Basilico

Starters - Opektika

Bruschetta Di Pomodoro & © & & &
Sourdough bread, tomato, extra virgin olive oil, herbs, basil
Mmpouokéta Topdtag
MTTpouokETa, vIoudTa, ayvo TapOEvo eAALOAASO, APWUATLKA, BACLALKOG

Beef Carpaccio A
With pecorino Toscana, mango, black pepper, green olive oil, rocket

Kapmdtoio Mooxdpt
Me TTekopivo, uAvyKo, HaUPO TILTTEPL, AYOUPEAALO, POKA

Arancini & © 9 CD% A

(Italian rice balls coated with breadcrumbs) With mushrooms and bacon served with tomato jam
Apavtoivt
(TTavaplopéveg UTTAAEG pUZLou) Me JaviTApLa KAl ITTELKOV GEPPRLPLOUEVA PE HAPPEAGSa TopATag

PanzanellaDiBurrata & © & 0 4 &
Various cherry tomatoes, burrata cheese, green peppers, spring onion, radish and baked bread bites
MNavtoavéla Mmoupdtag
XpwUOTLOTA TOUATLVLA, TUPL PTTOUPATA, TTPACLYN TILTTEPLA, PECKO KPEPUUSL, PATTAVAKL, KAL UTTOUKLEC WYNEVO YWl

Black Lentils Salad > A
With extra virgin olive oil, balsamic vinegar cream, chili, fennel, dill, anchovy filet

ZaAdta Maupng ®akng
Me ayvo TTapOevo eEAALOAASO, KPEUA ITTAACAULKOU, TOLAL PLVOKLO, AvnBo, GLAETO avTZouylag

QuinoaTofuSalad & & &
With sautéed zucchini, peppers, tomato, basil, red onion and citrus dressing
SaAdta Kwvoa Tégou
Me KOAOKUBL CWTE, TILTEPLA, VTOUATA, BACLALKO, KOKKLVO KPEPUUSL KAL VTPECLVYK ECTIEPLOOELOWV



Main Courses - Kupiwg Mudta

Pizza Margherita & 0 & L9

San Marzano tomato, mozzarella, basil
MNitoa Mapyapita
>aAtoa amd Topdta 2av MaptZdavo, HoToapéAa, BACLALKOG

PizzaFunghi & 0 & A @

San Marzano tomato, mozzarella, season mushrooms, Parmigiano Reggiano, truffle oil
MNitoa “Funghi”, pe pavitdpla
>aAtoa amd ToudTta av MaptZdavo, HOTOAPEND, UAVLTAPLA ETTOXNG, TTapueZdava, AadL Tpoudac

Pizza Diavola & é S & é

San Marzano tomato, mozzarella, salame ventricina, basil pesto sauce
MNitoa NtLapoAa
>aAtoa amd Topdta av MaptZdavo, HOToApEAD, CONAML BETPLTOLVA, TTEGTO BACLALKOU

Pizza Prosciutto & é @ é

San Marzano tomato, mozzarella, Parmigiano Reggiano, prosciutto, rocket
Nitoa NpocoUto
>aAtoa amd Topdta av MaptZdavo, JOToapENa, TTapuelddva, TTPOoOUTOo, POKa

Pizza Bolognese & 0L L0

San Marzano tomato, beef minced meat, mozzarella, extra virgin olive oil, egg
Nitoa MmoAovéde
> dAtoa amé topdta av MaptZdavo, Jooxaplolog KLUAG, HOTOOPEAD, ayvo TTAPOEVO EAALOACDO, AUYO

Calzone & é % & L

San Marzano tomato, mozzarella, procolone, pepperoni, black pepper, extra virgin olive oil
KaAtoove
>aAtoa amd Toudta av MaptZdavo, HOToapENa, TIPOBOAOVE, TIETTEPOVL, PPECKO TILTTEPL, AYVO TTAPOEVO EAALOAASO



Main Courses - Kupiwg Mudta

Mushroom risotto % 9 & A&

Porcini mushrooms risotto with truffle oil, rocket and Parmigiano Reggiano
P1Z6to Mavitaplwy
PLZ6T0 pavitapLlav moptoivt ge AadL Tpoudag, poka kat TapueZava

Bavette Alla Carbonara & (D § & A
with egg yolk cream, guanciale and pecorino cheese foam
MmaBéte Kapumovapa
Me Kp€pa aTTo KPOKO aUyoU, YKOUavTodAe KaL adpo armo Tekopivo

Bavette Alla Bolognese & 0 &£ L
with beef minced meat, tomato and Parmigiano Reggiano
Mmapéte Kapumovdpa
Me pooxaplolo Kiud, vioudta kat mappelava

Gnocchi & (D Q )

with fresh basil cream, butter, Parmigiano Reggiano
Nuokt
Me kpéua BaotAwkou, BouTtupo, TTapueZava

Canneloni & 9 & @

with spinach, spring onion, dill and parsley oil
KaveAdvi
Me oravakL, dpeoko KPePUUSL, AvnBo kat AadL patvtavou

BeefTagliata ) 6 &
Thin slices of grilled beef served with rocket salad, Parmigiano Reggiano and potatoes with garlic and rosemary

