FOOD ALLERGY NOTICE

IF YOU, OR ANY MEMBER OF YOUR PARTY, HAS A FOOD
ALLERGY / INTOLERANCE
OR A SPECIAL DIETARY REQUIREMENT PLEASE ASK
THE STAFF MEMBERS FOR ADVICE.
THANK YOU

AN EXEIX 'H KATOIO AIKO £AX MEAOX EXEI
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Hl MAMMA'S SOUPS ZOYTEX

Minestrone ! 6.50
Homemade soup made of seasonal vegetables, served with crunchy croutons.
Znitiki oouna ano enoxiakd Aaxavikd, oepfipetar Le tpayavd kpoutovia

Chilled Avocado **° 7.50
Chilled avocado soup with fresh coriander and cream flavoured with lime juice and zest,

garnished with chopped tomato, spring onion and crispy bacon, served with focaccia bread

Koua oouna afokdvto pe ppéako KOAIavopo kar Kpéua pe xupo kair Eboua Adiy,

YapVIpIouévn e KopUEVn vIoudta, avoi§idTiko KpeUUUo! kal Uneikov, oepPipiouévn pe wawui focaccia.
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Il COLD APPETIZERS KPYA OPEKTIKA
Beef Carpaccio'? 12.80

Thinly sliced tenderloin (beef fillet) garnished with baby rocket leaves with lemon dressing,
topped with grana padano cheese flakes
Nentés pétes and piAéto fodive yapvipiopévo pe pUAAa pokas kai PETES TupioU ykpdva navidvo

Prosciutto and melon wraps 11.50
Fresh melon (in season) wraps with Italian prosciutto garnished

with strawberries and fresh mint leaves

Opéako nendvi (o€ enoxn) avadinAwpévo Le ITaAIKO NPOooUTO YapVIPIoUEVO

LE QPAoUAEs kal ppéoka puAda dudapiou

Cold Bruscette *- 310 13.00

Bruschetta with cream cheese, smoked salmon roses, garnished with fresh chives
Mnpouokéta e KpePwOEs TUpT, Kanvioto aoAopo, YapVIPIOUEVO LIE PPECKO OXOIVONPaAao

Pistachio stuffed baby peppers >*° 7.00
Stuffed baby peppers with goat cheese rolled in chopped pistachio nuts

served with orange balsamic dressing

[ELIOTES LIKPES MIMEPIES LIE KATOIKION0 TUPT TUATYUEVES OE

piotikia oepPipiopéva pe ows noptokaAiou

B HOT APPETIZERS ZEXTA OPEKTIKA

Hot Bruschette *'1°

i) Traditional trattoria garlic fresh baguette bread 5.50
Mapabdoaiakd okopbOWwLo @Tiayuévo ano PPEaka UNaykera

ii) Traditional trattoria garlic fresh baguette bread topped with melted mozzarella cheese 7.00
lapadoaiakd akopbOWwLO QTiayUEVO and PPEDKa UNaykeTa Le Aiwpévo Tupi potaapédas

Parmigiana Di Melanzane *° 8.40
Layers of aubergines combined with mozzarella, grana padano cheese and tomato sauce
Jtpwparta peAit{dvas ouvouacuéva e Tupi otoapéda, Tupi ykpdva navidvo kai odAtoa vioudras

Garlic Mushrooms Gratinati '° 9.50
Oven baked creamy garlic Mushrooms gratinated with a layer of grana padano cheese
Kpeuwon pavitdpia pe oképdo wnuéva otov poupvo, HE oTpwpa tupioU ykpdva navidvo

Pancetta wrapped with King Prawns ° 12.50
Wrapped prawns with pancetta marinated with honey and fresh lime,

baked in the oven garnished with fresh cilantro leaves

Tudiyuéves yapibes e navoerta Hapivapiopevn e UEAT kal pPETKO Adiy,

WNUEVES aTO POUPVO, YapVIPIOUEVES LIE ppéaka @UAAa koAiavopou



Bl INSALATE LANATEX
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Insalata Di Cesare 1310 12.50

