FAYKA / SWEETS

TQavioyia pe KpEpa Ka@E, pnIcKOTto Kai aAtoa aApupns Kapapéias
Gianduja with espresso cream, biscuit, and salty caramel sauce

Lepippévio Aepovi pe papéykes, KpapunA apuydaiou Kai oaitoa
6udopou

Lemon semifreddo with almond crumple, crunchy mareges and spearmint
sauce

Tipapico?
Tiramisu

Calzone “I\uko ®syydp!” pe coKoAdta, packapnove Kal oaAtoa ano
KOKKIVa ppouta
Calzone “Luna Dolce” with praline, mascarpone, biscuit and red fruit sauce

WATER & SODAS

AQUA CARPATICA - 1 liter
®uoiko petalNiko vepd / Still natural mineral water

AQUA CARPATICA - 750m|
Oualkas avBpakouxo / Natural sparkling mineral water

SAN PELLEGRINO - 330ml|
SAN PELLLEGRINO - 750ml

ANAWYKTIKA / DRINKS

COCA-COLA (REGULAR / ZERO / LIGHT) - 250ML
FANTA (ORANGE / BLUE / LEMON) - 250ML
SPRITE - 250ML

SODA SCHWEPPES - 250ML

TONIC SCHWEPPES - 250ML

ALFA

HEINEKEN

KPALIA / WINES

1/2 AOL NEMEAX AEYKO 500ml - Poditns, ZaBBauavo
AOS NEMEAS WHITE 500ml - Roditis, Savatiano

1/2 AOX NEMEAE POZE 500ml - Ayiwpyiuko
AOS NEMEAS ROSE 500ml - Agiorgitiko

1/2 AOX NEMEAX EPYBPO 500ml - Ayiwpyitiko
AOS NEMEAS RED 500ml -- Agiorgitiko

11€

11€

10€

11€

2,5€
5€

2,5€
5€

2,5€
2,5€
2,5€
2€
2€
3€
3€

5,5€

5,5€

5,5€

Hu E
KIiD
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YANATA / SALAD

Mivi oaAara Caprese pe topativia, potoapéla Kai Aadi BaooiAikol 5€
Mini Caprese salad with cherry tomatoes, mozzarella and basilicum
olive oil

KYPIQZ / MAIN COURSES

Kepteddkia pe oAtoa topdtas Kai néVves 6€
Penne with tomato sauce meatballs

Mnouki€s kotonoulo pe névves Kai aaAtoa Kpépa nappedava 6€
Chicken nuggets with penne and creamy parmesan sauce

“Margherita” 6€
LaAtoa viopdras pe potoapéAa Kai BaciAiko
Mozzarella fresca with tomato sauce and basil

F'AYKO / SWEET

Navakota Bavihia pe odAtoa coKoAdtas 6€
Panna cotta vanilla with chocolate sauce

C DELIVERY
+30 27210 79068

16:00 -23:00

www.lunapiccola.com
AGIOS NIKOLAOS, WEST MANI - T: +30 27210 79068
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C DELIVERY
+30 27210 79068
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OPEKTIKA / ANTIPASTI

Mnpouokéta pe pikota, topdra, poka, eEAaidAado kai ppéoko BaoiAikd
Bruschetta with ricotta, rucola, tomato, virgin olive oil and basil

M\eupwrous otov EUAOPoOUpVo pe nappedava, Bupdapl Kal okopdo
Pleurotus mushrooms in the wood oven with grated parmigiano, thyme
and garlic

Arancini pe puQ, yapides, ppéoka pupwdika kai odAtoa yapidas
Arancini with rice, shrimps, fresh herbs and shrimp sauce

Mnoupdrta pe Kpoutdv, Topdres, mnepiEs, kanapn, avi{odyies Kal
BaciAiko
Burrata panzanella

MeAitZaves rollatini pe itahika tpid, néoto BaoiAikou Kai odAtoa
opdra
Aubergine rolls with Italian cheeses, tomato sauce and basilicum

®péoka pudia pe okopdo, PIVOKIO, TOiMI Kal Topativia
Mussels in white wine, garlic, fennel, chili and cherry tomatoes

YANATEL / SALADS

Kaioapa pe papouhi ice berg, koténoulo, tpayavé npooouto, KPOUTOV
Kai VIpEOIVYK pE 0KOpdo Kal avi{ouyies

Caesar with romaine lettuce with chicken, crispy prosciutto, croutons and
avchovies garlic dressing

KanpéZe pe topara, potoapéha, BaciAiko kai e€aipetikd napBévo
ehaiéhado
Caprese with tomato, mozzarella, basil and extra virgin olive oil

Poka pe nappedava, npikiaotes 10pATES, KPOUTOV KaIl VIPEOIVYK
Bahodapiko

Rucola with parmigiano flakes, semi dried tomatoes, croutons and
balsamic dressing

Laldata pe veapd onavaki, poka, ykopykovi{oAa, axAad! Kai vipéaivyk
ané yiaovpu
Baby spinach with rucola, gorgonzola, pear and yogurt dressing

