“If you want to know my heart, partake in my food.”

In 2001 a dream came true for our Chef Nicos
with the opening of the Colosseum

Restaurant. Having travelled extensively through
many countries, spending years

educating himself in both Italian & French cuisine
and savouring the many culinary

delights, he felt ready to create his own dream.

Qur menu is created with gastronomic finesse
and charm to combine the best from

classic Italian recipes with a fusion of our
creative nouvelle cuisine, served to a high
standard with confident charm in a relaxed
and friendly environment.

Qur passion for wines is evident when you
peruse our Wine Atlas offering in excess of
200 vintages from the best vineyards world
wide, with great respect to our local
wineries where grape varieties are
indigenous to Cyprus.

The partnership of good food combined

with quality wines will enhance your complete
dining experience. Our professional Sommeliers
look forward to guiding you through our
extensive wine list. Notes from our grand

piano by the best musicians on the island

will add to the ambience of any occasion you
wish to celebrate or maybe a simple moment
you want to make great.....

Executive Chef
Chef Sommelier
Nicos Charalambous

SET MENU
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Tagliatelle with Beef Fillet >
TansaTens '-:."':'-I_:u' s 7] Q
Red Wine and Garlic Slow Cooked Lamb Shanks

Calf" s Liver with Bacon, _C_arimelised Onions and Balsamic

Saln'_l__on Fillet Wrapped in Prosciutes
Herb Crustéd :P_o_r_lg Loin
Grilled Free Range Chicken Breast

Stuffed with Pancetta, Sun-Dried Tomatoes, Mascarpone Sauce
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Apple Pie with

ITALIAN MEZE %

Ideal for your Birthday
or Anniversary party !

anilla lce Cream

* Mediterranean Salad

* Bruschetta

* Melenzana Parmigiana
* Stuffed Mushrooms

* Ravioli with Spinach and Ricotta

* King Prawns and Garlic

* Lasagne

* Piccata with Mushrooms

* Slow Cooked Lamb Shank

* Pollo a la Chef Qnty

* Birthday Cake éﬂ,’?.?r...
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The famous Prosecco Rossini ) Jeralate "Jé"’” 8.00
(italian Sparkling Wine and Fresh Strawberries Puree} d/ X
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Cerereer s Snscadeetee 10.00
Seasonal greens, tomatoes, chicken fillet on the grill,
topped with Caesar dressing and Parmesan cheese tosics o koinapa
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Green salad with seasonal fruit and Gorgonzola cheese
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PASTAS SOFT DRINKS €
Spaghalti - Sagliclclle - Senne - gwm"a?

Seeadl juttce 200
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Pepsi, 7up, fanta, bitter lemon, tonic (200
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Penne with Pancetta, mushrooms, fresh cream and egg yolks
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Fresh pasta with slices of chicken fillet, red peppers, Qg’iﬂbﬁ}'ﬂf seerler 270

mushm-orns fresh cream, Crema di Formaggi and Marsala wine (5. Pelegrino)(330mi)
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Special recipe from the town of Amatriciana with fried
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panceta (smoked bacon) in olive oil and rich Napolitana sauce 1.20
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Fresh tagliatelle with beef fillet, sweet peppers and tomato sauce Ler 1o 1940 200
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(Tia Maria, Brandy, Baileys or any other alcohol)
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We use only beef mince meat for our tasteful Lasagna x 7
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Ravioli stuffed with porchini mushrooms, sun dried ,
tomatoees and fresh cream (’j{a{{? %{0{3 (33a) 340
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Ravioli stuffed with ricotta and spinach, sun-dried tomatoes and fresh cream
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Sagodli 18.00
Fagottistuffed with ricotta and black truffled filling
:ooked mth fresh cream and Gorgonzola cheese and port wine
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Cllesgheta

Mozarella & tomato
Mt

Logetation

Peppers, com, mushrooms, courgettes, aubergines
G

Coptiat Sierte

Halloumi, village sausage, olives, mozzarella, tomato
Hai & ch

DESSERTS
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STEAKS €

iltetto alla Gritla Fosnsion 24.00
Mouth watering fillet on the grill with asparagus
and bea rna-se sau:e
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Lhithetto CHorte Ltcrco Fronsieon) 24.00
Prime age beef fillet with tomato sauce and
melted cheese
Mrdy @ st GAATE0 VIOPETOE Ko Moritve Tupl
lopmwne EUNe © TOMATHLIM COYCOM M NNSAMEHEM CLIPOU