(lassic Caesar's salad with lettuce hearts, chicken, tomatoes,

topped with grana padano cheese flakes, croutons and Caesar dressing
KAaoikry oaAdrta tou Kaioapa kapdiés papouldiod, koténoulo, viopdres,
HE VIQdbes tupiou ykpdva navtdvo, kpoutov kar odAtaa tou Kaioapa

Insalata Caprese >*° 11.50
Combination of tomato and mozzarella topped with virgin olive oil and pesto
Evas anAds ouvbuaaoyds vropdtas kar potaapélas pe napBévo eAaidAado kar néoto

Insalata Mista >-1° 9.80
Crunchy iceberg leaves, lettuce leaves, baby rocket leaves and cherry

tomatoes topped with almond flakes. Served with balsamic vinegar

Tpayavd @UAa iceberg, @uMa papouliod, UAa pdkas kar viopativia,

oupnAnpwpéva pe vipddes auuyddiou. Xepfipetar pe E061 fadaduiko

Insalata di Rucola >1° 12.50

Rokka leaves with sundried tomatoes, roasted pine nuts and grana padano flakes
Tpayavd @UAAa pdkas pie Aiaotes viopdtes, kafoupdiouévous Kapnous KOUKOUVapiou
ka1 tupi ykpdva navidvo



Il PASTAS ZYMAPIKA

Mamma Leone Seafood Pasta -3¢ 20.40
Pasta with sauté king prawns-mussels-kalamari and clams

in chilli garlic olive oil sprinkle with fresh parsley.

Zupapikad pe yapides-uudia-kaaudpi o€ eAaiéAado pe toidi, aképoo,

naonaAiouéva pe PPEoKo paiviavo.

Penne Arrabiata ! 10.50
Penne pasta in reach chilli tomato sauce
Zupapika névves o€ odAtoa vropdras taiAl

Spaghetti Alla Carbonara %0 13.50
A Traditional trattoria spaghetti in a creamy sauce, with pancetta, eggs, grana padano cheese,

pecorino cheese and black pepper, giving an original taste of one of Italy’s most famous dishes
lapadoaoiakd anayyéti o pia kpepwdn odAtoa pe navoetta, auyd, tupi ykpdva navidvo,

tupi nekopivo kar paupo minépl. Eva and ta o didonua midra s ltadias

Spaghetti Alla Bolognese 114 11.50
Spaghetti with traditional Bolognese sauce, with beef minced meat, onions, carrots,

celery, fresh tomato sauce and red wine. A dish that

Mamma will love

Xnayétt pe napadoaoiakn odAtoa pnoAove(, e fodivo, kpeupudia, kapota, oéAivo,

odAtoa vroudras kai kokkivo kpaoi. Eva midto nou AatpeuUel kai n papd
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Italian Homemade Lasagne %14 14.80
Layers of fresh pasta with Bolognese, béchamel sauce, oven baked

with mozzarella and grana padano cheese

Jtpwpara ppéokou {UPapikoU LE UnoAoVE], adATaa Lnecauél,

wnuéva atov poUpvo LE LoToapéAa kal Tupl ykpdva navidvo

Ravioli With Salmon *-*:1° 18.40
Ravioli stuffed with fresh salmon and bhaby spinach.

Served with butter and sage sauce

PafioAi yeuioto pe ppéako oodoud kai anavdki,

oepPipiopévo pe foutupo kai adAtoa packduniou

Linguine alla camberoni :58:2:10.12 22.00
Linguine with King Prawns and Prosciutto finished in a creamy Pesto sauce
Atykouivi e Bagidikés yapides kai npooouto TEAEIWEVES LIE KDEUWOES OwWS NETO

Fusilli alla Pollo *7-10-12 19.50
Fusilli pasta with creamy chicken fillet, oyster mushrooms and sundried tomatoes.
[Ndota pouaii ue PiIAETo kotomoulo, ppéaka KpEWa, Lavitdpia oyster kai AIOOTES VIOUGTES.

