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SALADS & SOUPS

Caprese Salad €15
Mixed leaves, buffalo mozzarella, avocado,
cherry tomatoes, balsamic vinaigrette

Rocket & Parmesan Salad €14
Dried figs, pomegranate, pine nuts,
balsamic vinaigrette

Goat’'s Cheese Salad €15
Mixed baby leaves, baked beetroot,

orange, walnuts, mixed quinoa,

honey-mustard dressing

Tiger Prawn Salad €16
Romaine lettuce hearts, pink grapefruit,
orange, avocado, citrus vinaigrette

Seafood Minestrone Soup €9
Prawns, scallops, vegetable ratatouille,
Parmesan croutons

STARTERS

Beef Carpaccio
Rocket leaves, Parmesan, green
asparagus, pine nuts, balsamic glaze

€12 | €18

Burrata €16
Tomato and basil tartar, roasted pine
nuts, virgin olive oil, balsamic glaze

La Brezza Seafood Plate €14 | €22
Herb-crusted red tuna, Tiger prawns,
mango and avocado salad, balsamico

bianco, passion fruit sauce

Sea Bass Ceviche €16
Fennel, radish, citrus fruit, lime-coriander sauce

Stuffed Zucchini Blossoms €13
Edam, halloumi cheese, tomato
confit, rocket leaves

Grilled Squid €14
Yellow split pea «fava» purée,
onion, lemon

PASTA & RISOTTO

Seafood Spaghetti €18
Tiger prawns, squid, scallops, white wine,
parsley, garlic, onion, tomato

Chef Z's Tagliolini €16
Morel mushrooms, sun-dried tomatoes,
«Commandaria» sweet wine, light truffle

cream sauce

Simple Linguini €15
«Pancetta» cured pork belly,
tomato, olive oil, basil, chili

Seafood Risotto €18
Tiger prawns, scallops and squid
sautéed in white wine, tomatoes

Fennel Risotto €15
Zucchini, edamame beans



Co8y

FISH

Whole Fish DAILY PRICE
Ask your waiter what's available fresh today!

We can serve the fish steamed, grilled or
oven-baked according to your preference.

Oven-Baked Sea Bass €27
Rolled sea bass fillets, citrus sauce,
glazed beetroot, crispy potatoes

Grilled Norwegian Salmon €27
Pesto, rosemary new potatoes,
grilled vegetables

Grilled Tiger Prawns €32
Vierge sauce, cherry tomatoes, olives, capers,
Basmati rice, steamed vegetables

Grilled Squid Caponata €25

Eggplant, onion, tomato,
new potatoes, grilled vegetables

MEAT

Australian Prime Fillet (200g) €32
Mushroom ragout, balsamic reduction,

truffle mashed potato, glazed vegetables

Australian Rib-Eye Steak (300g9) €32
Herb butter, grilled vegetables,
new potatoes

Oven-Baked Rack Of Lamb €30
Herb, mustard and pine nut crust,

semi-cooked cherry tomatoes, thyme

jus, cream potatoes, spinach

Grilled Corn Fed Chicken €22
Mango confit, forest fruit pepper,
mixed quinoa, snow peas, broccoli

Pan-Fried Veal Escalope Milanese €26
Spaghetti Napolitana, cherry tomatoes,
Parmesan flakes

DESSERT

Italian Cassata €7

Vanilla ice-cream cake, bergamot,
strawberries, berry coulis

Apple Tart €8

Vanilla ice-cream, almonds, caramel
sauce, pineapple

Amaretto Créme Brilée €7
Almond florentine, wild berries

Dark Chocolate Mousse €8

Espresso créme brulée, mandarin sorbet,
Grand Marnier orange sauce

Orange Pie €8

Vanilla ice-cream, orange,
orange zest

Exotic Fruit Platter €14

Ice-Cream & Sorbet €3.50
PER SCOOP

Vanilla

Chocolate

Tiramisu

Masticha

Strawberry Sorbet

Mango Sorbet

Lemon Sorbet

Mandarin Sorbet
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2ANATEZ & 20YTIEZ

