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SALADS & SOUPS

Caprese Salad €16
Mixed leaves, buffalo mozzarella, avocado,
cherry tomatoes, balsamic vinaigrette

Mpdotvn caAdta pe potoapéAa, oaokdavTo,
viopativia, Badocapikd

Rocket & Parmesan Salad €15
Dried figs, pomegranate, pine nuts,

balsamic vinaigrette

>aAdta péka & apuelava, amoénpapéva

ouKa, podL, koukouvapla, BoACapLKd

Goat’s Cheese Salad €16
Baby leaves, baked beetroot, orange,

walnuts, quinoa, honey-mustard dressing
>aAdta pe Katolkiolo Tupl, avapikto GUAA,
Ynuévo mavtlapt, TIOPTOKAAL, kapUdla, KLvoa,
OWG UE MEAL KaL HouoTapda

Tiger Prawn Salad €17
Romaine lettuce hearts, pink grapefruit,
orange, avocado, citrus vinaigrette

>aAdto pe yopldeg, popoUAL romaine, pod
YKPELTIDPOUT, aBoKAEVTO , TTOPTOKAAL, OWG
€oTEPLOOELO WV

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

Parmesan croutons

>ouUTma MveoTtpove e yapideg, XTEVLa, TIOIKIALX
AQYQVLIKWV Kol KpOUTOVLA TIAPHECAVOG

STARTERS

La Brezza Seafood Plate €14 | €22
Red tuna, Tiger prawns, mango, avocado,
balsamico bianco, passion fruit sauce

Tévog pe apwpatika fétava, yapideg, coaldta

amd pdvyko Kot afokdvto, dotipo BoACapLKd Kol
owg amod «passion fruit»

Sea Bass Ceviche €17
Fennel, radish, citrus fruit, lime-coriander sauce
Aavpdkt «Ceviche», pvokio, pamavakt,
eomepLO0ELdT], WG PE AXIH KoL KOALaVSpo

Stuffed Zucchini Blossoms €14
Edam, halloumi cheese, tomato

confit, rocket leaves

Meptotol KodokuvBoavBol, tupi évtay,

XoAoUuL, kovdi viopdtag, GUAa pokag

Grilled Squid €15

Yellow split pea «fava» purée, onion, lemon
KoAapdpt oxdpag, oupe GaPag, kpeppvdt, Aepovt

PASTA & RISOTTO

Beef Carpaccio €14 | €22
Rocket leaves, Parmesan, green

asparagus, pine nuts, balsamic glaze

Bodivd Kapmdtolo, pUAa pokag, mappeldva,
OTIOPAYYLY, KOUKOUVAPLY, YAATO BaACO KOV

Burrata €16
Tomato and basil tartar, roasted pine

nuts, virgin olive oil, balsamic glaze
Mmoupdta, TapTtdp VTOpATAS Kot BactAkoy,
eAaLOA0 S0, koukouvapLa, YAASO BaAcauLlkoU

Seafood Spaghetti €22
Tiger prawns, squid, scallops, white wine,

parsley, garlic, onion, tomato sauce

STIoyYETL PE yapideg, KaAapdpl, XTEVLA,

A€UKO Kpaol, KPEUMUSL, 0kOpdO, HAlvTaVOG,
OGATO VTOATOG

Simple Linguini €16
«Pancetta» cured pork belly,

tomato, olive oil, basil, chili

Awykouivy, Tavogta, viopdta, ehatdrado,
BaotAlkdg, KauTEPT| TILTIEPLA

Chef Z's Tagliolini €18
Morel mushrooms, sun-dried tomatoes,
«Commandaria» sweet wine, truffle

cream sauce

ToALOAVL, paviTdpLa LOPEN, ALLOTEG VTOUATES,
Koupavdapia, ehadpld owg tpoudag pe KpEpa

Fennel Risotto €16

Zucchini, edamame beans
PL{oto pe dLvokio, koAokUBL, pacdAia edamame

Seafood Risotto €18
Tiger prawns, scallops and squid

sautéed in white wine, tomatoes

Pil6to pe Balooowvd, yapideg, xTévia Kat
KOAQUAPL CWTOPLOUEVA OE ACTIPO KPAG(, VIOUATA
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FISH

Whole Fish DAILY PRICE
Steamed, grilled or oven-baked,  TIMH HMEPAZ
boiled potatoes, steamed vegetables.
OASkANnpo WapL otov atud, otn oxdpa 1j oTo
bovpvo, TATATEG, AoYAVIKA ATUOV.

Rolled Sea Bass €27
Citrus sauce, glazed beetroot, crispy potatoes
Aavpdkt oto $oUpvo, owg attd eoTiEPLO0ELdT,
TovtdApLa, TPAYAVES TTIATATES

Grilled Salmon €29
Pesto, rosemary new potatoes, grilled vegetables
>0Mopdg oxdpag, TECTO, TIATATES UE
6evopoAiBavo, Aayavikd oxapog

Grilled Tiger Prawns €37
Vierge sauce, cherry tomatoes, olives, capers,
Basmati rice, steamed vegetables

Mopideg oxdpag, owg «vierge» PE VIOUOTIVLY,
EALEG Kal KaTtdpt, pUQL T PATL, AoYaVIK aTpoU

Grilled Squid Caponata €25
Eggplant, onion, tomato, new potatoes,

grilled vegetables

Kohapdpt oxdpag «Caponata» pe peAt{ava,
KPEUMUSL, VTOPATO, TIATATES, AdYaVIKA OXAPOG

