LIMONCELLO

- PIZZA -

Mortadella Pistacchio
Fiordilatte mozzarella, Itahwi) popTodéha,
paokapndve, mEOTo guaTikiol & guoTikt Atylvng
Fior di latte mozzarella, Italian mortadella, mascarpone, pistachio pesto, Aeginapistachios

CGuanciale E Fichi -

Guanciale, olka, kpépa Tupiou, mascarpone, flakes nappeZavag,
mozzarella nanpika kanvioTr,payiovela Tpolgag, poKa, PPECKOTPIHHEVD MIMEPL
G iale, fresh figs, pone, cheese cream,
mazzarella, Parmesan flakes, smoked paprika, truffle mayonnaise,
rocket and freshly cracked black pepper.

Tartufo
®péowia mozzarella, naoratpoleag, puka, stracciatella di burrata,
flakes mapypeavag & flakes ppéoxiagTpolpag

Fresh mozzarella, truffle paste, stracciatella di burrata, rocket,
parmesan flakes and fresh truffle flakes

Burrata
Idkton Topdrag, Topativia kovel, burrata, poka & néoto faoihikan

Tomato sauce, cherry tomato confit, Burrata, rocket & basil pesto

Marinara
EAiéc, okopdo, piAETa yadpou, Bagihikac, piyavn, kanapn
Greek olives, garlic, anchovies fillets, basil, oregano, capers.

Ai Funghi &, Prosciuito Crudo
Iaktoa Topdrag, ppéokia mozzarella, Topativia ppéoka pavitdpla
champignon, nappeava, Tpalpa, Aadt Tpodpac, prosciutto crudo & poka

Tomato sauce, fresh mozzarella, cherry tomatoes, fresh button mushrooms,
Parmesan, fresh truffle, truffle oil, Prosciutto Crudo and rocket.

Diavola
Ldkron Topatac, ppeéoxia mozzarella, oakapt spianata Itakia o& ppéoko Toik
Tomato sauce, fresh mozzarella, Italian spianata salami & fresh chili

Broccoli E Salsiccia

Idktoa TopdTac, Topativia kG, PPECKLD PoTaapéla, KougKDUG impokoAon,
salsiceia (XeiponoinTo Itakwks, Aoukaviko)

Tomate sauce, confit cherry tomatoes, fresh mozzarella, broccoli
couscous and artisanal ltalian salsiccia.

La Bianca
®peoxia potoapeha, mozzarella bocconcini, kpépa nappeldvag Kat
gorganzola, ouka, ppéoko Bupdpl, kataipl, Tpippa kapubiod kat ek
Fresh mozzarella, mozzarella bocconcini, Parmesan-Gorgonzola cream,
fresh figs, thyme, crispy kataifi, walnut crumble and honey.

Extra Ingredients:
AlhavTika, Salumi- € 3.00 // Tupud, Cheese - € 2.50 //
Amyavixd, Vegetables - € 1.00 /f ®péowa Mavitdpua, Fresh Mushrooms - € 4.00
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LIMONCELLO

- ANTIPASTI -

Cestino Di Pane
Ywpakia nopaywyrjgpac, ouvobe0ovTal e VI nuépag

Homemade bread selection served with the chef's daily dip.

Bruschette Caponata
Wwpdxia napaywyAg pag, odhtoa vropdrac, pehdva, kohokoBi ooté,
oképbo kat yropativia kovepl, poxka

Homemade bread, tomato sauce, sautéed egaplant & zucchini,
garlic and cherry tomato confit, rocket.

Bruschette Prosciutto
Ywpdkia nopaywyne pag, kape Topdrag, Prosciutto Crudo ,
mazzarella bonconcini, pesto Paothikod, poxa , flakes nappedavag

Homemade bread, tomato carre, Prosciutto Crudo,
mozzarella bonconcini , basil pesto rocket, parmesan flakes

Ilvoltini Di Zucchine E Salmone

4 TepdyLa pohaxia kehoxuBiol, poTonpéha, KanvioTog Goopog,
Kpépa nappeavag Kkai oyo Ivanpaoao.

4 pieces of pumpkins rolls, fresh mozzarella, smoked salmon, parmesan cream, chives.
Arancini Siciliani
Kpokéteg puliod pe gppéockia yotoapeha, oaAToa vTOPATaS kat kpépe noppeldvag.

Crispy risotto croquettes with fresh mozzarella, tomato sauce and parmesan cream.

Carpaccio Di Polpo

Carpaccio yranobiol pe nikAeg pivokio, kanapounha, sakroa Aepovy, sriracha mayo kot poka.

Octopus carpaccio with fennel pickles, capers, lemon sauce | sriracha mayo and rocket.

\itello Tonnato
AemTokoppévo pooyapiow AETo, epoukolay Tovou,
wanaps, Kpeppial, pamavaxs, AepovoBipapo.

Finely chopped fillet io, tuna emulsion, capers, onion, lemon thyme, radish.

Cnocchi Al Forno Sorrentina
NidkL mararag pe oaktea viopdrag, gpeokia potoapeha,
ppEoka Pacthikd kal nappeldva.

Baked potato gnocchi with tomato sauce, fresh mozzarella, fresh basil and parmesan.

Prosciutto E Parmigiano
Prosclutto kat Bpoyaxia napyeIdva, chutney vropdrag Kat kpiroivia.

