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ANOTE FROM CHEF Z

We are proud of our island's amazing produce and eager to support local.
Most of our ingredients are sourced locally, except for a few speciality
items which are sourced from abroad. Over 9o% of the fruit and vegetables
used in our dishes are sourced locally, from small producers whenever
possible. We are especially proud of the extra virgin olive oil we cook with
and serve at La Brezza, which is bio-certified and sourced from Akaki
Grove, a small producer based in Akaki village, Nicosia. The aromatic herbs
we used to flavour our dishes are grown here in the hotel gardens. After
your meal we invite you to take a stroll in our seafront garden to admire

the sage, basil, oregano, and rosemary plants.

Eipaote tepripavol yLa to
KOTOTIANKTIKA TIPOLOVTA TIOU
TIPAYEL TO VN OL JLOG KOL JAE
MEYOAAN Yopa ot piCOUVME
Tou¢ KOmploug mapaywyoug.
To MEPLOGOTEP A VALK

TIOU X PTOLMLOTIOLOVLE ELVOLL
TOTILKQ TIPOLOVTX ME EENIPEDT)
MEPLKA EEELOLKEVEVA VALKA
TIOU TIPOEPYOVTOL OO TO
£EWTEPLKO. MNMavw armo 1o 90%
TWV GPOVTWYV KL ALY AVIKWV
TIOU X PTCLOTIOLOUVTOL GTK
TILATA oG TEpoun OevovTal
OTIO LK POUG IO POY WYOUG,
OTIOTE QUTO ELVOIL OUVATOV.
Emiong, eipoote OLaitepa
TtePPavol yLa To TP
noapOEvo eEAatoAad0 e TO OTIOi0
MOYELPEVOUVLE KOL TO

otmoio oepBipovpe GTO

La Brezza, kaOwg ivol
Blo-TiioTOTIONMEVO KO
npogpyetTal amno to Akaki Grove,
EVOLV MLKPO TIAPAYWYO HE E0pX
TO YWPLO AKOKL OTNV ETOPYiX
Agvkwoiag. To APUWHIATIKA
Botava Ttov X P CLUOTIOLOVE
YL VO P WO TICOULE TO TILATO!
MG KAAALEpYOUVTOL EOW GTOUG
KrjTtoug Tou EEVodo)Eiov.

MeTA TO YEVX COG, OOG
TIPOOKAAOULE VO KAVETE ML
BOAta oTOV KIjTIO pOG YIX

va OoupaoeTe T UTA TOU
daokOuNnAov, Tov BactAlkov,

NG PLYOVN G KOlL TOU
devrpoAifavov.
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MEDITERRANEAN FUSION

SALADS & SOUPS

Caprese Salad ooVl

Mixed leaves, buffalo mozzarella, cherry
tomatoes, avocado, balsamic vinaigrette

MpAacivn COAATH PUE HOTOAPEAX, OXBOKAVTO,
VIOMOTIVLY, BAACOLKO

Prosciutto & Melon Salad 000

Mixed leaves, Gorgonzola, pistachios,
olive oil, and raspberry dressing

Avapelkta GUAAA, TIPOCOUTO, TIETIOVL,
YKOPYKOVTLOAQ, YOAETILOVA , EAXLOANOO
KOlL GG OTIO PACUTIEPL

Beetroot & Orange Salad m

Mixed leaves, apple, walnuts, @@
crostini, maple-mustard dressing

Avapelkta GUAAa pe tavtlapl,
TIOPTOKAAL, UNAO, KapLOLY, crostini Kol
owG 0PEVOALOU-OVOTAPONG

Seafood Minestrone Soup

Prawn, scallop, vegetable ratatouille,
Parmesan toast OO0

>oumta Mwveotpove pe yopida, XTEVL,
TIOLKIA L ACCYOVIKWYV, TOOT T PECAVOG

Celery Soup caoom
Sweet bell pepper, parmesan bruschetta

> OUTI OTIO OEALVO JUE YAUKLA TILTIEPLA,
MTIPOUOKETA TIPLECAVOLG

NN NAVANAT

€18.50

€18

€16

€12

€10

|
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STARTERS

Beef Carpacciov @ o0

Rocket leaves, Parmesan, semi-dried
tomatoes, pine nuts, balsamic glaze
Bodwvo kapmdtolo, poka, mappelava,
NUALOOTEG VIOUATEG, KOUKOUVAPLA,
YAdoo BaAcapikou

€18 | €24

Burrata© oo B €18

Tomato and basil tartar, roasted pine nuts,
extra virgin olive oil, balsamic glaze
MToupAaTo, TAPTAP VIOMATOG KOL
BaoiAikov, EAALOA0OO, KOUKOLVAPLY,
YAdGo BaAcapikou

Octopus Carpaccio @@ @@ @ €18 €24

Crispy pitta, white fish roe «taramas»,

fried capers, semi-dried tomatoes,

rocket leaves, oregano, extra virgin olive oil
XTamOOL KOAPTIATOLO LE TPAYOVY] TITC,
TOPOMA, KATIHPY), POKA, plyavr), EAatdAado

