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THE MENU

A TASTE OF ITALY

A culinary journey through Italy, where tradition meets
simplicity and quality. Authentic recipes, carefully selected
ingredients and flavors that celebrate the essence of Italian

cuisine. Because in ltaly, good food is always a reason to
come together around the table.



PANE DELLA CASA
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FOCACCIA 3€
Xewpomointy Focaccia aguwuatiouévny ue elatodado xat devopolifavo,
oegfotouévny ue xoéuo Yynrig mmeoids PAwoivyg.

Handcrafted focaccia infused with olive oil and rosemary,
served with roasted Florina pepper cream. (1), (7)

BRUSCHETTA PERE, GORGONZOLA E PROSCIUTTO 4€/ PIECE
Toayavo 020000 wuo ue pagueddoa ayiadiov, gorgonzola dolce,
prosciutto crudo, 00xa xat faloauixo radaiwong.
Crispy garlic bread topped with pear jam, gorgonzola dolce, prosciutto crudo,
rocket leaves and aged balsamic glaze. (1), (7)

PEINIRLI CAPRESE 9€

Agpodtny toun mitoag 48wens woiuavong, mozzarella fior di latte,
poéoxa touativia, éEtoa maplévo elaidrado xat poéoxros factiixig.
48-hour fermented pizza dough, fior di latte mozzarella, fresh cherry tomatoes,
extra virgin olive oil and fresh basil. (1), (7)
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MARGHERITA D.O.P. 12€ QUATTRO FORMAGGI
San Marzano, mozzarella AL TARTUFO 18€
Sior di latte nat faoidixnog. Mozzarella fior di latte, gorgonzola dolce, provolone,

San Marzano tomatoes,

fior di latte mozzarella and basil. (1), (7) Parmigiano Reggiano,

poéoxia TQOVPa 2oL PQEOHOTOLUUEVO TUTTEQL.
Fior di latte mozzarella, gorgonzola dolce, provolone,

DIAVOLA DOLCE PICCANTE 14€ Parmigiano Reggiano, fresh truffle and freshly cracked
Spianata piccante, salami di Napoli, black pepper. (1), (7)
mozzarella xal muxdvTixn paQueAdoa mmeQLds.
Spianata piccante, salami di Napoli mozzarella and sweet PISTACHIO & MORTADELLA 15€

pepper jam. (1), (7) Koéuoa ¢piotixov, mortadella Bologna,

burrata xat xaoveOlouévo GLotixt.

NICOLA SPECIALE 15€ Pistachio cream, Bologna mortadella, burrata and roasted
SdAtoa vroudtag San Marzano, pistachios. (1), (5), (7), (8)
mozzarella fior di latte, xamvioTo uméixov,
TOwUALL HOVITAQLOV, YNTEG TUTEQLEG PAwO(V
pamraouy, Wites Tows looiie PROSCIUTTO 16€

xau Parmigiano Reggiano.

San Marzano tomato sauce, fior di latte ’ ; ’ . i
mozzarella, smoked bacon, assorted mushrooms, Igooovro Ildguag, Poxa xat Add TeovPas
roasted Florina peppers and Cherry tomatoes, fior di latte mozzarella, Prosciutto di

Parmigiano Reggiano. (1), (7) Parma and truffle oil (1), (5), (7), (8)

Touativia, mozzarella fior di latte,
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ANTIPASTI & INSALATE

FISH TARTARE

WYdot nuéoog ue eAatélado xot e0mEQLO0ELOT.
Daily fish with olive oil and citrus (4)

SMOKED SALMON SCOTTISH16€ / 32€

Kamviotég ooloudg, cream cheese ue uvowdixd, xdmaon,
poéoros avnbog, Evoua repoviov, eEaugetind mapbévo edatodado, Blinis
Smoked salmon with herb cream cheese, capers,
fresh dill, lemon zest, extra virgin olive oil, Blinis. (1), (4), (7), (8)

BEEF CARPACCIO CLASSICO18€

Aemtoxouuévo uooydot Black Angus, maoueldva 24 unvav, 0oxa xat vinaigrette Aepuoviov.