MEAT

Prime Fillet 200g €45
Mushroom ragout, balsamic reduction,

truffle mashed potato, glazed vegetables
Bodivd PpiAéto, moupé matdtag pe tpovda,
Aoyavikd yAaog, pavitdpla, yAdoo BaAcapikou

Rib-Eye Steak 3009 €40
Herb butter, grilled vegetables, new potatoes
DuNéto Rib-Eye, BoUtnpo pe apwpatikd fotava,
TIOTATEG, Aok 0Tn oxdpa

Oven-Baked Rack Of Lamb

Herby pine nut crust,tomatoes, thyme €37
jus, cream potatoes, spinach

ApVAKLKOPE 0TO GOUPVO, KPOUOTA ATIO

HTTaXQPLKA PHE HOVOTAPSA KA TUVOMLY, VIOUATIVIA,
owg amd Bupdpl, TTATATES e KPEUQ, OTIOVAKL

Grilled Corn Fed Chicken €23
Mango confit, forest fruit pepper,

quinoa, snow peas, broccoli

KotdmouAo Zxdpog, kovei pdyko, Tmépt amd
dpouTta tou Sdooug, Ko, YNUKOUTICEAO, ITTPOKOAO

Pan-Fried Veal Escalope Milanese €27
Spaghetti Napolitana, cherry tomatoes,

Parmesan
Mooyxapiolo EokoAdTt MIAQVEC, ZTTayyETL E

odAToa VIopdTog, ToppeCava

DESSERT

Italian Cassata €9
Vanilla ice-cream cake, bergamot,
strawberries, berry coulis

ltoAikry Koodta, Ttaywtd Bavihiag,

TEEPYUUOVTO, PAOUAES, Lovpa

Apple Tart €8
Vanilla ice-cream, almonds, caramel

sauce, pineapple

Tépta prjAov, aywtd PBavidia, apdydaia,

OWG KAPAPEAQG, oVaVAG

Amaretto Créme Brilée €8
Almond florentine, wild berries

AHOPETO KPEW UTIPOUAE, KOPOUEAWHEVT
apuydaia, dypla povpa

Dark Chocolate Mousse €12
Espresso creéme brulée, mandarin sorbet,
Grand Marnier orange sauce

Mouq pavpng OOKO)\O(TO(Q, KPEHUQ TIPOUAE UE
EOTIPECO, COPUTIE HAVTAPIVL, CWG TTIOPTOKAALOU
Grand Marnier

Orange Pie €11
Vanilla ice-cream, orange, orange zest
MopTtokaAOTITA, TIOYWTO BaviAla, TTOPTOKAAL,
Apwpa TTOPTOKOALOU

Local Delights VEGAN €9
«Kataifi» phyllo pastry with nuts and syrup.
Cherry, walnut and bergamot sweet fruit
preserves

KavtaidL o olpdm kat dLotikid. Mukd Tou
KOUTAALOV, KEPOOT, KAPUOAKL KL TTIEPYAUOVTO

Exotic Fruit Platter €15

Motéla pe EEwtikd Ppolta

Ice-Cream & Sorbet

Vanilla | BaviAia

Masticha MaoTtiya Z‘ggﬁ 12288’;5
Chocolate | ZokoAdta €8.00 | 35COOPS
Tiramisu | Tipapioov

Mandarin Sorbet | Zopumé Mavtapivt
Strawberry Sorbet | Zopumé ¢ppdouviag
Mango Sorbet | Zopume Mdayko

Lemon Sorbet | Zopumé Agpdvi
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ALLERGEN INFORMATION

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. Evdéyetat OAa Ta TLdTar va tepLéxouv xvn Enpwv Kaptwv 1 Aadtov
TILPACKEVAOUEVO aTIO ENPOoUG KOPTIOUG 1) VA £XOUV TIOPACKEVAOTEL padi pe AAAa tpoidvta
Ta oTIolal TTEPLEXOUV ENPOoUG KapTioUg 1j Betwdn dAata. Av ExeTe oTolavoiTIoTE AAAEPYia
TIXPOKOAW EVIUEPWOTE TOV 0ePPLTopo oag. To Crowne Plaza Limassol dev pumopei va
BewpnBel utevBULVO yLa TUXOV TTPOPATUATA TIOU TIPOKUTITOUV ATIO TPODLKEG AAAEPYILES.

Milk | FéAa

Eggs | Auyd

Gluten | FAoutévn

Sulphur Dioxide | Alo&gidio Tou Beilou
Celery | Z€Awvo

Nuts | =npoug kaptovg

Mustard | Mouotdpda

Molluscs | Madikia

Fish |Wdpt

Crustaceans | Ootpakoetdn

Soya | Zoyla

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 extra virgin olive oil
produced at our farm in Akaki, a village in the Nicosia district. Ta teploocdtepa UALKA IOV
xpnotpomotovvtat oto Crowne Plaza Limassol eivat mpoidvta tou témou pag, pe e§aipeon
HEPLKA e&elSIKEVPEVA UALKA TTOU TIpOo€pyovTal ato To e§wTtepLko. Emiong, elpaote
Tiepridavol yla To OTL To EAALOAASO PE TO OTIOL0 HaYELPEVOUE Kal TO oTtolo oepBipovpe
oto La Brezza eivat mapBévo eAatdrado Kol TapdyeTal 6To aypOKTNHaA pag tou Bpioketal
0TO XWPLO AKAKL.

Prices are inclusive of all taxes | Ot Tipég cupmeptAapfdavouv 6Aoug Toug Ppépoug.



