Pinolo

Brunch Menu

Main Menu






FocacciaSandwiches

Focaccia Caprese (v 9.00

DPECKO TUPL HOTOAPEAQ, VIOUATA KL TEECTO BACIAKOU
Fresh mozzarella cheese, tomato and basil pesto

Focaccia Mortadella 10.50
Tupl pmoupdta, popTadEAa kat KaBoupdlopEva PLoTiKia Atyivng
Burrata cheese, mortadella and roasted pistachios

Eggs Benedict

Florentine vy 8.50
Auyd TIOOE, PPUYAVIOHEVN POKATOLA, OTIAVAKL,

odAtoa hollandaise kaw cuvodeuTikr) CaAdTa

Poached eggs, toasted focaccia, spinach,

hollandaise sauce and side salad

Pancetta & Mushrooms 9.50
Auyd TIOOE, PPUYAVIOHEVN POKATOLA, TIOVOETA,

pavitdpla cdAtoa hollandaise kot cuvodeuTikr] COAdTAL

Poached eggs, toasted focaccia, pancetta, mushrooms,

hollandaise sauce and side salad

Pizza

Avocado & Eggs «vr 14.00

ZUun 48wpng wpipavons, OAATOA VIOUATAS, HOTCAPEAQ,
ABOKAVTO, AUYA TNYAVNTA KAl PUANAL POKAG

Fermented 48hours dough, tomato sauce, mozzarella,
avocado, fried eggs and arugula leaves

Carbonara 16.00
ZUun miitoag 48wpng wpidavong, KPEUA UTIoupATa, HOTCAPEAQ,

TIAVOETA Kol odATtoa hollandaise

Fermented 48hours dough, burrata cream, mozzarella,

pancetta and hollandaise sauce

[VE] KatdAAnAo yla XopTopadyouq.
AMNAepyieg kat duocaveieg: Mapakaloupe OTIWG amteubBuvOeite GTO TIPOCWTILKS EEUTINPETNONG YL
dleukplvioelg TpLy amd tnv mapayyeiia oag.
OL Tpég eival oe Eupw kat eptAapBdvouv dikaiwpa uttnpeociag kat OriA.
[VE] Suitable for vegetarians.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Mascarpone
Mousse

Orange «vr) 6.50
Moug amd ylooUPTL KAl JOCKAPTIOVE, TIOPTOKAAOTITO KA KAPAPEAWUEVES
@AOIOEC TIOPTOKAALOU

Mousse mascarpone yoghurt, orange pie and caramelised
orange peels

Berries g 8.00
Moug amé yLooUPTL KAl JOOKAPTIOVE, HOUPA ETTIOXAG, PPAOUAES KOL

OLPATIL HoUpWY

Mascarpone yoghurt mousse, seasonal berries, strawberries and

berries syrup

Cinnamon Buns

White Chocolate (v 8.50

PoAdkial pe CUpN @OKATOLAG KAl KAVEAQ, kaoTavr) (axaen,
OAATOQ ASUKNG COKOAATAG KAl POUVTOUKLAL

Focaccia rolls with cinnamon, brown sugar, white chocolate
sauce and hazelnuts

Pistachio Praline (vx) 9.50
PoAdkial pe CUN pOKATOLAG KA KAVEAQ, kaoTavr {Axaen,

TPV attd PLoTikia Atyivng kat KaBoupdlopéva PLoTikia Atyivng

Focaccia rolls with cinnamon, brown sugar, pistachio praline

and roasted pistachios

[VE] KatdAAnAo yla XopTopadyouq.
AMNAepyieg kat duocaveieg: Mapakaloupe OTIWG amteubBuvOeite GTO TIPOCWTILKS EEUTINPETNONG YL
dleukplvioelg TpLy amd tnv mapayyeiia oag.
OL Tpég eival oe Eupw kat eptAapBdvouv dikaiwpa uttnpeociag kat OriA.
[VE] Suitable for vegetarians.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