Caramelized Scallops @ @ @

€20
Saffron-fennel purée, citrus sauce,
coriander oll
KapapeAwpeva YTEVLN, TIOUPEG GLVOKLO
e ocadpav, caltoa eoiepldoeldwy,
AAdL kOALavSpou
Stuffed Zucchini Blossoms toca. €15
Edam, halloumi cheese, mg:

tomato confit, rocket leaves

epotoi koAokuvBoavBoli pe Tupi Evtay,
YoAoUut, kovdi viopatag, GUAAX pOKOG

Halloumi Cheese Parcel oc €16
Quince apple chutney, phyllo pastry, mgg

fried celery

XoAOU L OE TIOVYKI, TOATVEL OTIO KUOWVL,
$UAANO KpPOUOTAG, TNYAVNTO CEALVO

\\ Y/




PASTA & RISOTTO

Seafood Spaghetti

Tiger prawns, squid, scallops, white wine,
parsley, garlic, onion, tomato sauce

2 TIOYYETL ME YOPLOEG, KAAQMAPL, XTEVLL,
A€UKO KpOoi, KPEUMUOL, OKOPSO, HALVTOVO,
OQATOQ VIOMATOG

€28

Butterfly Prawn Linguine

Pistachio-pesto Stracciatella,

lemon zest

ALVYKOUIiVL PE YOPIOES, ZTPATOATEAN JLE
TLECTO YOAETILAVOV, EUCHMO AEMOVLIOU

€32

Chef Z's Tagliolini VE

Morel mushrooms, sun-dried tomatoes,
«Commandaria» sweet wine, truffle
cream sauce

TaAloAivy, poavitaplo LOPEA, ALOOTES
viopateg, Kovpavdapia, eEAadpia owg
TPOVDOG LE KPEMD

€26

Aubergine & Scarmoza Ravioli €22

Aubergine pureée, hazelnuts, ]
tomatoes, Parmesan

PaBLoAL pe peAt{ava kot Tupi Scamorza,
ToupE peAtt{avag, pouvVIOUKLN, VIOMATES,
o pUeCAV

Saffron Lemon Risotto €18
Roasted almonds, lemon zest,

white pepper, micro-basil

P1{oTto pE kaBoupdiopéva apuydaA,

EVOMO AEMOVLIOU, AEUKO TILTIEPL,

BaoIALkOG

Seafood Risotto €26

Tiger prawns, scallops and squid sautéed in
white wine, tomatoes

P1{OTO € YOPILOEG, XTEVIX KO KAAGAPL
CWTOPLOMEVH OE AOTIPO KPOOL, VIOHATK

FISH
MARKET PRICE

Whole Fish TIMH HMEPAZ

Steamed, grilled or oven-baked, boiled
potatoes, steamed vegetables

OAOGKANPO YPapL GTOV ATHO, OTN OXAPA 1] OTO
$oupVvo, TTATATEG, ALY AUVLIKA OTILOU

Sea Bass — always available

Other Fish — available with pre-order

Ao Bpakt — tavtote dltabeoipo

AAo WapL — dLaB€aipo KatoTy tapayyeAiog

Rolled Sea Bass

Citrus sauce, beetroot, crispy potatoes
Aavpdkil oto $oupvo, WG Ao
EOTIEPLOOELDT], TIAVT(APLY, TPAYOUVEG TIKTATEG

€33

Norwegian Salmon €33

Panko & herb crumble crust, spinach, honey-
mustard potatoes, lobster bisque

>0AopoG NopPBnyiag, kpouoTa ATIO TIAVKO &
Opuppatiopeva Botava, OTIAVAKL, TILTATES
ME MEAL-MOVOTAPOA, UTILOK OTOKOU

Grilled Red Snapper

Cypriot black-eyed beans, zucchini, cherry
tomatoes, olive oil with Mediterranean herbs
Kokkivo AuBpivi oyapag, Kuttpliako Aovfi
MOUPOUATLKO, KOAOKUOAKLA, VIOMATIVLA,
EAALOAQOO HE PECOYELOKA BOTOVA

€33

Caramelized Scallops

Saffron-fennel purée, citrus sauce,
coriander oll

KapopeAwpéva YTEVLN, TIOUPEG PLVOKLO
ME ocadpav, cAATON ECTIEPLOOELOWY,
AAddL KOALavd pou

€32

Red Tuna

Grilled baby broccoli, basmatirice,
Sicilian Caponata sauce

MikpO umtpOKoAo oxapag, PUIL UTICATL,
ocaAtoo Kamovata ZIKeALOG

€33



MEAT

Prime Fillet 200g €48

Morel mushroom sauce, truffle mashed
potato, carrot, asparagus

Bodwvo piA€to, caAtoa pavitaplwyv morel,
TIOUPE TIOTATOG E TPOUD N, KAPOTO, OTIOPAYYLX

Rib-Eye Tagliata 2509 €48
Sliced grilled rib-eye, rocket salad, cherry
tomatoes, parmesan