Thin sliced Black Angus beef, 24-month aged parmesan, rocket leaves and lemon vinaigrette. (1), (7)

ARANCINI AL RAGU DI MANZO 12€

Xovoagévia arancini ue ragit pooyotov 12weov, Parmigiano Reggiano xat xomviotyj aioli.

Golden fried arancini filled with 12-hour beef ragu, Parmigiano Reggiano and smoked aioli. (1), (3), (7)

GNOCCHI FRITTI & PROSCIUTTO 1€

Iapadooiaxy tnyovyty {oun Emilia Romagna ue Prosciutto di Parma xau stracciatella.

Traditional fried dough from Emilia Romagna, served with Parma ham and stracciatella.

Chef: Kostaras Prodromas



ANTIPASTI & INSALATE

PASTA AL SALMONE AFFUMICATO 16€

Zouaoixd casarecce, XQIVIOTOG GOAOUOS, pesto Baotiixod,

vrouativia confit, maoueGdva, poéoxia 0oxa xat xafovediouévo xovxovvdoL.
Casarecce pasta, smoked salmon, basil pesto, confit cherry tomatoes,

parmesan cheese, fresh rocket and toasted pine nuts. (1), (4), (7), (8)

BURRATA 14€

Burrata Puglia, topuativia, faotlixog xal modaiouévo faloduixo.

Puglian burrata, cherry tomatoes, basil and aged balsamic. (7), (12)

PEAR & GORGONZOLA 14€

Hodowa ¢pvlia, ayldor, gorgonzola dolce, x00V0w0 xat vinaigrette ueAtov.

Mixed leaves, pear, gorgonzola dolce, walnuts and honey vinaigrette. (7), (8)

CAESAR ALLA GRIGLIA 16€

MooV, xotémovio oydoag, pancetta crumble, mapueldva xar Caesar dressing.

Lettuce, grilled chicken, pancetta crumble, parmesan and Caesar dressing. (1), (3), (4), (7)

HONEY BABY GEM 15€

Baby Gem uapovit, xovxovvdot, mooueldva, dressing ueAlov.

Baby Gem lettuce, toasted pine nuts, shaved Parmesan and honey vinaigrette. (1), (3), (4), (7)
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CACIO E PEPE 14€

Spaghetti ue Pecorino Romano xat pQeoxOTOUUEVO LaVQO TUITEQL.
Spaghetti with Pecorino Romano and freshly cracked black pepper. (1), (7)

BOLOGNESE 15€
Tagliatelle ue 12wpo ragu pooyaoLov
Tagliatelle with 12-hour slow cooked beef ragu (1), (7), (9)

CARBONARA IBERICA 17€

Rigatoni ue guanciale Iberico, Pecorino Romano xat x00x0 avyov.
Rigatoni with Iberian guanciale, Pecorino Romano and egg yolk. (1), (3), (7)

AGLIO OLIO E POLLO PICCANTE 16€

Linguine ue o0x0000, peperoncino, eAat6ado, uaivtovo xoi piletdxia xoTémovio.
Linguine with garlic, peperoncino, olive oil, parsley and chicken fillet. (1)

NICOLA CLASSICO 15€

H »iaown ovvtayn tov Casa Nicola pue Sopaouxo tng emloyns oag,

poéoxia odAtoa vroudrag, mozzarella, factdixo.
Casa Nicola's signature recipe with your choice of pasta, fresh tomato sauce, mozzarella, basil. (1), (7), (9)
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TAGLIATELLE AL SALMONE AFFUMICATO E SAMBUCA 21€

Toalatéres ue xamvioto ooloud, Sambuca, x0LoxV0i, modoo, poéoxo dvnho xar EVouo Leuoviod.
Tagliatelle with smoked salmon, Sambuca, zucchini, leek, fresh dill and lemon zest. (1), (4), (7)

FRESH SALMONE 25€
Doéoxo PLléto oolouov Yyuévo oty oydoa, poéoxo dvnbo,
Ynrd Layavixd emoync xat eEalpeTixd mahévo edaidlado.
Fresh Atlantic salmon fillet, grilled, fresh dill, grilled seasonal vegetables and extra virgin olive oil. (4)