RISOTTI PIZOTO

Risotto Primavera 101214 11.40
Vegetarian risotto, with grana padano, zucchini, carrots, leeks, celery, basil and tomatoes

Pi{6to yia Xoptogdyous, pe tupi ykpdva navtdvo, kodokuBdkia, kapdra,

npdoa, agAivo, BaciAiké kar viopdtes

Risotto Alla Pescatora 691012 21.50
Seafood Risotto cooked with saffron, baby calamari, king prawns, half shell mussel

and pepperoncino Flavoured with white wine

Balaoaivé Pi{oto payeipeuévo e oappadv, kaAaudpl, yapides, pudia kai MenEpoOVIaivo.

Apwpatiouévo e Aeuko kpaol



Bl MEAT & FISH KPEATIKA & OAAAZXZINA
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Stuffed Chicken Parmigiano 7:*° 16.80
Golden brown chicken breast, stuffed with mozzarella, baby spinach leaves

and sundried tomatoes, rolled in parmesan crust.

Served with potatoes and flavored with rosemary.

Accompanied with wholegrain mustard sauce.

Toiyapiauévo otriBos KoténouAou, NapayeUioUEVO LIE HOTOAPEAT, LIMEIKOVY,

onavdki kai AIaoTEs VIoudres TUATyUévo o€ kpouata nappeavas.

ZepPipiopévo LE OWTapIoUEVES NATATES aPWUATIOUEVES L€ OevpoAifavo.

ZuvobeUetal and adAtaa pouatdpdas oAikns aAéoews

Garlic King Prawns °1° 25.80
Mamma’s Sauté king prawns are flavoured with garlic and flamed with ouzo.

Finished with baby spinach and cherry tomato sauce. Served with rice pilaf.

01 yapides tns Mauds wnuéves pe okopdo kar pAauné oudo.

TeAeiwpéves pe anavdki kar c6Atoa and viopartivia. XepBipovrar pe mAdgi pudiod.

Italian roasted pork chunk 101214 21.40
Marinade pork chunk with red dry wine, olive oil and rosemary cooked in the oven

with vegetables served on potato celeriac puree.

Mapivapiopévo koppdti xoipivo pe kOkkivo Enpd kpaai, eAaidAado kar bevipolifavo

HayeIpEUEVO OTO POUpPVO LE Aaxavikd, oepfipIauévo e MOUpPE natdra.

Beef tenderloin with creamy mushroom sauce 71012 29.50
Beef tenderloin flamed with brandy served with sauté baby potatoes, grilled vegetables,

dressed with creamy mushroom sauce.

Bodivo @iAéto pAauné pe kovidk, aepBipioUEvn LE OOTAPICUEVES MATATES,

Aaxavikd oxdpas kai aéAtoa pavitapiwv.

Poached fillet of salmon 31912 23.00
Fillet of salmon poached, served with saute baby spinach, cherry tomatoes,

boiled new potatoes, topped with dill and a lemon butter sauce.

ZoAwpds Ppaatds oepPipiopévos pe aotapiauéva euAda anavakiou(baby),

Bpaatés vées natdres, yapvipiouéva pe avnBo kai aws BoUtupo Aguovi.



BPIZZENITXEX
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Pizza Mamma Leone 11912 14.80
Our special House Pizza with ricotta and mozzarella cheese, topped with strawberries

and raspberries baked in our wood oven, served with rucola leaves and prosciutto,

garnished with marinaded berries, drizzled with virgin olive oil.

H éikn pas aneaiaité nitoas, e nPoaoUTo, TUPId PIKGTa Kal HoToapéAa, ppdouAes kai Batduoupa,
wnuévn ato Euldpoupvo pas, oepPipiouévn pe @uAda pokas kai npooouto,

yapvipiguévn pe papivapiauéva poupa kai napBévo eAaiddado .

