& 2

=7

=
Z
7

2ol

— MEDITERRANEAN FUSION

A

—

=

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
TOUG KUTIPLOUG TIOPOY WYOUS.
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 oepPipovpe oto La
Brezza, kaOwg eivaul Bro-
TILOTOTIOLNLEVO KOL TIPOEPYETOAL
arto to Akaki Grove, Evav
MLKPO TIPAYWYO ME EOPA TO
XWPLO AKAKL OTNV ETTOPY LK
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

Truffle PecorinoSalad 0o eV

Rocket leaves, mixed baby leaves, crispy
prosciutto, pine nuts, pomegranate,
rosemary grissini, fig dressing

POKQ, OVALELKTN) COAATO, TUPL TIEKOPIVO JLE
TPoLdA, TPAYNVO TIPOGLOUTTO, KOUKOLVAPLY,
podL, ykploivi devtpoAifavou, cwe ocukou

€17

€20

Poached Pear Salad oomn

Crunchy lettuce, walnuts, figs, quinoa
bergamot dressing

>oAATO LE OYAAOL TIOGE, TPAYAVO MOPOUAL,
KO pUOLA, CUKQ, KIVOQ, VIPECLVYK
TIEPYALOVTO

€15

Seafood Minestrone Soup €12

Prawns, scallops, vegetable ratatouille,
Parmesan croutons @& @@ @@

>oumta. MiveoTpOve pE YOPLOEG, XTEVLY,
TIOLKLALO AQY OLVLKWV KOl KPOUTOVLA

o pUeAvVOG

Celery Soup i coom
Sweet bell pepper, parmesan bruschetta

2 OUTIA OTIO GEALVO LE YAUKLA TILTIEPLA,
MTIPOUCKETA TIXPMECAVOG

€10

STARTERS

Beef Carpacciov @ o0

Rocket leaves, Parmesan, semi-dried
tomatoes, pine nuts, balsamic glaze
Bodwvo kapmdtolo, poka, mappelava,
NUALOOTEG VIOMATEG, KOUKOUVAPLX, YAACO
BaAcapikoU

€18 | €24

Burratac oo m €17

Tomato and basil tartar, roasted pine nuts,
extra virgin olive oil, balsamic glaze
MTtoupATo, TAPTAP VIOMATOG KOL
BaoiAikov, eAaOA0d0, KOUKOLVAPLYK, YAXCO
BaAcapikov

Red Prawn Mousseline© o @ @

Dragon fruit carpaccio, avocado, mango and
passion fruit sauce

MouoeAiv KOKKLVNG Yo pidag, KAPTIATOLO OO

dpouTo ToL dpakov, aBoKAVTO, CAATON AT
Mavyko & ¢ppouto touv taboug

€22

LOCAL

Stuffed Zucchini Blossoms @ @ @

Edam, halloumi cheese, tomato confit,
rocket leaves

eplotoi koAokuvBoavBoli pe Tupi Evrap,
XOAOUUL, KOVl vIopatag, PUAAa pOKOG

€15

Octopus Carpaccio @& @@ G

Crispy pitta, white fish roe «taramas», fried
capers, semi-dried tomatoes, rocket leaves,
oregano, extra virgin olive ol

XTamodL KAPTIATOLO LE TPAYAVT] TIITC,
TOPOMA, KATIOPN, POKA, piyavr, EAatOAado

€15 | €21

Halloumi Cheese Parcel LOCAL €14
Quince apple chutney, phyllo pastry, Qgﬁ
fried celery

XoAOU L OE TIOVYKI, TOATVEL OTIO KLUOWVL,
$UAANO KPOUOTAG, TNYAVNTO CEALVO




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

€27

Linguini «Kakavia» €23

Red prawn tartar, sea urchin, cream, lonian
fisherman’s sauce

Aykovivi Kakopid, Taptap KOKKLVNG
yopidag, axivog, KPEUWON CAATCO TOU
Joapa loviov

Chef Z's Tagliolini VER €25

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

TaAoAivt, pavitdplo MOPEA, ALOTEG
viopdteg, Kovpavdapia, eEAadppld cwg
TPOVPOG LE KPEMD

Porchini Mushroom Panzerotti &

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

MavtoepoTL, LAVITAPLX TTIOPTCIVL, KPEMWON
caAtoa cadpav, NUIENPES VIOUATEC,
BaoALlkOg

€17

Pumpkin Risotto [E7 M €17
Asparagus

P1{0t0 kOAOKUOC e oTIOPAY YL

Seafood Risotto €23

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

P1{OTO € YOPIOEG, XTEVIX KO KAAGAPL
CWTOPLOMEVH OE AOTIPO KPOOL, VIOUATA

FISH
DAILY PRICE

Whole Fish TIMH HMEPAS

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

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

Rolled Sea Bass

Citrus sauce, beetroot, crispy potatoes
Aavpakt cto $oUpVvo, WG ATO
€0TIEPLOOELDT], TIOAVTLAPLY, TPAYUVEGS TILTATEG

€29

Norwegian Salmon €32

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

>0oAopoG NopBnyiag, kpoUvoTa ATO TTAVKO &
OpuppatiopEva BoTava, OTIAVAKL, TILTATES
ME MEAL-MOVOTAPOA, UTILOK OTOKOU

Grilled Tiger Prawns

Vierge sauce, cherry tomatoes, olives,
capers, Basmati rice, steamed vegetables
Fapideg oxyapag, cwg «vierge» RE v
TOMOTIVIY, EALEC KOl KATIAPL, PUCL TTOCATL,
AQYOVLKG OCTLOU