FISH ALLA MILANESE 28€
DETxo PYAOL NUEQAS YNUEVO TTN OO, UE TAQAO0TLAKE #QLOAQOTO
Milanese amo oapodv, fovtvo xat Parmigiano Reggiano.
Fresh catch of the day, grilled and served with traditional
Milanese-style orzotto prepared with saffron, butter and Parmigiano Reggiano. (4), (7), (9)

CATCH OF THE DAY 34€
Doéono PAoL NUEQAS YUEVO 0T OY Ao, Ue EAALOAADO, AEUOVL XOL UVOWOLXA %AL YOQTA ETOXTG.
Fresh catch of the day grilled to perfection, with olive oil, lemon and herbs. (4)
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TO SHARE

RISOTTO PARMIGIANO & TARTUFO 19€
Koeuwdeg risotto ue Parmigiano Reggiano xat ¢poéoxia toovpa.
Creamy risotto with Parmigiano Reggiano and Fresh truffle. (7)

OSSO BUCO ALLA MILANESE 27€

Mooyaioto xOToL 0QY0V UAYEQEUATOS UE OAATOO 2QA0LOV %Al gremolata.
Slow braised veal shank with wine sauce and gremolata. (9), (12)

SALTIMBOCCA DI POLLO 21€

Diléto xotomoviov Tvdiyuévo ue prosciutto di Parma xat poéoxa pvomouxd,
ue vioxrt motdrag o€ xpéua Parmigiano Reggiano, x0QUQpES OmaQayyLwv xaL crispy prosciutto,

Evoua Aeuoviov xat agwuatixé Lot factiixod.
Chicken fillet wrapped in prosciutto di Parma and fresh herbs, served
with potato gnocchi in a velvety Parmigiano Reggiano cream,
asparagus tips and crispy prosciutto, fresh lemon zest and aromatic basil oil. (1), (3), (7), (9), (12)

COTOLETTA DI MANZO 29€
Toayavij uooyagiowa cotoletta 300gr, 0oxa, maguetdva xot Leuovt.
Crispy breaded veal cutlet 300gr, rocket leaves, parmesan and lemon. (1), (3), (7)

CHATEAUBRIAND FOR TWO 75€

Kapoud pidétov yia dvo droua 600gr, ue odAtoa Barolo xat matdtes Ty avnTes.
A thick center-cut beef tenderloin for two 600gr, served with Barolo sauce and French fries. (7), (10)
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CONTORNI

PATATE FRITTE 5€
Tnyavntés motdreg
Crispy fries (7)

GRILLED VEGETABLES 6€

Emleyuéva emoyioxd Loyovixd, 0QmUOTIOUEVQ UE POETHA HVOWOLRA %Al XAPOVOOLOUEVO TOVTdUL.

Selected seasonal vegetables with fresh herbs and toasted sesame seeds. (6), (11)

PATATE NOVELLE ALLA CREMA DI PARMIGIANO 8€

Baby matdtes Ynuéves ue fovtvoo xat apwuatixd fotava,

oeoflowouéves ue xoéuo Parmigiano Reggiano.

Roasted baby potatoes with butter and aromatic herbs, served with Parmigiano Reggiano cream. (5), (7), (11)

ASPARAGUS WITH LEMON BUTTER 12€
Doéoxa modowa OTOQAY VLo 0OTAQIOUEVA OE SOVTVOO, UE AOWUA AEUOVLOD.
Fresh green asparagus sautéed in butter with lemon. (6), (7), (11)

FRESH TRUFFLE #€/gr
Doéoxia toovpa é&toa.
Fresh truffle extra.
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| TAGLIERI DELLA CASA
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TAGLIERE PER DUE 36€

Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Prosciutto Cotto Scelto Gran Bordo,
Mortadella al Pistacchio, yewpomointo chutney nuéooas, poovta xot xQLtovia.

Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Prosciutto Cotto Scelto Gran Bordo,

Mortadella al Pistacchio, homemade chutney of the day, fresh fruit & breadsticks.

TAGLIERE GRANDE 48€

Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Gorgonzola Dolce DOP, Chévre au Poivre,
Prosciutto Cotto Scelto Gran Bordo, Mortadella al Pistacchio, Spianata Calabra, Sbriciolona Toscana,
YELOOTTOINTO chutney nUéEQAS, POOVTA xal xOLTTIVLAL.

