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MEMBER OF PNS RESTAURANTS

@ PNSRESTAURANTS.COM £ LA PASTERIA IL GUSTO ITALIANO PNSRESTAURANTS

ANTIPASTI

Proscuitto Di Parma
Thinly sliced Parma ham | Aentokoppévo npogoUto Mdppag

Parmigiano Regiano
Aged parmesan cheese | (lpipaopevn nappezava

Salciccia E Formaggi
Italian charcuteries and cheese plate | Midto pe taAikd alavuka kat wpid

Bruschetta Con Pomodori Fresci =©©
Grilled rustic bread with fresh tomato, olive oil, garlic and basil
Woopi ot oxdpa pe ppéokia viopdra, eAaidAado, okopdo Kat PactAikd

Burrata

Fresh burrata cheese, thyme infused honey, roasted pistachios and dry figs marinated in
Marsala wine

Opéokia potoapéa noupdra, péA Bupapiod, kaBoupdiopéva niotdtalo kat Aiaotd oUKa papvapiopéva
oe Kpaa{ Mapadha

Carpaccio Di Manzo 1 © ©

Fresh thinly sliced beef served with fresh rocket, olive oil, fresh lemon juice, fresh grated
ground pepper, pesto di Genoa and parmesan cheese

Nentéc petec Podivol pIAETou, oepPiplopévec pe ppeakia poka, eAaldAado, Ppéako xupd Aepoviol,
(ppEoKOTpIPKEVO minépt, néato TEvopag Kat upi nappezava

Carpaccio Di Polpo

Thinly sliced octopus, served with capers, baby rocket, sun-dried tomatoes, olive oil, fresh
lemon juice and fresh grated ground pepper

Aentéc péteg and xtanddl, oepPiplopéveg e kanapn, PIKPA poka, Alaotég viopdtes, eAaidhado,
(PPEOKO XUPO A€piovIoU Kal PPECKOTPILKEVD MINEPL

Melanzane Alla Parmigiana ®

Baked eggplant with fresh mozzarella, aged parmesan cheese, fresh tomato and balsamic
vinegar

Wnth pehitzdva pe yépion ano gpéako tupi potoapéAa, naAalwpévo upi nappezdva, ppeokia viopdta
kat §001 PaAadpiko

Zucchini Fritti
Fried marrows in fresh mint batter with lemon aioli
Tnyavntd kohokuBakia oe xuhd pe PpEaKo budapo Kal GidAl e Aepov

Cozze Nere Al Vino Bianco (350gr) D
A careful selection of fresh black mussels cooked in a spicy white wine sauce
Exhektd ppéaka pudia payelpepéva oe NIKAVTIKN oGAtoa AeukoU Kpaotol

Cioppino €=
Variety of seafood in light tomato and white wine broth (The fisherman'’s soup)
H ooUna tou wapa euaypévn pe diagopa Bakaaaiva, ppéakia viopdta Kal Aeukd kpaot

Please consult our staff about food ingredients that cause allergies or intolerances
All prices are in Euros and include all taxes
MapakahoUpe oupBouleuteite 1o NPOSWNIKG Hag OXETIKA HE TPOYES nou npokaholv aMepyieg n duoavegieg
O)eg ot upég eivar og Eupw kal aupnepihapBdvouv 6Aoug Toug pépous

INSALATE

IL Gusto ®

Fresh hand cut baby greens leaves, fresh tomatoes, mushrooms, parmesan cheese, pomegranate
and croutons, in delicious salad dressing

(Dpeokokoppéva veapd npdotva UM, papoUl, viopdteg, pavitdpla wpi nappezdva, pddia Kat kpoutovia,
NEPIXULEVT (e VOaTILIO VIPEIVYK OOAATaG

Pecorino E Polo o

Rocket and mixed lettuce leaves, vine cherry tomatoes, pecorino cheese, sundried tomatoes,
pomegranate syrup, grilled Chicken and sundried tomatoes vinegraitte

Pdka kat didpopa pUAAG papouliwvy, viopativia, wpi nekopivo, Aiaotég viopdreg, aipént podiod,
kotonouo otn oxdpa Kat Biveykpét Aiaotig viopdtag