Pizza Margherita **° 11.00
Margherita pizza with our special tomato sauce, buffalo mozzarella cheese,

cherry tomatoes topped with fresh basil leaves and flavored basil oil.

lNitoa Mapyapita pe odAtoa vioudtas, tupi potoapéda pnougalo, viopativia,

pe emkdAuyn and euMa @péokou faaiAikou kai apwyatikd Addr faoidikod.

Pizza Favorita -1° 14.80
Pizza with fresh tomato sauce, mozzarella and parmesan cheese, rukola, prosciutto,

cherry tomatoes and olive oil.

lNitoa pe ppéoka odAtoa vioudtas, potoapéla, tupi nappeddva, poka,

npooouto, vtopativia, kar eAaidAado.

Pizza Alla Diavola *-*° 13.80
Pizza with spicy tomato sauce, spicy peperoni, mozzarella cheese, fresh thyme,

fresh oregano and chili oil.

[Nitoa pe odAtoa nikdviikns viopdras, MKAVIIKO NENEPOVI, TUPT HoToapéAa,

Buudpi, ppéakia piyavn kai Adéi ToiAi.

Pizza Quattro Formaggi *'*° 14.80
Pizza with fresh tomato sauce, gorgonzola, mozzarella, emmental,

parmesan cheese topped with fresh thyme.

[Nitoa pe ppéoka adAtoa viopdras, tupi ykopykov{oAa, potoapéia,

eppevial kai nappeddva, emkaAuppévo e ppéako Buudpr.

Pizza Al Funghi *° 14.80
Pizza with fresh tomato sauce, with button mushrooms, oyster mushrooms

and porcini mushrooms finished with mozzarella cheese, black pepper and garlic.

[Nitoa pe ppéoka adAtoa vroudras, pavitdpia undrov, GUOTEP Kal MOPToivi,

TeAeiwpévo e TUpi potoapéla, paupo ninépi kar okopdo.

Hawaiian Pizza 1*° 13.80
Pizza with tomato sauce, parma ham, fresh pineapple

and mozzarella cheese, topped with thyme.

lNitoa pe odAtoa vropdtas, ndppa xay, EPETko avavd,

tupl potoapéla, emkaAuppévo pe Buudp.



W PIZZENITZEX
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Pizza Pollo Porcini 1 15.00
Pizza with tomato sauce, chicken, porcini mushroom, pancetta,

mozzarella and parmesan cheese, topped with rosemary.

[Mitoa pe odAtoa vroudtas, koténoulo, pavitdpr noptoivi,

lMavaogta, tupi nappeddva kai potaapéMa, emkaAuppévo pe bevipolifavo

Vegetarian Pizza 11.00
Pizza with fresh tomato sauce, mozzarella, mushrooms, carrots,red onions,

zucchini, cherry tomatoes, black olives, baby spinach topped with olive oil and fresh oregano.

[Mitoa pe ppéoka odAtoa vioudtas, tupl potaapéla, pavitdpia, kapodta, KpeppUudia kokkiva, koAokuBdkia,
viopativia, Ai€s paupes, anavdki (baby) emkaduppévo pe eAaidAado kai ppéoka piyavi.

Prawn Alfredo Pizza 3510 12.40
Pizza with our homemade seafood Alfredo sauce topped with baby spinach leaves and prawns

covered with mozzarella and parmigiana cheese baked in our wood oven served parmigiana

flakes and drizzle with virgin olive oil.

lMitoa pe omitiké ows Alfredo wapiwv, atpwpévo and eula anavakiou (baby) kar yapibes,

kaAuppéva and tupid potoapéda kai nappedvas, wnuévn ato EuAdpoupvo pas,

oepPipiauévo pe vipddes nappeddvas kai napBévo eAaidAado.

Calzone di Napoli **° 14.80
Authentic Calzone with ricotta cheese, salami Napoli, mozzarella, and basil tomato sauce.

AuBevrikni kaAtadve nitoa NdnoAi, pe tupi pikdta, oaAdur NdnoAi, potoapéMa

ka1 odAtoa pe faoiAiké kai vropdra.