ZapwoTte yla ta
alAepyloyova

1 eTlokePOeite
TOV TTLO KATW
ouvdeopo / Scan
for allergens or
visit the link

www.pinolo.com.cy/
menus




Antipasti
OpexTika

Insalate
S 0AATES

Risotti e Pasta Fresca
P1goto xaw ®peoxa Zupapika

Pizza
[Titoa

Main Dishes
KupiwgITiata

Dolci
Emdopmia

[V] KatdAAnAo yla auotnpd xoptoddyoug. [Ve] KatdAAnAo yla xoptopdayoug.
ANAepyieg kat duocavefieg: MNapakalolpe OTIWG ATeUBUVOE(TE OTO TIPOCWTIKO EEUTINEETNONG VLA SLEUKPLVICELS TIPLV ATtd TNV TtapayyeAia oag.
O tpég eival oe Eupw kat epthapBavouy dikaiwpa uttnpeoiag kat OrA.
[V] Suitable for vegans. [Ve] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Antipasti

OpexTtixa

Bruschette al Pomodoro v (2 tpx/ pcs)
MTIPOUCKETEG PE VIOUATA, KATIOPN ZIKEAIOG KOl PPECKO BACLALKO.
Bruschettas with fresh tomato, Sicilian capers and fresh basil.

Me gapdéda

With sardine

Suppli ve) (2 Tpy/ pes)

Kpokéta pe plloto, poToapeAa KAl VIOPATA.
Risotto croquette, with mozzarella cheese and tomato.

Bruschette al Fungo Nero Dolce (v (2 T/ pcs)

MTIPOUCKETEC PE KPEPA KATOLKIOLOU TUPLOU Kall YAUKO PAVLITAPL HOUPNG TPOMTIETAC.
Bruschettas with goat cheese cream and black trumpet mushroom sweet preserve.

Pizzetta all’ Aglio vx)

Mivi Ttitoq, pe okopdoBouTtupo atd PaUpo okdPdO, BoTava Kal Ttapueldva wpelpavong.
Mini pizza with black garlic butter, herbs and aged Parmesan cheese.

Pizzetta con Formaggio v

MivL TtitoQ, pe KpEPa PTIOUPATAC KAl HAUPOU OKOPJOU, TUpl HOTOapPEAQ Kall
KOAPOAPEAWUEVO KOEPUUDL.
Mini pizza, black garlic burrata cream, mozzarella cheese and caramelised onion.

Gamberi Fritti

lapideg TepTIOUPA OEPPLPLOUEVES PE KOAOKUOAKLO TEPTIOUPA KOl CAATOQ TAPTAP.
Prawns tempura served with zucchini tempura and tartare sauce.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Barbabietola con Stracciatella Affumicata (g

MavtCdpl ynuévo oe AAATL, e KAPALES AYKIVAPAC OTN OXAPA, TUP( OTPATOLATEAA

KAl @UAAQ BaciALkoU.

Salt baked beetroot with grilled artichoke hearts, Stracciatella cheese and basil leaves.

Carpaccio di Manzo

Bodwvd PIAETO KOPTIATOLO, YAPVIPLOPEVO HE KATIAPOUNAQ, ayvo TTapBEvo eAaldAado,
BaAoduiko EidL, Aoideg TIAPHPECAVOS KAl PPECKOTPLPPEVN HaUpn TPoUPA ETIOXNG.
Beef fillet carpaccio, garnished with caper berries, extra virgin olive oil, balsamic vinegar,
Parmesan flakes and freshly ground seasonal black truffle.

AMNAepyieg kat ducaveieg: Mapakaloupe STWG ameuBuvOeite GTO TIPOCWTILKS EUTINPETNONG YL SLEUKPLVIOCELS TIpLY aTtd TNV TIapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Insalate

S OAATES

Caesar
KapdlEg papouAloy, TpAyavr] TIAVOETA, KAAQUTIOKL OXAPAG, TIAAALWPEVN TTapueldva,
KPOUTOV POKATOLAG KAl KPpepwdeg VIPEDLVYK Tou Kaioapa.
Lettuce hearts, crispy pancetta, grilled corn, aged Parmesan cheese, focaccia croutons
and creamy Caesar dressing.