Insalata Caprese

Fresh buffalo mozzarella cheese, variety of colorful tomatoes (golden cherry tomatoes, vine
tomatoes, kumato tomatoes), fresh basil, virgin olive oil, balsamic vinegar and croutons
Dpéako twpi potoapéAa, noAUXpwpeg ViopdTes (Kitpiva viopativia, KOKKIva viopativia, viopdteg
koupato), napBévo ehaidAado, Bahadpiko EUOI Kat kpoutdvia

Rucola E Parmigiana 70 ©

Fresh rocket, parmesan, pine nuts, sun-dried tomatoes and balsamic vinegar. Simple but delicious
AnAn aMd ebyeatn tahikn oohdta. Opéokia poka, nappezdva, koukouvapla Alaotég viopdteg Kat EUoL
BaAadpiko

Gamberi Grigliati

Mixed baby salad leaves, baby rocket, baby spinach, vine cherry tomatoes, fresh mango, avocado,
fresh fennel, grilled prawns and orange vinaigrette

Avdpikta npdotva QUAAa, poka, onavdkl, VIopdtes 1o€pL, PPETKO Pavyko, afokavo, ppékia
uapaBopiza, yapideg otn oxdpa kat BiveykpEt noptokaAiol

Quinoa

Red and white quinoa, cherry tomatoes, bell peppers, diced cucumber, goat cheese, baby rocket,
pesto sauce, fresh mint and balsamic vinaigrette dressing

LoAdta pe KOKKIVO Kal AeukO Kivoa, viopativia, ninepiés, ayyoupaxl, Kataikiolo upi, ppeakia
poka, oaAtaa neato, Ppeakog dudopog kal Blveykpet and faAadpiko EUdL

RISOTTI

Risotto Con Funghi Porcini Secchi 7 ©
Arborio rice cooked al dente with dry porcini mushrooms in its juice and sauté wild mushrooms
PUz1 apundpto wnyévo pe anofnpapéva pavitdpia noptoivi Kal Gypla pavitapla

Risotto Con Gamberi, Scampi E Vodka
Arborio rice cooked al dente with prawns and scampi in a tomato cream vodka sauce
PUzi appnoplo payelpepévo oA vievte pe yapideg kat kapapioeg oe kpepwbde oaAoa viopdtag and fotka

Risotto Di Carciofi 7 ©

Fine quality arborio rice cooked in artichoke cream flavoured with lemon zest, aged balsamic
vinegar and parmesan cheese

Exk\ekto pUzi appndplo payelpeupevo ae kpépa aykivapag pe §oopa Aepoviol, noAalwpévo
Bakodpiko §UdI kat Tupi napuezava

Risotto Alla Milanese
Fine quality arborio rice cooked with saffron, butter, fresh cream, parmesan cheese and beef jus
Ekext0 pUz1 appnoplo payelpeupévo, kpoko Kogavng, ppeokia kpepa, Tupi nappezdva kat Zwpo fodivo

Risotto Con Nerro Di Seppia
Arborio rice cooked al dente in cuttlefish ink and squid,octopus, mussels and pink pepper
PUz1 appnoplo payelpepévo oA vievte, oe PeAdvi counidg, kaAapdpt, xtanddl, pidia kat mnépt pog



PASTA DELLA CASA

Tagliatelle Alla Carbonara
Crispy pancetta, fresh cream, egg and grated parmesan cheese
Tpayavn navegta, ppeakia kpEpa, auyo Kal TPIPKEVO Tupi nappezava

Spaghetti All’ Aglio, Olio E Peperoncino ©»©
Blend of pure olive oil with garlic grains, chili peppers and fresh parsley
Tuvbuaopdc napBévou eXaioAddou pe okApdo, KAUTEPES MINEPIEC Kal PPETKO paiviavo

Penne Al Limone E Pesto )0}
A delicious blend of pesto di Genoa with fresh lemon
Luvbuaopdg odhtoag néato [EvaBag pe Ppeoko Aepovt

Spaghetti Alla Bolognese

This well-known pasta with minced meat, nourished several generations in Italy. Try our homemade
recipe and you will be filled with childhood memories

H yvwot pakapovada pe kipd nou €Bpewe oAdkAnpes yevieg atnv ftahia. Aokiudate T oniukn ouviayn
Hag kat Ba BupnBeite ta naibikd oag xpdvia

Penne All"arrabbiata © » © ©
Fresh tomato sauce with chili flakes, garlic, onion, fresh basil and virgin olive oil
Mikavukn dAtoa viopdrag pe okdpdo, kpeppubdl, ppéako BaatAikd kat napBévo ehaidAado