Kids Pizza 1*° 7.50
Kids pizza with mozzarella, and edam cheese.
la161kn nitoa, pe tupi potoapéMa kai eviay.

*Additional toppings (each) 1.50
*Eminpoo0sta uAika

Ham, Proscuitto di parma, Spicy salami, Mushrooms,
Peppers, Olives, Extra cheese, Cherry tomatoes, Onions.
Zaunov, npooouto, Kautepo oaAdui, pavitdpia, mnepies,
eAiés, tupl, vropativia, kpeppubia



Il DESSERTS EMIAOPIIA
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Calzone banofi 519 8.40
Sweet calzone with praline, banana and hazelnuts baked in the oven served

with caramel syrup and vanilla ice cream.

ukd kaAtodve pe npaliva, pnavdva kar EouvIoUkia WnuEVo atov poupvo,

oepPipiopéva pe oipdni kapapéda kar naywtd favilia.

Tiramisu 110 7.80
Savoiardi biscuits with espresso coffee, mascarpone cheese and cocoa.

A must have classic Italian.

Ta pmokdta oafouayiap Le KAQE E0MPEDO, KPELA LIAOKAPMOVE Kai Kakdo.

To kAaaikd 1Taliko.

Crostata Cioccolato E Mandorle >1° 6.50
Chocolate and almonds tart
Tdpta and ookoAdta kar auuydao

Chocolate homemade Profiteroles 31013 7.80
Homemade chocolate profiteroles served with rich chocolate sauce,

vanilla ice cream pistachio

Znitikd npoitepdd ZokoAdras, oepfipiauéva e ows ookoAdtas,

naywtd favidias kai giotikia Afyivas.

Fresh Strawberries 1° 6.40
Marinated fresh strawberries with balsamic vinegar, sugar and fresh mint

served with vanilla ice cream.

Opdoules papivapiouéves pe E061 fadaduiko, {axapn kai ppéako dudapo,

oepPipiopéva pe Baviia naywtd.

Affogado *° 6.40
Italian dessert with vanilla ice-cream served with hot espresso coffee
Itakiké napaboaiakd embopnio pe naywtd Pavilias oepfipiouevo e Eanpéao.

Prices are inclusive of service and taxes / H tipn nepidappaver @opous kar dikaiwpa unnpeoias



COCKTAILS KOKTEIA €

Negroni 9.50
Brokers dry gin, campari, vermouth bhianco

Bellini 7.00
Prosecco,peach purre,peach

Aperol Sprtitz 10.00
Prosecco,aperol, orange wedge

Martini 9.00
Gin, vermouth, olive and lime Peel

MAMMAS Mojito 9.50
Strawberry pure, prosecco, mint, limoncello, mastiha, soda

Espresso Martini 9.50
Coffee liqueur, vodka, shot espresso

MAMMAS Firma 10.00
Vodka, limoncello, lemon juice, simple syrup, tonic, basil

Italian Sangria | Italian Sangria for four 9.50
Wine, fruits

Virgin Mojito 6.80
Lime juice, mint, soda

BEERS MITYPEX

Perroni, Krombacher, Moretti bottle 33 5.50
Budvar Pint 6.80
Budvar 2 Pint 4.80

SOFT DRINKS & MINERALS
ANAWYKTIKA & NEPA

Lipton Iced Tea | Naywpévo tod 33d 3.30
Fruit Juice | Xupds @poutou 25d 3.00
Orange, cranberry, apple - Moptokd\i, poUpa, pnAo

Mineral Water | Nepo 1L 3.50
Saint Pellegrino Sparkling water 25d 3.80
Agpiouxo vepo

Saint Pellegrino Sparkling water 70dl 6.00
Agpiouxo vepo

Soft drinks | AepioUxa nota 33l 3.50
Fresh Juice | ®péokos xupds 4.80

(orange - noptokah)