Avdpelktn pe pavitapia, aykivapes, npacivo pnio, Kpoutov Kal
VIPEOIVYK pE PENI Kal Aepdvi

Mixed greens with artichokes, green apple, croutons, honey and lemon
dressing

10€

12€

14€

10€

12€

12€

13€

12€

11€

10€

PIZZA
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“CAPRESE”
®péokia Bufala pe viopativia kal néoto BaciAikou
Bufala Fresca with cherry tomatoes and basil pesto

“MARGHERITA”
LaAtoa viopdatas pe potoapéAa Kai BaoiAiko
Mozzarella fresca with tomato sauce and basil

“MEDITERRANEAN”
LaAtoa viopdtas pe mnepigs, ENIES, KPEPPUOI, pEta Kal piyavn
Tomato sauce with bell peppers, olives, onion, feta cheese and oregano

“PEPPERONI”
LaAtoa viopdtas pe poroapéla Kal MKAVUKO oaAdpl
Tomato sauce with mozzarella fresca and peperoni

“TARTUFATA”
Mozzarella pe ndota tpou@as, pavitdpia Kai Kanvigti pancetta
Mozzarella with truffle paste, mushrooms and smoked pancetta

“PROSCIUTTO”

Prosciutto pe poka, flakes nappelavas, mozzarella kai Aaé
poupas

Prosciutto with parmigiano flakes, mozzarella and truffle oil

“ALFREDOQ”

Koténoulo pe pavitdpia, kpépa nappedavas Kai Kanvietn
yaAonoUAa

Chicken fillet with mushrooms, parmigiano cream and smoked turkey

“ROSSA”
MotoapéAa pe avidouyia, eM€s, kanapn Kai piyavn
Mozzarella with anchovy, olives, capers and oregano

“BIANCA”

Kpépa nappelavas pe gppéokia potoapéha, Katoikiolo tupi, bacon,
10iAI Kal AeUKO KpeppudI

Parmesan cream with fresh mozzarella, goat cheese, bacon, chili and
white onion

“NAPOLI”

LaAtoa topdras San Marzano pe caAau Napoli, ppéokia piyavn,
potoapéAa, toili, ningpigs Kar Aadi toiM

San Marzano tomato sauce with “Napoli” seasoned sausage, fresh
oregano, mozzarella, chili, peppers and chili oil

“MANI”
Kpépa ypaBiépas pe poroapéla, naotd kai pnoukoBo
Gruyere cream with mozzarella cheese, local cured ham and chili flakes

KYPIQOX / MAIN COURSES

OcopnoUKo payeipePévo e KOKKIVO Kpaoi, ppEoka Hupwaika Kai
piZoto pIavéde
0sso buco cooked with red wine, fresh herbs and Milanese risotto

KotoAéta and pooxdp! yaAaktos navé pe yntd Aaxavikd Kai odAtoa
marsala

Veal cotoletta in panko crust with wood oven baked vegetables and
marsala sauce

NaBpdki @IAETo pe tahiatéAes, KpepoAdra, ppEoka pUpPwIKa, Aepovi
Kai BoUtupo
Sea bass fillet with tagliatelle, fine herbs, lemon and butter sauce

Kotonoulo qiAéto piccata, pe ppéykoha Kai ppéoka HUpwOIKa
Chicken fillet piccata with fregula and fine herbs

Tahidta péoxou pe yntd Aaxavikd
Flat iron Tagliata with wood oven baked vegetables

FRESCA PASTA

Inayyéu NanoAn pe oaAtoa topdras, topativia, okopdo kai Aasdi
BacihikoU

Spaghetti Napoletana with fresh tomato sauce, cherry tomatoes, garlic and
basil oil

Inayyéu Kappnovapa pe Kanvioto xoipive pdyoulo, nappelava,
NEKOPIVO Kal KPOKo auyou
Guanciale with parmigiano, pecorino and egg yolk

Niykouivi pe BovykoAe, topativia, okopdo ka BactAiko
Linguine di mare vongole, cherry tomatoes, garlic and basil

Tahiatéles con polo pe QIAET0 KotGnouAo, oKOPOO, EGTPayKOV, niNepPId
@Awpivns Kal KpEpa
Tagliatelle with chicken fillet, garlic, estragon, red bell pepper and cream

Inayyéu al néoto pe nappelava, Koukouvap! Kai BaoiAiko
Spaghetti pesto with parmigiano, basil and extra virgin olive oil

PaBioMi pe onavdki, pikota, odAtoa topdras Kai Kpépa
Ravioli spinach with ricotta and creamy tomato sauce

TahiatéAes pnolovEq pe Kipd, topata, Kapoto, oeAivopiZa, KPEPPUDI Kal
Bupap!

Tagliatelle with minced beef, tomatoes, carrots, celeriac, onions and fresh
thyme

Névves kahapnokioU Kanovara pe pehit¢ava, péoko BaciAiké Kal
e€aipeuikd napBévo eAaiGhado

Corn and rice penne with aubergine, caponata, fresh basil and exira virgin
olive oil

15€

17€

18€

15€

22€

11€

15€

15€

14€

13€

11€

14€

13€



