL, Topdata kOovg,
avnBo, omapayyia, nAOoITopovg, 6rTOPoLg kKoAokvag &
VTUT y1aovpTiov pe avnbo

Melanzane Parmigiana ** 12.00
Layers of aubergine, béchamel, mozzarella, tomato sauce,

Grana Padano cheese (no pasta). Served with dough balls
FTp®OEIG PN TNG HeEATLAVAG, LOTOAPEINA, UTTECAUEN,

oaAtoa topatag, tpt Fkpava [Mavtavo. XepPipetan pe

ItaAika @pecKoWnuaEVA POUAKIA

Pollo Marsala * 18.20
Oven-baked chicken breast with Marsala mushroom

sauce. Served with oven-baked potato wedges & marinated
vegetables

DI\ETO KOTOTTOVAO WPNUEVO GTO (POVPVO LLE CAATOA

pavitapiwv Mapodla. Zepfipetar pe matarteg &

LAPIVAPIOHEVA AAYAVIKA, WPNIEVA OTO POVPVO

Lasagne Classica 13.55
Bolognese sauce, tomato sauce, béchamel sauce,

Grana Padano cheese

SAAtoa pohoveld, CAATOA TOHATAG, CAATOA UITECAUEN,

topi I'kpava Mavtavo

Cannelloni ™ 13.55
Ricotta & spinach pasta, béchamel, tomato

sauce & Grana Padano cheese

PoAd Qupapikav pe yépon amo avhotupo & omavak,

urecauéd, oahtoa topatag & tupi Fkpava Mavtavo

* Served with warm dough balls. Zepfipovrar pie Itahucd
@peakoyniva yopuduaa ** Fora @ option, order without
Grana Padano cheese. I'ia et oyn @® mapayyeilete xwpig tupt

Tkpava Iavtavo

Replace your side dish
with wild rice or add
wild rice for 1.80
Avtikartaotrote to
oLVVOSEVTIKO 0O e
ayplo pLQ 1) tpoobEoTe
ayplo pvQ pe 1.80

Lasagne Classica

Filetto Di Salmone

All prices are in euro and include all legal charges. Ot Ti£g eivall 6€ EVPEH KAt TEPIAAUBAVOLY OAEE TIG VOLILLES XPEDOELS

S souwt)



PaSta & RiSOttO Zopapikda & Pigotrto

Frutti di Mare 14.40
Prawns, squid rings, mussels with shells, pomodoro sauce,

garlic, chopped parsley

Tapideg, kahaudpt, pvdia pe kEALPOG, GAAToA TopATA,

0KOPSO, YINOKOUUEVOG HATVTAVOG

Pomodoro @ 9.25
Mozzarella, basil, garlic, tomato sauce
MotoapéAha, BactAikog, okOpdo, CAATOA TOHATAG

Arrabbiata @ ® 9.70
Garlic, chilli, thyme, oregano, parsley, butter, tomato

sauce. Add extra chicken for 2.10

Tk0p6o, TolA, Buuapt, piyavn, paivravog, fovtupo,

odAtoa Topatag. Emmpoofeto kotdmovio yia 2.10

Salmone e Asparagi 14.95
Smoked salmon, onions, asparagus, butter, cream, dill &

white wine

Kamviotog coAopdg, kpeppidt, omapayyla, fovtupo,

Kpepa yahaktog, avnbog & Aevko kpaot

Lunette Quattro Formaggi al Pesto ® 13.95
Lunette (ravioli) with four cheeses in a creamy pesto white

wine sauce with sun-dried tomatoes

PafioAt pe téooepa Tup1d O€ TEGTO LE GANTOA AOTIPOV

KpPaoloU & MAOTEG TOpATE

Pollo ® 14.00
Chicken fillet strips, asparagus, red pepper slices, fresh

ginger, onions, turmeric, chilli powder with cream cheese

sauce

DéTeg ATO PUAETO KOTOTTOVAO, OTTAPAYYLQ, A pideg

PYNTNE KOKKIVIG TIUTEPLAC, KITPIVOPLLa, KPEUUVOL, PPETKO

TGvTlep, KavTePO MUTEPL & CAATOA ATT0 KPEPMDES TUPL

Ham Hock con Salsa di Funghi 13.95
Smoked ham hock with creamy mushroom sauce, truffle

oil & fresh chopped parsley

Kamvioto apsmov pe Kpepmon oaAToa pavitapimv, Aadt

TPOLPAGg & PPETKO WINOKOUUEVO LAVTAVO

Bolognese 12.20
Traditional bolognese sauce & Grana Padano cheese
ToAtoa pmolovel & toupt F'kpava Iavavo

Carbonara 12.15
Fresh cream, egg yolk, pancetta, Parmesan cheese & white

wine

DpEoKA KPEUA YAAAKTOC, KPOKOG AUYOV, TTAVOETA,

mappelava & Aevko kpaot

Romani 14.40
Chicken, mushrooms, cream, garlic, tomato sauce, white

wine, parsley

Kotomovlo, pavitapia, Kpepa YAAAKTog, okopdo, GOAToA

TOUATAG, AEVKO KPAOT, HaivTavog

Risotto Funghi 13.00
An earthy arborio risotto with porcini & button mushroom

sauce. Served al dente with Grana Padano & parsley

AvBevTiko ItaAikd prloTto amod puQ ApIoOPLo te CAATO

QATTO LAVITAPLA TTOPTOiVL & AoTTpa pavitapia. XepPipetan

ol vrevte pe topi Fkpava Iavtavo & paivtavo

Risotto Pollo ® 13.95
Chicken fillet strips with asparagus, fresh ginger, red

pepper slices, onions, turmeric, chili powder

in a creamy white wine risotto

Awpideg amd PIAETO KOTOTOVAO [IE OTTAPAYYLA, PPETKA
TITEPOPLLQ, AWPISEG KOKKIVIG TIITEPLAG, KPEUHLOLA,

KITPVOPLLQ, KAVTEPO TIITEPL, O€ PLLOTTO UE KPEUMON

OOATOQ QTTO AGTIPO KPAGL

Risotto Fresco 14.35
Torn salmon fillet, garlic & fresh parsley in a creamy white

wine risotto with Grana Padano cheese, chopped fresh

tomato & red onion. Finished with a wedge of lemon

Koppama @uletov cohopot, 0kopdo & ppeokog paivtavog oe
PLOTTO pe KpepmOeg CAATOA atd AoTPo Kpaoti, Tupt Tkpava
TTavtavo, yrhokoppévn Topata & KOKKvo kpeppvdi. Zepfipetat
He Aepovi