Rib-eye otnVv oxyapoa Ko pEVo o€ PETES,
COAQTO POKK, VIOMATIVLY, TIape(avV

24h Slow Cooked Pork Belly €25

Couscous, feta cheese, pine nuts,tomato
confit, «Commandaria» jus

> LlyoWnEVY XOLPLVY] TIAVTOETH, KOUOKOUG JLE
dETA KOl KOUKOUVAPLY, VIOUATO KOV,

OWG KOUMOAVTAPLOG

Lamb Cutlets €42
Smoked aubergine, grilled broccoli, florina red
pepper condiment, rosemary potatoes, jus

Apvioleg KotoA€teg, kamviotn peAtT{ava,
MTIPOKOAO, KAPUKEV O KOKKLVYG TILTIEPLAG
DAwpivng, matateg pe devrpoAifavo, jus

Slow Cooked Chicken €28

Honey-mustard potatoes, sweet potato
crisps, broccoli, sage-truffle sauce

2 LlYOHOYELPEUEVO KOTOTIOUAO, TIOTATES ME
MEAL-LOVOTAPON, TIATATAKLA YAUKOTIOTATO,
MTIPOKOAO, 6WG aro «oTat{Ld» Kol TpoVda

Pan-Fried Veal Escalope Milanese €35

Spaghetti Napolitana, cherry tomatoes,
Parmesan

Moo yapiclo eoKOAOTT « MIAAVED», OTIOYYETL
E OAATOO VIOHATOG, TIKPMECAVL



DESSERT

Apple Tart B €11
Green apple compote, walnut cinnamon
crumble, Vanilla ice-cream

TAPTH, KOUTIOTE TIPAGCLVOU UNAOU, KPOATIA
KOPLOLOU E KAVEAX, TIAYywTO Bavilia

Amaretto Creme Brolée B <
Almond florentine, strawberries

ALOPETO KPEM MTIPOVAE, KOAPAUEAWMEV
o pUyoaAa, ppAouvAEG

Chocolate Trilogy o €12
Velvety chocolate cremeux, fleur de sel
crumble, dark chocolate sorbet,

caramel sauce

BeAOUVOLVN KPEUO COKOANTOG, KPOUTIA JLE
avOoc aAaTIoU, GOPUTIE A PT)G GOKOAATOGC,
OAATOO KOPOLEAOG

Marinated Pear o €10
Red wine, masticha ice-cream, «pastellaki»
peanut brittle, carob syrup

MapLvaplopeévo axAadl, KOKKLVO KPOGL,
TIOYWTO PLOOTIYO, AETITO TIAOTEANKL LE
dUOTIKL, OLPOTIL YO POLTILOV

Summer Nest €10
Crunchy shredded phyllo «kateifi», coconut
almond praline, mango sorbet, chili pepper

DwAla amo tpayavo kaviaidl, TtpaAiva
OMUYOAAOU LE LVOOKAPUOO, GOPTIE AVYKO,
TIOVO P ALTIO TILTIEPLA TOiAL

Tiramisu o €10
Mascarpone cream, coffee-soaked Savoiardi
biscuits, Tiramisu ice-cream, cocoa

Tipa ooV pe KpEUo MOOKAPTIOVE, UTILOKOTO
>afovaylap BoutnypEva o€ KadE, TIOAYwWTO
Tipa ooy, KOKAO

Seasonal Fruit Platter MW €17
MotéAa pe ETTOY LKA GpoUTA

ICE-CREAM & SORBET®

Vanilla | BaviAix

Masticha | Maotiya

Chocolate | ZokoAdTa

Tiramisu | Tipapioov

Mandarin Sorbet | Zopuné Mavtoapivi
Strawberry Sorbet | Zoppumné OpaovAag
Mango Sorbet | Zopune Mayko

Lemon Sorbet | Zoputé Aspévi

1SCOOP €4 | 2SCOOPS €7 | 3SCOOPS €9.5



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.

EvOEyeTal OAd T TILATA VO TIEPLEYOLV (YVN ENPWV KAPTIWV 1] AadLoU
TP UOKEVOGLEVO ATIO ENPOUG KAPTIOUGE 1] VA £YOUV TIKPUCKEVNOTEL
ol e AAAX TIPOLOVTO TA OTIOLX TIEPLEYOUV ENPOUG KAPTIOUG 1
Bewwon alata. Av EYeTE OTIOLAVONITIOTE AAAEPYLX TIOPOKOAW
EVNEPWOTE TOV oEPPLtopo cag. To Crowne Plaza Limassol dev
pumopei va BewpnBei utevBuvo yia TV OV TTPOo LA HATA TIOL
TIPOKUTITOUV UTIO TPOPIKEG AAAEPYIEG.

Milk | FdAa

Eggs | Auya

Gluten | TAouTtevn

Sulphur Dioxide | Ato&gidio tou Beiou
Celery | Z€Awvo

Nuts | =npoug KapToug

Mustard | Movotapda

Molluscs | MaAdkia
Fish | Wapl
Crustaceans | OotpakoeLdn
Soya | 2oyl
B VEGETARIAN |XOPTO®AFIKO

VEGAN | BITKAN

V VEGAN VERSION AVAILABLE | AIAGEZIMH BIFTKAN MAPAAAATH