Parmigiano Reggiano 24 Mesi, Pecorino al Tartufo, Comté, Gorgonzola Dolce DOP, Chévre au Poivre,
Prosciutto Cotto Scelto Gran Bordo, Mortadella al Pistacchio, Spianata Calabra, Sbriciolona Toscana,

homemade chutney of the day, fresh fruit & breadsticks.

Chutney extra 2€ Kowroivia extra/ Breadsticks extra 1€
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PARMIGIANO REGGIANO 24 MESI 9€
Italixo oxAnoo TVl 24unvns wEiuavong, ue xQUoTaldixy vy xat fadid,
YEUATN YEVON Ue vOTES ENODV %AV 2l foVTVQOV.
Italian hard cheese aged for 24 months, with a crystalline texture and a deep,
full-bodied flavor featuring notes of nuts and butter.

MANCHEGO 7€
lomavixo moofeto Tvoi ue ovumayny, fovtvodty V1],
evydowotn oEVTNTO RO VOTES ENODV %AQTDY %Al XAQAUELAS.
Spanish sheep’s milk cheese with a firm, buttery texture, pleasant acidity and notes of nuts and caramel.

COMTE 7€

T'aldwxo nuioxinoo Tl and ayeladwd ydla,
Ue piva eAaotixy v xat oVVvOeTa 0QdUATA BOVTVQOV, POVVTOVXLOV XL DQLUMY GOOVTWV.
French semi-hard cow’s milk cheese with a delicate,
elastic texture and complex aromas of butter, hazelnuts and ripe fruit.

PECORINO AL TARTUFO 8€
[tadixo mooPeto Tvol ue xouudtia uavons tEoVPag, Evrovo dowua,
VEUATN YEVON XAL YAQAXTNOLOTIXY] YHLVY] ETLYEVOT.
Italian sheep’s milk cheese with pieces of black truffle, an intense aroma, rich flavor and a distinctive earthy finish.

PECORINO ROMANO 6€
ZHANOO 1Talixd TEOLEO TVOL UE AAUVON, TURAVTIXY YEVON, CVUTAYT VPT] %Ol poxQd,
EVYAOLOTA EVTOVY ETTLYEVOT].
Hard Italian sheep’s milk cheese with a salty, piquant flavor, firm texture and a long, pleasantly intense finish.

SEMI-HARD PEPPERED CHEESE FROM METSOVO 6€

HuioxAnoo tvol amo 100% maoteoiwuévo yidioto ydia, mov maodyetal magadootaxd tny dvoikn
xot wowud el yia €L unves ota xeldota tov Idovuatog Tooltoa.
Semi-hard cheese made from 100% pasteurized goat’s milk, traditionally produced in spring and aged for six months
in the cellars of the Tositsa F oundation.

GORGONZOLA DOLCE DOP 7€
Itakixo umle Tvol ue fedovdwvn, xoeuddn ven, Hma mxdvixny yevon
xaL vOTES BOVTVQOV TTOV 100QQOTOVY TN YOQAXTHOLOTIXY TOV EVTAOY.
Italian blue cheese with a velvety, creamy texture,
mild piquancy and buttery notes that balance its distinctive intensity.

METSOVONE P.D.O. 8€
Huioxlnoo xamvioto twei [1OT11 amd to Métoofo, ue fovtvodtn vy,
TLoVOLa YEVON %L YAQOAKXTNOLOTIHG AQWUA PVOIXOV XATVIOUATOG.
Semi-hard smoked P.D.O. cheese from Metsovo,
with a buttery texture, rich flavor and a distinctive natural smoky aroma.
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PROSCIUTTO COTTO SCELTO GRAN BORDO 7€

ExAexto ttalixo foaocto Caumov amo 0A0xANQ0 yotowo umovtt, ue amali,
Covueon von, plva apduata xal tlGogOTHUEVN VeVoN.
Premium Italian cooked ham made from whole pork leg, with a tender,
Juicy texture, delicate aromas and a well-balanced flavor.