Me xotomovAo oxapas

With grilled chicken

Spinaci e Albicocche (vr)
ZaAATa OTIAVAKL e KAWAAIOPEVA BEPIKOKA TIOCE, TUPL OTPATOLATEAA KA KATIVIOTA PLOTIKLAL Atyivng.
Spinach salad with charred poached apricots, Stracciatella cheese and smoked Aegina pistachios.

Formaggio e Pere (vr

Mikpd QUAAWSN AQXOVIKA PE DLOKPLTIKA TIKAVTLIKO ABOKAVTO, AXAASL KOVQL, TOLTIG axAadLoy,
(€016 KATOLKIOLO TUPL, POUPVIOTO UTILOKOTO APUYOAAOU KAl VIPEOLVYK AEUOVLIOU.

Baby leaf salad, slightly spiced avocado, confit pear, pear chips, warm goat cheese

with oven baked almond biscuit and lemon vinaigrette.

Burrata (vr)
Kpepwdeg tupl pmoupdta, viopativia, yntr) koAokuBa, Turepléc GPAwpivng otn oxdpa,
KPOUTOV POKATOLAG, EAALOAADO, aAvOOG AAQTIOU KAl TIAAQULWHEVO BAACAMLKO EDL.

Creamy burrata cheese, cherry tomatoes, roasted pumpkin, grilled Florina peppers,
focaccia croutons, olive oil, salt blossoms and aged balsamic vinegar.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Risotti e Pasta Fresca

Pigoto xaw dpeoxra Zupapika

Risotto ai Funghi
P1loto kapvapoAL pe pavitdapla eTtoxns, EUOUA AEUOVIOU KAl PPECKOTPLUMEVN

paupn TpouQa.
Carnaroli risotto with seasonal mushrooms, lemon zest and freshly ground black truffle.

Rigatoni al Pomodoro vs)

Piykatévi pye cdAtoa amnd @pEeoKeS VIOUATES, OKOVN ATIOENPAUEVNG VIOPATAG
Kal BAOLALKO.

Rigatoni with fresh tomato sauce, dried tomato dust and basil.

Me toiditxaL oxopdo
With chiliand garlic

Bucatini Cacio e Pepe «vr)

MTIouKaATiVL pg HAUPO TUTTEPL KAL KPEPWAN CAATOA TIEKOPIVO.
Bucatini with black pepper and creamy Pecorino sauce.

Penne al Pesto g

Mévveg e EoTO PACIAKOU, AlOOTH VIOUATA KAL KATIVIOTA TIVOALAL.
Penne with basil pesto, sundried tomatoes and smoked pine nuts.

Ravioli Ricotta e Spinaci v
PaBLoAL yeplotd pe tupi pLKOTA KAl OTIAVAKL, CAATOQ VIOPATAS Kal Ttappeldva.
Ravioli filled with ricotta cheese and spinach, tomato sauce and Parmesan cheese.

Tagliatelle alla Bolognese
TaAlaTEAEG pe HOOXAPIoLO payou kal Tupi TtapuelCAva.
Tagliatelle with slow-cooked beef ragl and Parmesan cheese.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Rigatoni all’ Amatriciana

Piykatévi pe kamviotr tavoeta, OAAToa NATIOAL, TUKAVTIKO LTAALKO CAAAML, KPEUMUDL KAl
AlaOoTA VIOPATA, YOPVIPLOPEVO HE KPOUTIA ATIOENPAPEVNG TIAVOETAG KAl POKATOLAG.

Rigatoni with smoked pancetta, Napoli sauce, spicy ltalian salami, onion and sundried
tomatoes, garnished with pancetta and focaccia crumble.

