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MEDITERRANEAN FUSION

A NOTE 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.
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SALADS & SOUPS

Caprese Salad \4 |

Mixed leaves, buffalo mozzarella, cherry
tomatoes, avocado, balsamic vinaigrette
Mpdotvn caAdta pe HOTOAPEAR, 0 BOKAVTO,
vTopativia, BaAoautkd

€17

Truffle Pecorino Salad V €20
Rocket leaves, mixed baby leaves, crispy
prosciutto, pine nuts, pomegranate,
rosemary grissini, fig dressing

Pdka, avAapelkTn oaAdta, Tupl TIEKOPIVO UE
Tpouda, Tpayavd TIPOCLOVUTTO, KOUKOUVAPLA,
p6dL, ykploivi SevtpoAifavou, cwg ovkou

Poached Pear Salad B <15
Crunchy lettuce, walnuts, figs, quinoa
bergamot dressing

ZaAdTo pe axAddL TooE, Tpayavo HapouAL,
KOpUOLA, OUKQ, KLVOQ, VIPEDIVYK TIEPYAUOVTO

Seafood Minestrone Soup €12
Prawns, scallops, vegetable ratatouille,
Parmesan croutons

>ouma Miveotpdve pe yapideg, XTEVLa, TTOLKIAIX
AO(QVIKWV KOl KpouTévia TappeCavag

Celery Soup ] €10
Sweet bell pepper, parmesan bruschetta
ZoUTa attd GEAVO pE YAUKLA TIUTTEPLA,
UTIpOVOKETA TTopECAVOG

STARTERS

Beef Carpaccio €18 | €24
Rocket leaves, Parmesan, semi-dried
tomatoes, pine nuts, balsamic glaze

Bodvo kapmdtolo, poka, toppeldva, nuiliaoteg
VTOMATEG, KOUKOUVAPLY, YAGOO BOACOIKOU

Burrata | €17
Tomato and basil tartar, roasted pine

nuts, extra virgin olive oil, balsamic glaze
MToupdTa, TaPTAP VIOHATAG Kat BactAikoy,
eAaloAad0, Koukouvapla, YAdoo BaAcapikoy

Red Prawn Mousseline €22
Dragon fruit carpaccio,
avocado, mango and passion fruit sauce

MouoeAiv KOKKLVNG yopidag, KapTdtolo amd

dpouTo tou dpdkou, afokdvto, cAATon atod
pavyko & ppouto Tou tdBoug

Stuffed Zucchini Blossoms €15
Edam, halloumi cheese, [

tomato confit, rocket leaves

leptotol kohokuvBoavBol pe Tupl evtay,

xoAoUpL, Kovoi viopdtoag, UM pdkag

Octopus Carpaccio €15] €21

Crispy pitta, white fish roe «taramas»,

fried capers, semi-dried tomatoes,

rocket leaves, oregano, extra virgin olive oil
XTomddL KapTAToLo KE Tpayavr TTa,
Tapapd, KATIOPY), POKQ, piyavn, EAatdAado

Halloumi Cheese Parcel €14
Quince apple chutney, phyllo pastry,

fried celery [

XoaAoUpL o€ TToVyK, TodTVEL aTtd KUSWVL,
dUAO KpoUoTaG, TNYOVNTO GEALVO

PASTA & RISOTTO

Seafood Spaghetti €27

Tiger prawns, squid, scallops, white wine,

parsley, garlic, onion, tomato sauce
STayYETL LE Yopideg, kaAapdpt, XTEVLA, AEUKO
Kpaol, kpepUdL, okdpdo, paiviavd, caitoa
VIOUATOG

Linguini «Kakavia» €23
Red prawn tartar, sea urchin, cream,

lonian fisherman’s sauce

Atykouivt KakoBLd, taptdp KOKKLVNG yopidag,
axLvog, kpepwdn odAtoa Tou Yapd loviou

Chef Z's Tagliolini V€25

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

ToAoAvy, pavitdpla pop€N, ALAOTEG VTOMATES,

Koupavdapia, ehadpld owg Tpoudag pe KpERQ

Porchini Mushroom Panzerotti® €17

Saffron-cream sauce, semi-dried tomatoes,
roasted mushrooms, basil

MovtoepdTL, HaVLTAPLA TIOPTOIVL, KPEUWAN
odAtoa oadppdayv, nuiEnpeg viopdtesg, BactAikdg

Pumpkin Risotto L]V €17

Asparagus

Pi(dTt0 kOAOKUB QG pE oTIapdyyLa

Seafood Risotto €23

Tiger prawns, scallops and squid

sautéed in white wine, tomatoes
PLoTo pe yopldeg, xTévia Kot KaAapdpt
OWTAPLOPEVA OE AOTIPO KPAO(, VIOUATA

B VveGETARIAN JVEGAN Y VEGAN VERSION AVAILABLE



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 dAa Ta TLdTor var TIEpLEXOUY

ixvn Enpwv kaptiwv 1} AadLov TTopAcKEVACTHEVO aTid ENPoug KapTioUg 1) va €XouV
TIAPAOKEVAOTEL Pl PE AN TIPOTOVTA TA OTIOLX TIEPLEXOUV ENPOUG KapToUg 1
Belwdn dAata. Av ExeTe oTtoLVO{TIOTE AAAEPYIO TIAPAKAAW EVIUEPWOTE TOV
oepPLtopo oag. To Crowne Plaza Limassol Sev pmopel va BewpnBei urtevBuvo yia
TUXOV TIPOBAT HOTA TIOU TIPOKUTITOUV ATIO TPOPLKEG AAAEPYIES.

Milk | FéAa

Eggs | Auyd

Gluten | TAoutévn

Sulphur Dioxide | Alo&gidio Tou Beiov
Celery | ZéAwvo

Nuts | Znpoug kapToug
Mustard | Mouotdpda
Molluscs | MoAdikia

Fish |Wdpt

Crustaceans | Ootpakoetdn
Soya | 2oyl

VEGETARIAN | XOPTO®ATIKO

VEGAN | BITKAN

<E N O9V60000006

VEGAN VERSION AVAILABLE | AIAGEZIMH BIFKAN MAPAAAATH

Prices are inclusive of all taxes | O1 Tipég cupmeptAapBdavouv 6Aoug Toug popoug.