Rigatoni Ai Quattro Formaggi

Our combination of four Italian cheeses, gorgonzola, Parmigiano Reggiano, mozzarella and pecorino
cheese with a dash of cream

0 d1k6c pag cuvbuaopdg and ooepa taAikd tupld, yKopkovzoa, nappezdva, HotoapéAa Kat nekopivo
te Aiyn ppéokia Kpépa

Farfalle Con Pollo E Funghi Porcini

Stripes of chicken breast, three kinds of mushrooms, cooked in a creamy white wine sauce and a
dash of nutmeg

Nwpideg kotdnoulo PIAET, Tpia €ibn pavitapiwy, payelpepéva ag kpepwdn adAtoa Aeukol kpaatol Kal
Hooxokapubo

Penne Con Vodka D
Crispy pancetta, onions, garlic and vodka in a cream tomato sauce with a pinch of chili peppers
TpayavA navagta, kpeppUdl, okdpdo kat Botka og kpepwdn oaAtoa viopdtag pe Aiyo Kautepd mnepl

Fusilli Confusio ©

Lightly spiced tomato sauce, Marsala wine, Italian sausage, Milano salami, zucchini, peppers and
sun-dried tomatoes

FAappaw nikdvuikn odAtoa viopdtag, kpaoi Mapodha, ltahikd Aoukaviko, caAdpt Mirdvou, kohokuBakia,
MINEPLES Kat AiaoTES viopdteg

Spaghetti Ai Pesci Fresci & ««
Fresh salmon, sea bass, shrimps and scampi cooked in creamy dill
Opéokog ooAopdg, AaBpdki, kapaBides kal yapioeg, payeipepéva oe Kpepwdn oaAtaa e ppéako dvnBo

La Pentola D “oro b

Prawns, mussels, oysters, vongole, octopus and squid cooked in a delicious fresh tomato sauce
Served in pentola d"oro (golden pan) with linguine pasta

[apibec, pudia, otpeidia, axiBadec, xtanddi kat kohapdpl, payelpepéva o peokia odAtoa viopdtag
TepBipovtat oe “xpuad yavi” pe Zupapikd Aivykouivi

Spaghetti Al Pomodoro E Rucola = ©

A delicious combination of sun-dried tomatoes, fresh rocket, tomatoes, garlic, olive oil, parmesan
cheese and a pinch of hot pepper

Anolaugtikdc ouvbuacpog and AiaoTeg VIopdTeS, PPEoKIa poKa, VIOPdTeS, okdpdo, ehaldAabo, wpi
nappezava kat Aiyo kautepd mnépl

PASTA FRESCA

Lasagne Alla Bolognese
Layers of fresh pasta topped with beef, cheese and fresh herbs, cooked in the oven
LIpWOEIS PPETKWY ZUPAPIKWY pe Bodive, Tupl Kal ppéoka apwpatika fotava, payelpepéva ato poupvo

Ravioli
Ravioli stuffed with ricotta and spinach in butter cream lemon sauce
Papiohia yepiotd pe tupl pikota kat onavak og kpepwdn Poutipou kat Aepoviol

Tripoline Al Ragu Anatra

Tripolini in tTuscany ragout made of duck meat, pancetta, mushrooms, garlic, onions, fresh
thyme, red vine tomatoes and a dash of fresh cream

TpinoAivt oe payoU Tookdvng and ndmia, navoeta, pavitapla, okopdo, kpeppudl, epéako Bupdpt,
KOKKIVEG VIOHATEG KOl pia 10€a and PPEKIa KPEHD

Linguine Con Gamberetti E Spinace
Linguine with prawns, garlic olive oil and spinach in a creamy parmesan sauce
Awykouivi pe yapideg, anavdki, akopbo kal ehaiéAado oe kpepwdn oaAtoa nappezavag

Fettuccine Nere

Black fettuccine made of cuttlefish ink, combined with fresh black mussels, squid, pesto
sauce and cherry tomatoes, cooked in white wine

MaUpa petoutaivi and peAdvi sounidg ouvbuaopéva e ppéoka patpa pudia, KaAapdpt Kat viopativia
kat odAtoa néato, payelpepéva o Aeuko Kpaot

Rigatoni Al Pesto Di Pomodoro E Mozzarella )