TaAdato «Caprese» €15
Mpdowvn cahdta pe potoapéia, afokdvto,
vtopativia, Baloopikd

ZoAdta Poka & Moappelava €14
Anoénpapéva ouka, pody,
KOUKOUVAPLY, BAACOULKO

ZoAata pe Katoikiolo Tupi €15
Avapikta U, Ynuévo tavtlapt,

TIOPTOKAAL, KapUdLa, Ko,

OWG PE HEAL Kal pouoTapda

ZoAdta pe Mpideg €16
MapouAL romaine, pol ykpéimdpour,
aBokAvTo ,TOPTOKAAL, CWG E0TIEPLEOELS WV

Zovma Mwveotpove €9
Zouma pe yopideg, xTévia, TIOIKIALa
AQYQVLIKWV Kol KpouTovia Tappelavag

OPEKTIKA

Bodwvé Kapmatoio
OUMa pokag, tappelava, omapdyyla,
KOUKOUVAPLY, YAGCO BAACOLIKOU

€12 | €18

Tupi MToupdta €16
Taptdp vropdtag kat BactAikov,

eAatdrado, kafoupdiopéva

KOUKOUVApPLY, YA&oOo BaAoapikoy

Mdto pe Oalaoova

Tévog pe apwpatikd Botava, yopideg,
caAdta amnd pdvyko Kot afokdvTto, doTpo
BoAoapko Kot owg atd «passion fruit»

€14 | €22

Aowpdkt «Ceviche» €16
Dwoklo, pamavdkl, eoteptdoeLdr,
owG e AAIM kal kOALVSpo

Mepotoi KoAokuvBoavOol €13
Tupi Evtap, yoAoUut, kovdi
viopdtoag, UM pokag
Kohapdpt Zxépoag €14
Moupé daPag, kpeppUdL, Agpdvi

ZYMAPIKA & PIZOTO

ZTOYYETL pE OaAaooLVA €18
Fapideg, kahapdpt, xTévia, Aeukd kpaot,
VTOMATA, KPEPUUSL, 0kOpSO, HaivTavES

TaAtoAivi tov Zed Z €16
Mavitdpia MopéA, AlaoTEG VIOUATES,
Koupavdapia, ehadptd owg tpovdag

ME KpEHQ

Awvykouivi €15
MNavoéta, viopdta, eAatdrado,
Baolhikdg, kautepr] TILTTEPLA

P1{6t0 pe Oalacoiva €18
FapiSeg, XTéVIA KOl KOAAUAPL CWTAPLOPEVA
o€ AOTIPO KPAO(, VTOPATA

Pi{6t0 pe Ovokio €15
KoAokU01, dacdiia edamame
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WAPI

OAokAnpo Wapt TIMH HMEPAZ
EvnuepwOeite amnd tov oepPitdpo oag yLa To
dpéoko YPdpL nuépag! Mmopouvue va oepBipoupe
Ta Ydpla otov atpd, otn oxdpa 1) oto poupvo.

Aaupdkt oto ®ovpvo €27
>Zw¢ atd eomePLOOELSY], KAPAPEAWPEV
TavtApLa, TPOYAVES TIATATES

2oAopog Nopfnyiag Zxapag €27
Méoto, matdreg pe devdpoAifavo,
Aoyavikd otn oxdpa

Mpideg Zyapog €32
Zwg «vierge» PE VIOROTIVLA, EALEG Kal
KOTtdpL, PUCL TTOOUATL, AaXAVIKE ATHOU

KaAapdpt Zyapoag «Caponata» €25

MeAitddva, KpEPUUSL, VvTopdTa,
TIATATEG, Aayavikd oTn oxapa

KPEATIKA

Bodivo OiAéto Avuotpaiag (2009) €32
Moupé matdrog pe Tpouda, Aayavikd YAAOE,
pavitdpla payov, yAdoo BoAcapikoU

®Aéto Avotpadiog Rib-Eye (3009) @) €32
BoUtnpo pe apwpatikd Bétava,
TIOTATEG, AQYQVIKA OTN) oXdpa