WHISKIES OYIXKY
Jameson

Jack Daniels

Johnny Walker black
Johnny Walker red
Glenfiddich 12yo

GIN TZIN
Brokers
Bombay

VODKA BOTKA
Stolichnaya
Grey Goose
Belvedere

RUM POYMI
Bacardi
Havana 3
Havana 7

LIQUEURS AIKEP
Mastiha

Baileys

Tia Maria

Malibu

Grappa

Limoncello

Simple mixer €1.50 | Premium Mixer €2.00

HOT BEVERAGES ZEXTA POOHMATA
Cappuccino | Kanoutaivo

Espresso | Eanpéao

Lungo | Aouyko

Tea | Totn

ICED COFFEES KPYOI KAOEAEX
Frappe | ®pané

Freddo espresso | ®pévto eonpéco
Freddo cappuccino | ®pévto kanoutaivo
Ice Latte | Adte

Ice Americano | Apgpikdvo

Prices are inclusive of service and taxes / H tipn nepidappaver @opous kar dikaiwpa unnpeoias

4cl

7.50
7.50
7.50
6.60
7.00

5.50
6.50

6.50
8.50
8.50

6.50
6.50
8.50

6.00
6.00
6.00
6.00
6.00
6.00

4.20
3.00
3.20
2.50

4.00
4.00
4.20
4.20
4.00

70cl

125
130
125
100
150

100
125

100
130
130

100
100
130



Wine Menu

White Wines

Jack Rabbit Pinot Grigio (USA)
Sauvignon Blanc (CHILE)

Jack Rabbit pinot grigio (USA)

Anastasia Frangou Savvatiano (GR)
Anakena Enco Reserva Sauv. Blanc (CHILE)
Vasilikon White Xinisteri (CY)

Da Luca Pinot Grigio (IT)

Anastasia Frangou Malagouzia (GR)
Ploes Sauvignon blanc - Moscato (GR)
Vasilikon Vasilissa White (CY)

Domaine Costa Lazaridi Malagouzia (GR)
Makarounas Aerides Xinisteri (CY)

Enrico Serafino Gavi Di Gavi (IT)

Champagne & Sparkling Wines

Charles Du Lac (FR)

Follador Frizzante Spago Doc (IT)
Follador Prosecco Treviso Doc White (IT)
Follador Laelia ()

Veuve Clicquot (FR)

Laurent Perrier (FR)

Moet et Chandon (FR)

Dom Perignon (FR)

18.7cl

18.7cl

75cl

75cl

75cl

75cl

70cl

70cl

75cl

75cl

75cl

75cl

75cl

75cl

20cl

75cl

75cl

75cl

75cl

75cl

75cl

6.50

6.50

19.50
20.50
19.50
20.00
22.50
22.50
23.00
24.00
24.00
27.50
32.00

26,00
8.50
32.00
35.00
110
110
130
190



Red Wines
Jack Rabbit Merlot (USA)
Jack Rabbit Merlot (USA)

Anakena Enco Reserva Malbec (CHILE)
Full Body Cherry flavor

Vasilikon Lefkada Red (cY)

Makarounas En Archi Shiraz Cabernet Franc (cY)

Aeon Maratheftiko (CY)

Ruffino Chianti classic ()

Methi Cabernet Sauvignon Red (cY)
Makarounas Maratheftiko (CY)

Enrico Serafino Barbera D,Alba ()

Rose Wines

Jack Rabbit Zinfandel (usp)
Jack Rabbit Zinfandel (USA)
Vasilikon Einalia Rose (CY)

Ploes Rose Cabernet Sauvignon (CY)
Merlot, Semi Dry

Anastasia Frangou Agiorgitiko Rose (GR)
Chateau La Gordonne Rose (FR)
Makarounas Minthi Cabernet Franc (CY)

Vlassidis Grifos 3 (CY)

18,7cl
75cl

75cl

75cl
75cl
75cl
75cl
75cl
75cl

70cl

18.7cl
75cl
75cl

75cl

75cl
75cl
75cl

75cl

6.50
19.50
22.50

26.00
27.50
30.00
30.50
32.00
35.00
35.00

6.50
19.50
21.00
22.50

22.50
24.00
28.00
28.00