A blend of delicious tomato pesto sauce with fresh mozzarella, toasted pine nuts and
sun-dried tomatoes

Luvbuaopdg véopung oaAtaag néato Viopdtag pe pPEoKo pi potoapéAa, kafoupdlopéva koukouvdpla
Kt \aoTéG vopdreg

Linguine Alle Vongole D

Al dente linguine with vongole, lemon zest ,white wine, cherry tomatoes, basil chiffonade and
fresh red chili

Awykouivi ok viévie pe axiBddeg, 0opa Aepoviod, Aeukd Kpaa, viopativia, oipovdt Bacthikol Kal
(PPECKO KOKKIVO KaUTEPS MINEpL

PIATTI PRINCIPALI

Scaloppine Al Pesto E Limone

Slices of pork fillet in lemon pesto sauce, sundried tomatoes, mashed potatoes and sauté
vegetables

Déteg xoipwvoU IAETou og aaAtoa and Aepdvi Kal néoto, Natdte noupé kat Aaxavikd ooté

Salmone (0 ««

Fresh salmon, parsnip pure, parley oil, condiment with basil chiffonade, olives, tomatoes,
Opéokog yntdc ooAopdg, noupé naoTivaki, AddL paiviavol Kat kapUKeupa pe viopdes, eNEG, akdpbdo,
KpepUOL Kat aipovavt Baathikol

Pollo Alla Diavola

Grilled half chicken marinated in smoked salt, paprika, garlic and rosemary, with creamy
parmesan mashed potatoes and sauté vegetables

Mapivaplopévo piod Koténoulo oe kanviotd aAd, nanpika, okdpdo Kai devipoAiavo, ynpévo o
oxdpa, [ Natdteg NoupE apwUATIOHEVES e NOPEZAVA Kal AUXQVIKG 00TE

Filetto Di Maiale Con Fichi

Roasted filet of pork in Marsala wine jus with sauté baby carrots, asparagus, dry figs and
parmesan mashed potatoes

Xoipivd @iAéto oe odhoa and kpaoi MapadAa, pikpd kapdta owté, onapdyyla, Alaotd oUka, natdteg
noupé e nappezdva

Petto D'anatra
Breast of duck, parsnip puree, Portobello mushrooms, baby carrots, spinach and wild cherry sauce
IBog ndniag, noupé ané naotvaxl, pavitdpla noptounéAo, kapdta, onavaki kai adAtoa and fucaivo

Branzino (1) <=
Pan seared seabass with leek puree, artichokes, sweet potatoes and crispy leeks
NaBpdx toryapiopévo ato tydvt ag Kpépa and npdaa, noupé YAuKonatarag, ayKIvapes kat tpayavd npdoa

Filleto Di Bovino Alla Gorgonzola

Prime beef fillet topped with creamy gorgonzola cheese sauce. Served with mashed potatoes
and butter glazed vegetables

Dikéto Bodivo ynpévo o oxdpa pe kpepwon odAtoa wplol YKopykovgoAa. Leppipetal e natdreg
noupé Kai Aaxavikd yAaoé og Boltupo

Tagliata Di Manzo
Rib Eye steak cooked on charcoal, sliced and served over a layer of fresh rocket, topped with

! ] l... fresh pesto sauce, balsamic vinegar and parmesan flakes
] FL__ bl s {‘ Bobwvo Rib Eye ynpévo ot kapPouva, oepPipetal Koppévo ndvw og oTpWHa PPETKITG POKAC,
- '\\‘% s yapviplopévo pe odAtoa ané ppéako néato, Baladpiko €001 kat vigpadeg nappezavag
<X
ALLERGENS Nuts | =npof kaprot Sesame | Xouodpt Eggs | Auya

AAANEPTIOFONA

Molluscs | MaAdkia

Cereals that contain gluten

A . X . Milk | FéAa
NUNTPLOKA Mou NEPLEXOUV yYAoUTéEVN

@2 Fish | Wapt

@ Peanuts | Ouortikia

j Spicy | Kautepo @ Vegeterian | Xoptogayiké @ Low Cholesterol | XapnAi xoAnotep6An

@ Soya | Zéyia

Lupin | AoUnivo

Celery| ZéAwvo
Shellfish | Ootpakoetdn

Mustard | Mouotdpba &™) Sulphur Dioxide | Ato€eblo 1o Beiou

Gluten Free | Xwpig Moutévn