Apvakt Kapé oto Oovpvo €30
KpovUota amd pmnayaplkd pe pouotdpda

KoL TILVOALD, VTOMATIVIR, owg attdé Bupdpt,
TIATATEG UE KPEUQ, OTIAVAKL

Kotémoulo Zxdpag €22
Kovdi pdyko, mumépt anod ¢ppolta tou
ddooug, kivéa, yAukoptiCeho, uipOkoAo

Mooyapiolo EckaAomt MiAave(
STy YETL LE OGATOO VTopATaG, Tappeldva

EMTAOPTIO

€26

ItaAkn) Kaodta €7

Moywtd Bavidiag, TepyapdvTo,
dpdovAeg, povpa

Tépto MriAou €8

MNoywTd Bavidia, apiydoia, owg
KOPOUEAQG, aVOVAG

Apopéto Kpep MTtpouA€ €7
KapapeAdwpéva oapuydaia, dypla povpa

Moug Mapr g ZokoAdTog €8

KpEua TPOUAE UE EOTIPECO, COPUTIE
HovTapivl, OwWG TTOPTOKAALOU
Grand Marnier

MoptokaAdTiTa €8

Maywtod Bavidia, TOPTOKAAL,
APWHO TIOPTOKAALOU

Motéa pe EEwtika Opovta €14

MNaywtd & Zopumé €3.50

KAGE
Baviila MMOAAA

ZokoAdTa
Tipapioov
MoaoTiya

Sopputé ppdouviag
Sopumé Mayko
Sopuré Agpovt
Zopumé Mavtapivt
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CAJIATbI n CYTbI

SALADS & SOUPS

Caprese Salad €15
Canat Kanpese, McTba canaTa, MoLapenna
byddano, aBokaso, nomMogopbl Yeppy,
6anb3ammnueckmii coyc

Rocket & Parmesan Salad €14
Canart ¢ pyKKOJ101M 1 MapMe3aHOM, CyLLEeHbIN
MHXWP, FPaHaT,KeApOBbie Opexy,
6anb3ammnueckmii coyc

Goat's Cheese Salad €15
CanaT € KO3bMM CbIpOM, CMELLAHHbIe

JCTbA MOJIOA0rO CanaTa,3aneyeHHasn
CBeK/1a,anesibCUH, rpelkKne opexm, MMKC KNHOaQ,
MeJ 0BO-ropuMyHas 3anpaska

Tiger Prawn Salad €16
Canat ¢ TUrpoBbIMM KpeBeTKaMu, canat

POM3H, pO30BbI rperndpyT,ane/bCuH,
aBOKaZ0,LMTPyCoBas 3anpaBKa

Seafood Minestrone Soup €9
Cyn MuHecTpoHe 13 MOpenpoAyKTOB,KPeBETKN, P
ebeLKn,0BOLLHOM paTaTym, FPeHKM C NapMe30HOM

3AKYCKUA

STARTERS

€14 | €22
AccopTu U3 mopenpoaykToB La Brezza, kpacHbin
TYHeL, C TpaBaMU, TUrPOBbIe KPEBETKM,CanaT u3
MaHro 1 aBokazo,6anb3aMumK 6bsiHKO,COyC 13
mMapakymm

La Brezza Seafood Plate

Sea Bass Ceviche €16
CeBunye 13 MOPCKOrO OKYHS C

beHxenem,peanc, LUTpycoBblie GpyKTbl, aM-
KOpUWaHAp coyc

Stuffed Zucchini Blossoms €13
DaplmpoBaHHble LiBeTbl LlyKKMHW C CbIpOM

daawm, cbip Xanaymu, noMuAopbl KOHPK, pyKkoaa
confit, rocket leaves

Grilled Squid €14
Kanbmap Ha rpune,nope 13 xentoro ropoxa
«baBa», 1yK, IMMOH

NACTAn PU3OTTO

PASTA & RISOTTO

Beef Carpaccio €12 €18
Kapnayyo u3 roBsiguHbl, INCTbS PYKKObI,
Mapme3aH,3eneHas cnapxa, keagposble
opexu,banb3ammyeckas rnasypb