Spaghettialla Carbonara

2TIOYYETL JE YKOUAVTOLAAE, KOOKO auyoU Kal Tupi Ttiekopivo.
Spaghetti with guanciale, egg yolk and Pecorino cheese.

Linguine con Gamberi
AwvyKouivt pe yapildeg, payou yapidag kat AaXAVIKWY, O UTILOK Yapidag Ye
APWHATIKA BoTavVA.
Linguine with prawns, vegetable and prawn ragu, in a prawn bisque with
aromatic herbs.

Me aotaxoovpa*

With lobster tail*
*Mpoteivetal yla duo dtopua/ Recommended for two persons

Lasagnaal Ragu

AeTITA PUAAA CUPOPLKWY PE HOOXOPIOLO payoU Kal avAaAa@pn KPEUa TIapPelAvag.
Thin pasta layers, with slow-cooked beef ragu and light Parmesan cream.

Gnocchi al Salmone e Tartufo

NLOKL TTATATOG Ye KUBOUG COAOUOU KAl KPEPWON OAATOA ATIO (TAAKA TUPLA,
MTILOK YO pIdaG KOl PPECKOTPLMPEVN ETIOXLAKT TPOUPA.

Potato gnocchi with salmon cubes in a creamy Italian cheese sauce, prawn bisque,
finished with freshly shaved seasonal truffle.

Bucatini al Tartufo (x)

MTtoukativt TeAelwpEVo og KePAAL Ttappeldvag 24unvng TTaAaiwong, Ye Kpsua
YAAQKTOC KOl PPECKOTPLUPEVN paupn Tpou@a.

Bucatini tossed in a 24-month aged Parmesan wheel, with fresh cream and
freshly grated black truffle.

Me payod pavitapiwv

With mushroom ragu

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



ITitoes pe QOn 48wpns wplpavons ano
BloAoyiko aAelpL AELKO kAL OALKNG AAECTS

Pizzas with 48hour fermented dough made from organic white and wholemeal flour



Pizze

I[Titoeg

Margheritavs)

2AAToQ VIOPATOG, Tupl TtTappelAva, PPECKO TUPL HOTOAPEA, VIOUATIVIAL KOl AASL BACIALKOU.
Tomato sauce, Parmesan cheese, fresh mozzarella cheese, cherry tomatoes and basil oil.

Salame di Napoli
2AATOQ VIOUATOG, TUPl HOTOAPEAQ KAl CAAA L NATIOAL
Tomato sauce, mozzarella cheese and Napoli salami.

Spianata Piccante

>AAToA KITPLVNG VIOUATAG, TUPL HOTOOAPEAQ, TIKAVTLIKO LTAAIKO OQAAUL, HOPHEAADQ
KPEPMUDLOU, AAdL BACIALKOU, PPECKO BUPAPL KaL XOVTPO AAATL.

Yellow tomato sauce, mozzarella cheese, spicy ltalian salami, onion marmalade, basil oil,
fresh thyme and coarse salt.

Greca g
2AATOQ VIOUATOG, TUPL HOTOAPEAQ, PETA, TUTIEPLES, EALES, EAALOAQDO KAl piyavn.
Tomato sauce, mozzarella cheese, feta cheese, peppers, olives, olive oil and oregano.

Funghi Portobello e Cotto

2 AATOQ VIOUATOG, TUPL HOTOAPEAQ, XA KOTO, JAVITAPLO TIOPTOUTIEAIVL KAl BACIALKOC.
Tomato sauce, mozzarella cheese, cotto ham, portobellini mushrooms and basil.

Carbonara
Tupl poToapPEAQ, LTAAIKNA TIAVOETA, KPEUA TIEKOPIVO KAl AUYO.
Mozzarella cheese, Italian pancetta, Pecorino cream and egg.