Spaghetti with Salmon
& Avocado Pesto ® 14.35

Wholemeal spaghetti with salmon, pesto & avocado sauce,
cherry tomatoes, wild rocket & extra virgin olive oil
TTAYETTL ONKIG AAECEMG [LE COAONO, TAATOA TTEGTO
& apokavto, Topativia, poka & tapBevo ehaoAado

Gamberettini with Ouzo 13.85
Prawns in a creamy tomato sauce with ouzo, mushrooms,

spring onions & fresh basil

Tapideg o€ kpep®deg CAATOA TOPATAG Le 0VC0, pavitapia,

PPEoKO Kpep Lo & Baciakd

Pancetta & Gorgonzola 13.50
Crispy pancetta in a creamy sauce with spinach, cherry

tomatoes & a touch of Gorgonzola cheese

Tpayavi TAVIOETA 0 KPEUDDEG CAATOA [IE OTAVAKL,

topativia & tupi F'kopykov{oAa

Available as gluten free. AuaBeoua ko xwpig yhoutévn . Vegetarian. ['ia yopto@ayoug @ Contains nuts or nut oils. ITepigyet &npovc kapmovg 1) EAala aUTOY . Spicy. Kavtepo

Pancetta & Gorgonzola

Personalise
your pasta
Emette T ayamnuévo
oag QUUAPIKO

Gamberettini with Ouzo

Spaghetti with Salmon & Avocado Pesto

S
Sia

All prices are in euro and include all legal charges. Ot Tipég i
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Chocolate Fudge Cake 6.10
Served with hot chocolate fudge sauce

vanilla ice cream or fresh cream

YepPipetan pe {eotn oaAtoa cokohatag &

TAYWTO Pavilia 1) @peoka Kpepa

Tiramisu 5.80

Apple Pie 6.10

Can be served with fresh cream or ice cream
MnAomta. ZepBipetal pe QpeoKa KPEUA T) TAYWDTO

Cheesecake
Served with raspberry coulis
YepPipetan e KOLAIG Ao povpa

5.I0

Panna Cotta

Authentic Italian recipe. Served with fruits of

the forest sauce or cinnamon & honey

AvBevtikn Itadikr) ovvtayr). ZepPipetat pe oohtoa
Qo PPOLTA TOL SACOUG 1) Kavela & peht

5.I0

Ice - Cream (per SCOOp)

Homemade gelato by Columbia Confectionery
driaypevo maywtod ano to Columbia Confectionery
HE TA KAOADTEPA VAIKA

1.70

Vanilla Bavihia

Chocolate Zoxohata

Strawberry ®pdovia

Lemon Sorbet Zoppsmé Aepovt (7

Mango & Passion Fruit Sorbet (]
Yopune Mayko & ®povta tov I[Tabovg

Ferrero Rocher ®
Pistachio ®otit ®

Snickers 'evon cokoAdtag Snickers ®

Chocolate Glory Ice Cream 6.20
Chunks of chocolate fudge cake, vanilla ice cream,

hot chocolate fudge sauce & chocolate decor

Koppataxia kéik cokoAdtag, mayntod faviha,

{eot) 0dAToa 0OKOAATAG & S1aKOOUNOT) ATTO COKOAATA

Chocolate Surprise

-
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Chocolate Surprise ® 6.80

Rich chocolate cake with poached pear in the middle,
hazelnut gianduja sauce. Served with bourbon vanilla ice
cream

F0KOAATEVIO KEIK LE YEULOT) IO aAAST TOOE, GAATOA
ookohatag gianduja. TepPiplopévo e maywto Baviliag
bourbon

Layered Delight ® 6.80

White chocolate mousse cake filled with a raspberry cream
coulis, pistachio biscuit & raspberry crunch. Served with
salty pistachio ice cream & mixed berries sauce

Moug KEIK AEUKTG COKOAATAG LE YEULOT) QIO KPEUQL
Batopovpo & kovAl faTopoVPOL, PIIOKOTO XAAETIAVOD

& Tpayavo fatopovpo. ZepPiplopévo e maymto
AAQTIOUEVOL YOAETIAVOD & GAATON QITO AVALEIKTA HOVPQ

N
C (0) H €€ Kagpec
Instant Coffee 3.00
Filter Coffee 3.30
Cappuccino 3.70
Espresso 2.0§
Double Espresso 2.85
Espresso Macchiato 2.50
Frappe 2.95
Hot Chocolate 3.05
Irish Coffee 23cl 5.05
Latte 3.60
Americano 3.20
Freddo Espresso 3.20
Freddo Cappuccino 3.40
Tea Toui
Pot of Tea by Teahouse Exclusive 3.00
A choice of English Breakfast, Earl Grey, Herbal,
Chamomile, Super Fruit
Emoyn ano English Breakfast, Earl Grey, Botava,
Xapouny, ®povta

Layered Delight

Member of COLUMBIA Restaurants

WWW.pizzaexpress.com.cy