Burrata €16
ByppaTa TapTap 13 nomuaopos u
683VIJ1VIKa,)KapeHbIe KeApoBble OPEXUN,0/INBKOBOE
Macn0,6aﬂb3aMMHeCKaﬂ rnasypb

Seafood Spaghetti

Cnarettn c MOpenpoayKTaMu, TUrpoBble
KpeBeTKMW, KanbMap, rpebeluku,benoe
BMHO,NeTPYLLKa, YeCHOK,1YK, NOMUAOP

€18

Chef Z's Tagliolini €16
TanbonuHu c rpubamum Mopens,

BSl/JIeHble MOMWUAOPbI,CIa4KOe BUHO
«KoMMaHgapma», nerkmm CIMBOYHbIN COYC C
Tptodenem

Simple Linguini €15
JINHrBMHU «[MaH4YeTTa» ¢ BAJIEHOW CBUHOM
rPYAVHKOW, MOMUA0P,0/IMBKOBOE Mac/10, 6a3nauk,
nepew, Ynam

Seafood Risotto €18
PV30TTO C MOpenpoAyKTaMu, TUrpoBble
KpeBeTku,rpebeLkm 1 KaibMapbl 06KapeHHbIe B
6enom BUHe, nomMnaopbI

Fennel Risotto €15
PusoTTo C deHxenem n LykknHu, dacosb spamams
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PbIBA

FISH

Whole Fish DAILY PRICE
Ceexas pbiba.lloxanyncra,cnpocute y
oduLMaHTa Kakas pbiba B HAMUNK CErogHS.

Mbl MOXeEM NogaTb pbiby Ha napy,Ha rpuae nam
3amneyeHHYyo B yXOBKe MO BalleMy XeaaHWIo

Oven-Baked Sea Bass €27
3aneyeHHbIN B AyXOBKe py/aeT 13 Gpuae Mopckoro
OKYHS$l, LUTPYCOBbIV COYC, I1a3nMpoBaHHasn
CBEK/1a,XpyCTAWMMN kKapTodenb

Grilled Norwegian Salmon €27
HopBexckuit ocock Ha rpue ¢ MNecto, Mmonogom
KapTodenb C po3Map1HOM, OBOLLM Ha rpuse

Grilled Tiger Prawns €32
Turposble kpeBeTkK Ha rpuae c coycom Vierge,
NOMUA0PbI YePPU, OZIMBKK, Kanepcol, puc
BacmaTu, TylweHble oBoLM

Grilled Squid Caponata €25
BaknaxaHoBas KanoHaTa c kalbMapoM Ha rpue,
NyK, NTOMUAOP, MONOA0M KapTodesb, OBOLLM Ha
rpune

MEAT wmsaco

Australian Prime Fillet (200q) €32
ABCTpanumnckoe duse ( ropsgmnHa 2009) ¢ pary

13 rpubo., 6anb3amuk, kapTopensHoe nope ¢
Tptodenem, rnasmMpoBaHHble OBOLLM

Australian Rib-Eye Steak (300g9) €32
ABCTpanumnckunin ctenk Pnbam (3o0r) macno c
TpaBamu, OBOLLM Ha Fpusie, MooAoN kKapTodenb

Oven-Baked Rack Of Lamb €30
3aneyeHHoe B AyXOBKe Kape sirHeHKa ¢
TpaBaMu,KOpOYKa U3 ropyYmL bl U Ke4pOBOro
opexa,NpUroToBAEHHbIE MOMUAOPSI
Yeppu,TUMbSH, CIMBOYHbLIN KapTodeb, WNMHAT

Grilled Corn Fed Chicken €22
Kypwua, KyKypy3HOro oTKoOpma, Ha rpuie,,
MaHroBsoe KOHCI)VI, nepeu, N3 NeCHbIX FIFO,D,, MUNKC
KMHOQ,CTPYYKOBbIN ropoLlek, 6pokkoan