MORTADELLA AL PISTACCHIO 6€

AvOevtixt) ttalixn] nootadéda ue protixe, ueta&évio vemn,
OLaXQUTIXA UTTOY QO 2Ol NI, AQWUATIXY] ETLYEVOT].
Authentic Italian mortadella with pistachios, a silky texture, subtle spices and a mild, aromatic finish.

PROSCIUTTO DI PARMA DOP 6€

Itadino moooovto Ildouas puons wmeiuavons, xouuévo o€ Aemrés PETES,
UE aTTadn) VY1, OLaxQLTIXT] AluVQa xal yAvxLd, eTiuovy emyevon.
Naturally aged Italian Parma ham, thinly sliced, with a delicate texture,
subtle saltiness and a sweet, lingering finish.

SPIANATA CALABRA 7€

Moagadooioxd itatixo oaldur Kalafoiag ue emimedo oynjua,
AOVOQOXOUUEVO YOLOLVO, #OXKLVY TUTTEQLD, xal CWNON, TUxAVTIXY YEVON.
Traditional flat-shaped Calabrian salami made with coarsely ground pork and red pepper,
offering a bold, spicy flavor.

SBRICIOLONA TOSCANA 9€

Hagadooiaxo oaldut Tooxdvng ue yovoQoxouuévn ven xol GOWUATIXG PLvoxLo,
TLOVOL QOVOTiX YEVON xal OLAXQITIXG, TUXAVTIXY ETUYEVOT.
Traditional Tuscan salami with a coarse texture and aromatic fennel,
offering a rich, rustic flavor and a subtly spicy finish.

TACCHINO ARROSTO ALLE ERBE 7€

Exiexty yntn yalomovda itatixiic mooélevons, amo Gpiléto otiibovs agmwuatiouévo ue fotava.
Premium Italian roasted turkey breast fillet, delicately seasoned with aromatic herbs.



DOLCI

TIRAMISU CLASSICO 8€

KAaouwxo tiramisu ue mascarpone, espresso xat savoiardi.
Classic tiramisu with mascarpone, espresso and savoiardi biscuits. (1), (3), (7)

FONDANT AL CIOCCOLATO 9€

Ze0t0 fondant coxolddrag ue vyeo muonva xal gelato favitio.
Warm chocolate fondant with a molten center and vanilla gelato. (1), (3), (7)

STRAWBERRY PAVLOVA 1€
Toayavi) mafAofa ue apodtn xapdid, felovdwn namelaka Levxijc coxoldrag,
poéones podovies uagwvaotouéves oe favilia, coulis podoviag.
Crispy pavlova with a soft marshmallow center, silky white chocolate namelaka,
vanilla-marinated fresh strawberries, strawberry coulis. (2), (6), (9), (10)

PROFITEROLE CASA NICOLA 16€

Xewomointa choux, noéua faviiag xaw Leotij oditoa ocoxoldrag, yia 2 droua.
Homemade choux pastry, vanilla cream and warm chocolate sauce, for 2 persons. (1), (3), (7)

GELATO 3€ / PER SCOOP
Haywto emldoyns oag
Ice cream of your choice (1), (3), (7)

Chef Kwotaodg I1oddoouog



NMAPAKAAOYME ENHMEPQZTE MAZ I'lA TYXON AAAEPTIEZ
PLEASE INFORM US OF ANY FOOD ALLERGIES

AMN\epyloydva:
(1) Zouodul, (2) Moutévn, (3) Zoyiaq, (4) ZéNvo, (5) Zivam (Mouotdpéa),
(6) Auy6, (7) Bpwun, (8) Aounivo, (9) Enpoi kapnoi, (10) MaAaktokopikd, (1 1) ©€1d6n

Allergens:
(1) sesame, (2) gluten, (3) soy, (4) celery, (5) mustard seed,
(6) egg, (7) oats, (8) lupin, (9) nuts, (10) dairy, (1 1) sulphites

Products marked with an asterisk (*) are frozen

Market Regulator : Hastazeris Harilaos
According to European Legislation, some foods may potentially cause allergy or intolerance.
For more information, please contact our staff.
Our facilities meet ISO HACCP specifications. All legal taxes are included in the prices.

The consumer is not obligated to pay if they do not receive the legal documentation (receipt - invoice).