€39

Grilled Calamari

Pumpkin hummus, paprika chickpeas,
zucchini

KaAapapr oxapog, YoUupous koAokubag,
peBibia pe mampika, KoAokuvOakia

MEAT

Prime Fillet 2009

Morel mushroom sauce, truffle mashed
potato, carrot, asparagus

Bodwvo PLAETO, CAATOO LAVITOPLWV
Morel, moupé€ matdtoag pe tpovda,
KOPOTO, OTIOPAYYLX

€40

€45

24h Slow Cooked Pork Belly

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

> LlyoWnLEVTY] XOLPLVY] TIAVTICETN, KOUOKOUG
ME PETA KOL KOUKOUVAPLX, VIOMATA KOVL,
YUMOG KOUMOVTOPIOG

€25

Baked Rack Of Lamb €43

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

ApvakL Kap€E oto $oupvo, KPOUOTA UTIO
MTTOY OLPLK A LE LOVOTAPON KOL TILVOALY,
VIOMOTIVLY, OWG OTIO OUMAPL, TIOTATEG JLE
KPEMN, OTIAVAKL

Slow Cooked Chicken

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

2 LlYOMOYELPEUEVO KOTOTIOVUAO, TIOITATEG JLE
MEAL-OUOTAPOX, TIATATAKLO YAUKOTIOLTATOG,
MTIPOKOAO, 6WG aTto «oTat{Ld» Kol TpoVda

€27

Pan-Fried Veal Escalope Milanese

Spaghetti Napolitana, cherry tomatoes,
Parmesan

Mooyapiclo EoKOAOTT « MIAQVED», OTIOYYETL
ME OAATOO VTOHATOG, TTopeCava

€32



DESSERT

Italian Cassata o €10
Vanilla ice-cream cake, bergamot,
strawberry coulis

ItaAikr} Kaodta, maywto BaviAiag,
TIEPYUOVTO, PPAOVAES

Apple Tart B €11
Vanilla ice-cream, almonds, caramel and
quince apple sauce

Tapta pnAov, maywto Bavidia, auuyodala,
OWG KAPUHUEANG — KUOWVOUNAOL

Amaretto Creme Brilee B 8
Almond florentine, strawberries

ALOPETO KPEH MTIPOVAE, KOAPAMEAWMEV

o pUyoaAa, ppAouVAEG

Dark Chocolate Mousse B <5
Espresso creme brilée, mandarin sorbet,
Grand Marnier orange sauce

Moug¢ pa PG GOKOAATOGC, KPEMO TIPOVAE

ILE ECTIPECO, COPMTIE MAVTAPIVL, CWG
rmoptokaAlov Grand Marnier

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

Mapvaplopévo ayAddl, KOKKLVO KPOOi,
TIOYWTO HOOTIYO, AETITO TIAOTEANKL LE
dUOTIKL, OLPOTIL YO POLTILOU

Local Delights o €11

«Kataifi» phyllo pastry with nuts
and syrup. Cherry, walnut and bergamot
sweet fruit preserves

Kavtaidtl og olpomt kot PpLotikid. MNAukd
TOU KOUTOALOU, KEPOOT, KAPUOAKL KOL
TIEPYOLOVTO

Seasonal Fruit Platter B m €16
Muatéa pe emoyLlaka ¢ppouta

ICE-CREAM & SORBETH

Vanilla | BaviAix

Masticha | Maotiya

Chocolate | ZokoAdta

Tiramisu | Tipapioov

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

Lemon Sorbet | Zopurté Agpdv

1 SCOOP €4.00 | 2 SCOOPS €7 | 3 SCOOPS €9.50
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SUSHI BAR

TUE-SUN | 6PM-11PM

THE LOUNGE BAR & TERRACE
LA BREZZA | ROOM SERVICE
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~~ | SUSHI BAR
LA BREZZA | LOUNGE BAR | ROOM SERVICE

Edamame | €8
Sea Salt or Plain

8 pieces

Dragon fruit, papaya, mango, avocado, shiso leaf
Crah, tobiko, mayo, cucumber, avocado
Kimchi, spicy mayo, wakame, cucumber, avocado
Cucumber, avocado, cream cheese, red tobiko
Prawn tempura, spicy mayo, cucumber, avocado, teriyaki

Turnip-cabbage, asparagus, zucchini and
carrot tempura, spot of kimchi

Tuna, salmon, sea bass, crab,
avocado, spicy mayo, black tohiko

Carrot, avocado, cucumber, daikon radish

NIGIRI

2 pieces

Sake Salmon | €8.5

Maguro Tuna | €8.5

Suzuki Sea Bass | €9
Ebi Prawn | €9

J pieces

Sake Salmon | €11

Maguro Tuna | €11

Suzuki Sea Bass | €12
Ebi Prawn | €12

PLATTER 22 PLATTER 34

€55 €70
Nigiri 2 pieces each: Nigiri 2 pieces each:
salmon, sea bass, prawn Tuna, sea bass, prawn

Maki 16 pieces: any 2 maki Sashimi 2 pieces each: salmon, tuna
Maki 24 pieces: any 3 maki

VA VA VA VA VA VA
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Edamame o o o
Sake Salmon o o o
Maguro Tuna o o o
Suzuki Sea Bass o o o
Ebi Prawn o o o
o o o O
Sake Salmon o
Maguro Tuna o
Suzuki Sea Bass o
Ebi Prawn o
o o o O
Pink Dragon o o o
California o o 0O o0 o o o
Spicy Tuna o o o o o0 o o
Salmon o O O O o o
Ebi Tempura o o o O o o o
"Kouloumbra™ Tempura o o O o0 o o o o o
Rainbow o o O O o o o
Garden o o o O
o o o o©




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