Pan-Fried Veal Escalope Milanese €26
O6)KapeHHaFI TenATnHa CO CnareTTm

HanosnntaHo, nomnaopamu 4eppu 1 Cbipom
MNapmesaH

JNECEPT

DESSERT

Italian Cassata €7

NTanbsHcKas KaccaTa;BaHU/IbHbIA TOPT-MOPOXE
Hoe,6epramoT,knybHMKa, AroAHbIN COYyC

Apple Tart 8

S6.104HBIN NUPOT C BaHW/IbHBIM
MOPOXeHbIM, MUHAA/1b, KapaMe/bHbIM
coyc,aHaHac

Amaretto Creme Brilée €7

AmapeTTo KpeM-6piosie, MUHAANbHbIV
bNOpeHTUH, AnKMe AroAbl

Dark Chocolate Mousse €8

Mycc n3 TeMHOro LWoKoa4a 3CNpecco U Kpem-
bptone, MaHAapUHOBBIN copber,
anenbCcuHoBbIN coyc MpaHa MapHbe

Orange Pie €8

Ane/IbCMHOBbIN nnpor ¢ BaHW/1IbHbIM
MOPOXeHbIM,aneJibChH, Leapa ane/ibChHa

Exotic Fruit Platter €14

Batogo ¢ ak3oTnYeckumMn ppykTamm

Ice-Cream & Sorbet €3.50

Vanilla PER SCOOP

Chocolate
Tiramisu

Masticha
Strawberry Sorbet
Mango Sorbet
Lemon Sorbet
Mandarin Sorbet
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ALLERGEN INFORMATION

Milk | FéAa

Eggs | Auyd

Gluten | MAoutévn

Sulphur Dioxide | Alo&eidio tou Beilou
Celery | ZéAvo

Nuts | =npoug kaptovg

Mustard | Mouotdpda

Molluscs | MoAdkia

Fish | WapL

Crustaceans | Ootpakoeldri

Soya | ZdyLa

All dishes may contain traces of nuts and nut oils or may have been prepared
alongside other products containing nuts. All dishes may contain sulphites. If you
have any allergies please alert your server. The Crowne Plaza Limassol cannot be
held liable for incidents resulting from food allergies.

Evé€xetal OAa TO TILATO VO TIEPLEXOUV lXVl’] &n poov KopTiwv 1} Aadtov
TOPOCKEVACHEVO aTtO ENPOVG KAPTIOUG T VAl EXOUV TIAPACKEVATTEL HaGi LE
dAAa TIpoidvVTA T OTIOLX TIEPLEYOUV ENPOUG Kapnouq 1} Oelwdn dAata. Av Exete
otolavérimote aAAepyia napaKoO\w EVNUEPWOTE TOV ospBltopo oag. To Crowne
Plaza Limassol dev pmopel va BewpnBei urtevBuvo yia tuydv mpofArjpata ou
TIPOKUTITOUV T TPOPIKEG AAAEPYIES.

SOURCING

At the Crowne Plaza Limassol, the majority of our ingredients are sourced locally,
with the exception of a few speciality items which are sourced from abroad. We
are also proud to inform you that the olive oil we cook with and serve at La Brezza
is virgin olive oil produced at our farm in Akaki, a village in the Nicosia district.

Ta meploodTepa UALKA IOV Y pnotpototovvtal oto Crowne Plaza Limassol
glval potdvta Tou ToToU pog, e e€alpeon HEPIKE EEELOLKEUMEVO UALKA TTOU
TipogpyovTal oo To e§wTePLKS. ETiong, elpaote mepridavol yia to dtL T0
eALOAASO LE TO OTIOLO PaYELPEVOUE Kol TO oTtolo oepPipoupe oTo La Brezza
elvat tapBEvo eAatdAad0o Kal TTAPAYETAL OTO AypOKTNHA pog TTou BplokeTal
0TO XWPLO AKAKL.

Prices are inclusive of all taxes | Ot Tipég cupmeptAapfdavouv 6Aoug toug pépoug.