Capricciosa

2AATOQ VIOPATOG, TUPL HOTOAPEAQ, AYKIVAPEGS, EALEC, HAVLTAPLA, TIPOCOUTO, PUAAA
POKAG KAl TIAAQUWHEVO BAACAULKO EidL.

Tomato sauce, mozzarella cheese, artichoke, olives, mushrooms, prosciutto, arugula
leaves and aged balsamic vinegar.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Quattro Formaggi e Tartufo vr)
KpE€ua ITaAKWY TUPLWYV PE YKOPYKOVTLOAQ, KATOLKIOLO TUPi, HAOKOPTIOVE KAl paupn TPouQa.
ltalian cheese cream with gorgonzola, goat cheese, mascarpone and black truffle.

Me yapides
With prawns

Pesto con Mortadella e Pistacchi

SAAToa VIoPdTag, TUPL HOTOAPEAQ, VIOHATIVIA, TIEOTO BACIAKOU, HOPTASEAQ,
pTIoUPATA KAL PLOTIKLAL Alyivng.

Tomato sauce, mozzarella cheese, cherry tomatoes, basil pesto, mortadella,
burrata and Aegina pistachios.

Nduja

Kpépa amnd tupi uroupdta, KATOLKIOLO TUpl, VIOUYLA, LTAAIKEG EALEG, AOOTEG VIOUATEG,
TIEOTO BACIALKOU, HEAL KAl yUPN HEACOAGC.

Burrata cream, goat cheese, nduja, Italian olives, sundried tomatoes, basil pesto,

honey and bee pollen.

Caviar
Kpépa amod tupl proupdta, KpgPa pe Tiekopivo kat auyod kal ttadkd xaBidpt Calvisius.
Burrata cream, egg pecorino cream and ltalian Calvisius caviar.

IMpéc6Oeta / Add-ons

Mappeldva wpipavong / Aged Parmesan
Mavitdpta / Mushrooms

Mikavtiko caAdut / Spianata piccante
MoptadéAa / Mortadella

Xap kéto / Cotto ham

Mpoocouto MNdpuag / Prosciutto di Parma
dpéokia paupn tpouga / Fresh black truffle
Tupi pmoupdra / Burrata cheese

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe OTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLA SLEUKPLVIOELS TIpLY aTtd TNV TtapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Main dishes
To Share

Pollo ai Funghi Porcini*

DIAETO KOTOTIOUAO OOTE HE KPEUWAN CAATOA HAVITAPLWY TIOPTOIVL.
Sautéed chicken fillet with creamy porcini mushroom sauce.

Black Angus Mozzarella Burger

Mrmuetékt Black Angus og pmipldg, @pEoKLa HOTOAPENQ, TIPOCOUTO, TOATVEL OUKOU,
AYYOUPAKL TOUPOCH, VIOUATA KAL TPAYOVES TIATATEC KUOWVATEG.

Black Angus beef burger in brioche bun with fresh mozzarella, prosciutto, fig chutney,
pickled cucumber, tomato and crispy potato wedges.

Orata al Forno*
TourmoUupa PIAETAPLOUEVN OTOV POUPVO, OePPLPLOUEVN e OAATOA beurre blanc kat kATaen.
Oven baked filleted sea bream, served with beurre blanc sauce and capers.

Veal Milanese*

NETITOKOPPEVO HOOXAPL O TPAYAVH KPOUOTA TIAVKO, TEAELWHEVO OTO TNYAVL e
APWHATIKO BouTtupo, oepRLPLOPEVO PE CAATOA TAPTAP.

Thinly sliced veal in a crispy panko crust, finished in the pan with aromatic butter and
served with tartare sauce.

Filetto di Manzo*

Bodwod @iAéto Black Angus oxdpag, KOpUEVO TaAdTa oepPLPLoPEVO e OAATOA CWHOU
KOKKLVOU KPAOLOU.

Grilled Black Angus beef fillet, thinly sliced tagliata-style, served with red wine jus.