Mooxapiola TaAldta
NETTTEG DETEC OTTO HOOXAPL OXAPAC OEPPLPLOPEVO HE POKA, GAOLOEC TTAPPEZAVAC KAL TTOTATEG PE OKOPSO KaL SEVTPOALBavo

SeaBream > [
Filet with sweet potato puree, asparagus, beetroot leaves and orange sauce

Toumoupa
OLAETO PE TTOUPE aTTO YAUKOTTATATA, OTTapdyyLa, GUAAQ TTavTZapLou Kat CAATOO TTOPTOKAAL

. . T4
Ricotta Spinach Ravioli & (D
With gorgonzola cheese, dill and parsley oil
PaBLoAL
Me yepLon oTravakL Kat pLkoTa, Tupt yKopykoTtZoAa, dvnoo kat AddL pailvtavou



Desserts - EméopmiLa

Tiramisu & § O © &

Mascarpone cream cheese, egg, espresso coffee
TipapLoou
Tupl paoKapTTOVE, AUYO, KADE ECTTPECCO

Namelaka VanillaCream & § (O © &

Crispy caramelized puff pastry biscuit, mini profiteroles, hazelnuts and caramel
NapeAdka Kpépa BaviAia
Tpayavé KaPAUEAWHEVO UTTLOKOTO CHOANLATAG, VL TTPODLTEPOA, GOUVTOUKLA KOl GAATOA KAPAPENAG

Children Menu

Grilled Chicken with sautéed potatoes and broccoli
KoTOmouAo 0xApag JE TTATATEG CWTE KAL UTTPOKOAO

Fish filet with sautéed potatoes >

®UAETO YAPLOU LE TTATATEG OWTE

SpaghettiNapoli & &2 B &

Makapovia e 0AAToa TOPATAG

SpaghettiBolognese & ( (O & b A

MaKapOVLa JE KLUA HOOXAPLoLo



Wavemaker

HOSPITALITY

Allergens &
Food Notices

Are you affected by a food allergy or food intolerance?

Many individuals find themselves needing to eliminate certain
foods from their diets due to these conditions. You are the expert
on your own allergy or intolerance, and we encourage you to ask
us any questions related to food without hesitation.

To enhance your dining experience, we have labeled our buffet
items with allergens they contain. These labels empower you to
make informed choices about what you consume.

If you have a severe allergy or hypersensitivity, it's crucial to not

only be aware of the food's ingredients but also how it's prepared.

Don't hesitate to communicate with us and our Executive Chef
multiple times if needed, to ensure your safety and satisfaction.

Below are the symbols guiding you through our buffet offerings.

AN\epyLoyova &
Elwdomrownoelg Tpodipwy

Ennpeddeote amd tpodLkeég aAAepyieg n duoavetia;

MoANG dtopa xpetdZovtal va agatpécouv OpLapEva TPOPLUA amo
™ dLatpodn Toug AdYw QUTGWV TWV CUVONKWY. 2ag
€VOAPPUVOULE VA LA KAVETE OTTOLECONTIOTE EPWTNTELG OXETIKA
JE Ta GaynTa pag, Xwpic dtotayuo.

"l va BEATLWOOUHE TNV YEUOTLKN OAC EPTIELPLA, EXOULE
ETTLONPAVEL Ta GAyNTA TOU PTTOUDE Hag PE TA ELKOVISLa TWV
AAAEPYLOYOVWV TTOU TIEPLEXOUV. AUTO 04C divel Tn duvatdtnta va
KAVETE EVNUEPWHEVES ETTLAOYEC OXETLKA PE TO TLKATAVAAWVETE.

Edv éxete ooapn aAepyia numepeuatodnoia, elvat oNPavIko
Va YVWPILZETE OXL HOVO TA CUCTATIKA TOU HaynToU aAAd KaL Tov
TPOTIO TAPACKEUNG TOU. Mn SLOTACETE va ETKOLVWVAOETE pali
pac kat tov Executive Chef pag edv XpeLaoTel, ywa va
e€aodalioeTe TNV a0AAELa KAL TNV LKAVOTTOLNON 0ag.

Mapakdtw eival ta ewkovidia mou Ba oag kaBodnynoouv yiLa ta
aMepyLoyéva ota Gpayntd Tou UIToUdE pag.

>

MILK MILK FREE FISH
FAAA XQPIZ FTAAA YAPI
g E o9
GLUTEN SQY SESAME
FAOYTENH 2O0rA SOYZAMI
CELERY MUSTARD SULFITES
SEAINO MOYZTAPAA AIO=IAEIO TOY GEIOY
n %
—_—
LOCAL DISH GREEK CUISINE CYPRIOT CUISINE
TOMNIKH KOYZINA EAAHNIKH KOYZINA KYMPIAKH KOYZINA

yaf

2>

@)

R

®

EGG MOLLUSCS CRUSTACEAN
AYIO MAAAKIA OZTPAKOEIAH
PEANUTS LUPINS NUTS
QIZTIKI AOYMINO =HPOI KAPIOI
HOT! VEGAN VEGETARIAN
KAYTEPO! OAIKH XOPTO®ATIA XOPTO®ATIKO

@

ALLINCLUSIVE