Lidlette 90()0( Qlrcle Fresvgpios) 2400
Prime age beef fillet with green pepper cone sauce
Mruév o e Mingpa
Mestisuscns v © MG COYCOM

Gillelto O Giorgonzoler Fosisoios 2400

Tender fillet with rich creamy Gnrgonwla sauce
Mrdy g pe Tupl Koprovigha
Fonsons qune © Copos MOPIOHINMA W CRABKAMI

Gittetto al Sewole Fomspion 24,00
Tender fillet with mushrooms gravy (combination of cepes
and dried porcini mushrooms) and full body Barolo wine
MRk gL Mnapais
Foamspe oune © BxHoM Bapons u rpuluem coycom rpedisn

Sirtecca alle Sigrerding Fovspion) 16,00
Full flavoured T-bone steak 450gr with caramelised onions
and Bearnaise sauce

T-ymov ovélk
Fonsoneh CTEAK HA KOCTCRND & KADAMBNLHGIM MYXOU M cOyCoM Bephes

Sirtecca o Manzo alle Seoceiolla 18.00
Thick Rib-eye steak with caramelized onions and
mushrooms (300g)Freshipatanc]
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Gilletto @ Cralin of 25.00
Nited AHerteeaans

Thick juicey beef fillet grilled and then finished in the oven
with a gratin of wild mushrooms and Parmesareshsoionn)
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Fresh Prime Argentinian and Irish Fillets
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RISOTTO €
Sida Dish  Main Dish

Sirotle al Suunghi 6.00 12.00
Creamy mushruom risotto

Soratte al Gebei 8.00 1450
Risotto with prawnsand saffron
P DO

BRUSCHETTA
(i Ginde Foreel?
Buescheller 430

Garlic toast the Italian way oregano, tomato and onion
Profucd ouopdd:

B C QM TAMBANCEM

/)’aﬂrM{(I Coloneo 4.85
Gorgonmla and red onlon

1 niyrom

%er(rr (/)’dogm‘a” Foe 4.85
Garli toast wi h ri IanIognalse sauce and Parmesan cheese
‘Z:zm/w{a OMJMM%* P— 4.30

Garluc toast with melted Mozarella cheese
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SEAFOOD

Gambewoné Lenezicr Fommasionis 1500
King prawns cooked Venetian style with garlic,
Marsala wine finished in the oven
Tioio Ee

/ i Serdse ; 15.00

[Frozen/xatedarstve)

ng plawns with garlic, tomato sauce and fresh cream
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Sace b ﬁ;ﬂ'f)‘w{) (Froshigpéano) 15.00
Fish of the day/wap g nupoc

Copsan prba

Cleagore Shewnidor  Fesiovion) 3845
Served in the shell with mushrooms, garlic, tomatoes,
sherry, hechamel and Parmesan ontop

Ge

d{{f?fmﬂ(’ (m" Gadléa Frosnonion) 15.00
S-:otush salmon on the grill with aromatic herbs and virgin olive oil
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Srrer M Gneticdine  Frooeoion 15.00
Red tuna with white wine, brandy, fresh cream and lobster essence
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CARNE €

S?/&Wa o m{(.ﬁ'&’ Froshigedons) 12.80
Herb crusted pork loin with honey mustard sauce
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Gittetlo df Meviele il /?.w;r/ b 12.80
Prime pork fillet with mushrooms )
and fresh cream
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Solly Luchirie s 12,80
Chicken fillet with mushrooms, fresh cream and white wine
T A o oo Kpepo

Sollo con Juelto della Stwione 1450

Passion Fruit Beurre Blanc Chicken
{Shallots cream, white wine, passion fruit puree)

g’m’z”' Gz/}z&(aﬂz [s——— 15.20

Chicken fillet and king prawns coated ina cream
brandy and lobster sauce
K
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Segeelo alie Seleia s 14.50

Calf liver with red wine, onion and sage
Fucomdm pe xd RPEULOE K poTHGLmAG
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CHILDREN’S MENU
(‘/fé’d’{y Morwe Siicolvie alle .@qumyﬂ 6.00

Qur famous cartoon with Bolognaise sauce
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Srnney with Curbonara suece 6.00
Princess cartoon with Carbonara sauce
Mbano Np
fer E c -

%J(fy/m al Yowo 6.85
Weuse on beef mince meat for our Lasagne
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Lasagne with spinach and mushrooms
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Chicken nuggets with a portion of chips
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