Ribeye 500g*
Bodwo Black Angus ribeye, Koppévo TaALATA, OEPPLPLOPEVO e OAATOA TAPTAP.
Black Angus ribeye, served with tartare sauce, thinly sliced tagliata-style.

*TInNV Tpn cupmeptAapBavetal éva cuvodeutikd etithoyng./ Price includes one side of your choice

AMNAepyieg kat ducaveieg: Mapakaloupe STWG ameuBuvOeite GTO TIPOCWTILKS EUTINPETNONG YL SLEUKPLVIOCELS TIpLY aTtd TNV TIapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Ossobuco di Vitello

(KatdaAAnAo yia 4 dtopa / Suitable for 4 persons)

Moo xapiolo KOToL PuTtpele Pe AQXAVLKA, TIATATEG POUPVOU OEPPLPLOPEVO e CAATOA
KOKKLVOU KpaoLoU.

Braised veal shank with vegetables, baby baked potatoes served with red wine sauce.

Side Dishes

Baby matatouAeg poupvou / Baby baked potatoes

BeAoudvog oupég atdtag / Creamy mashed potato

Poka pe vipadeg tappelavac / Rocket salad with Parmesan flakes
Wntd Aaxavikd pe péAl BeAavidildg kat kamviotd pavitdpla /
Roasted vegetables with oak honey and smoked mushrooms

Sauces

YAaAtoa taptdp / Tartare sauce

Kpepuwdng cdAtoa pavitapiwy / Creamy mushroom sauce
ZAaAtoa Cwpou KOKKvou kpaotol / Red wine jus

2AaAtoa beurre blanc pe kamapn / Beurre blanc sauce with capers

*TInNV Tpn cupmeptAapBavetal éva cuvodeutikd etithoyng./ Price includes one side of your choice

AMNAepyieg kat duocaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOCELS TIpLY attd TNV TtapayyeAia oag.
OL Tpég eival oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Dolci

Emdopmia

Cheesecake al Cioccolato con Nocciole

Y okoAaTéVIo cheesecake, cepRLPIOUEVO PE KAPAUEAWUEVA POUVTOUKLAL.
Baked chocolate cheesecake served with caramelised hazelnuts.

Panna Cotta al Pistacchio
MNavokdta pe PLoTiKaL Ayivng, @PAOUAEG, HOUPAL KA OLOOTTL OTTO TOAU KOKKIVWY PPOUTWIV.
Panna cotta with pistachio, strawberries, berries and red fruit tea sauce.

Tiramisu

AvaAappn KpEua attd Tupl HaoKAPTIOVE KAL EOTIPECO, APWHATIOMEVA PTILOKOTA
ME KAPE KAl TIOUdPA ATIO KAKAO.

Airy mascarpone and espresso cream, coffee scented biscuits and cocoa powder.

Calzone al Cioccolato

KaAtodve, pye yepLon TipaAiva @OUVTOUKLOU, TUPL HOOKAPTIOVE, TPAYOVO UTILOKOTO KAl
OpuppATIOPEVA KOBOUPDLOUEVA POUVTOUKLA. 2ZepPipeTal pe TIaywtd BaviAag.
Calzone, filled with hazelnut praline, mascarpone cheese, crispy biscuit and crushed
roasted hazelnuts. Served with vanilla ice cream.

Gelato

Bavihia Madayaokdpng / Madagascar Vanilla

>okoAdta pe 70% meplektikdTnTa KakAo / Chocolate with 70% cocoa content
®dpdoula / Strawberry

Aepodvi coppté / Lemon sorbet

AMNAepyieg kat ducaveieg: Mapakaloupe STWG ameuBuvOeite GTO TIPOCWTILKS EUTINPETNONG YL SLEUKPLVIOCELS TIpLY aTtd TNV TIapayyeAia oag.
OLtpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.
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Pinolo - Archiepiskopou Makariou Ill Severis Building 9, Nicosia 1065 - 22 570750