Prosciutto and parmesan rocks, tomato chutney and bread sticks.
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LIMONCELLO

- SIGNATURES -

Pastitsada Di Corfu

MakEpt pe oryop vo jlagydpt, napab 0 eiypa

KEQKUPATKWY HRAaY0pLKWY Kal appo ypapiépas.

Paccheri with slow-braised beef, traditional Corfiot spice blend
and Graviera cheese foam.

Ravioli Cacio E Funghi
®peoxa pafiohua yepiota pe duxelles pavitapuwy,

KpEpa nappslavag, oxov noptaiv kat crumble nposodTte crude.

Fresh ravioli filled with mushroom duxelles, Parmesan cream,
parcini powder and Prosciutte Crudo crumble.

Risotto Alla Milanese Ossobuco
PiloTo pe oagpdv kapvapoh, otyoBpacpévo ossobuco
amd pooyapt yahaxtog, nappeddva kat nexoplve popdvo.

Carnaroli saffron risotto with slow-braised
milk-fed beef ossobuco, Parmesan and Pecoring Romana.

La Bianca (pizza)
®péokia potoapéha, potoapéha pnokovTaivy, kpEpa nappeldvag -
yropykoviloha, ppéoka olxa, Bupdpl, Tpayavo kaviaipl,
kpapmh kapudiod kat pEAL

Fresh mozzarella, mozzarella b ini, P G zola cream,

fresh figs, thyme, crispy kataifi, walnut crumble and honey.
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LIMONCELLO

- CARNE / PESCE -

Tagliata Di Striploin
Moaoyapt Black Angus tagliata pe country matateg, puka
kai nappegava, Café de Paris sauce.

Striploin Black Angus tagliata with country potatoes, rocket,
Parmesan and Café de Paris sauce.

Scallopine Al Limone
Xolpwva grheTdkia e odktoa Aepoviod kat kanapng,
ouvebeudpeva and apupatikr nokévia.

Pork tenderloin medallions, finished with a lemon-caper sauce
and served alongside aromatic polenta.

Filetto Di Pollc
GAETO KOTOMOUAD JE MOUPE NATATAG, KApapeawpEva pavitapla
kal Behoute pouotdpbacg.
Chicken fillet with hed potatoes, ¢ lized mushrooms

and velouté mustard sauce.

Filetto Di Branzino
®ihéTo Aafpoki pe hayavikd owTeE, BehouTé wapiol ko odAton cagpav.
Sea bass fillet with sauteedvegetables, fish velouté and saffron sauce.

Calamaro
OhokAnpa kakapdpia pe noups oehwvopilac,
napadooiakd Kepkupaikd tolyapeht kat oaktoa Aepovioo.

Whole calamari with celeriac purée,
traditional Corfiot tsigareli and lemon sauce.

- DOLCI -

Profiterol
Xeiponointa coubdxia yepiota pe kpepa favikia,
pouvTolkia, oaktoa cokohdtag & kokkwa ppoita

Handmade profiteroles stuffed with white chocolate,
chocolate crumble, chocolate sauce & red fruits

Tiramisu
Xewponolnn kpépa paokapnove, caayidp & eonpéooo
Handmade mascarpone cream, savagiar & espresso

Pizzaviola
Mitoa 26ek. pe pwp npakiva cokokarag,
unaka copyné Aepoviod, ppéoka protikia Ayivng
Pizza 26em with purple chocolate praline scoopof lemen sorbet fresh Aegina pistachios

Sweet of the Day
TAukd nuépag
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LIMONCELLO

- INSALATE -

Insalata Di Cesare -
Iceberg, navapiopévo YIAETO KOTAMOUAD, PMELKOY,
Xetponointn owe Caesar, kpoutay, Topativia kai flakes noppeddva.

Ieeberg lettuce, crispy chicken fillet, bacon, homemade
Caesar dressing, croutons , cherry and flakes

Yanzanella Alici
Nropata, ayyodpt, mimepid, EAE, kpeppibi,
KPOUTOV KAmapt Kat @IAETa yadpou.

Tomato, cucumber, pepper, olives, onion,
capers, croutons and anchovy fillets.

Burrata

Burrata pe vropativia, néato faoihikod, poka,
ppuyaviopEvo Wwpl kar chutney vroparag,

Burrata with cherry tomatoes, basil pesto, rocket,
toasted bread and tomato chutney,

Limoncello g
Mesclun saAdteg, katowioo Tupd, naoTéh oovoapiod,
flakes hayavixiw kot fiveykpét pehiod.

Mesclun greens, goat cheese, sesame brittle,
vegetables flakes and honey dressing.

- RISOTT!I -

Risotto Pesce Tartar
PiZoTo oogpdv pE TapTdp gpEakou Papiol nuEpag, hepdvi,
ppeéoro Toik, kanapdpnha, nappeddva Kol oyowvonpaco.

Carnaroli saffron risotto with fish tartare off the day,
lemon ,capers ,parmesan and chives,

Risotto Alla Milanese Ossobuco
Piato Carnaroli pecappav, cryopayelpepévo joayapiaio

ossobuco yakaktog, nappeldva, Pecorine Romano kot Adbu paivravod,

Carnaroli saffron risotto with slow-braised milk-fed beef ossobuce,
Parmesan, Pecorino Romano and parsley oil.with slow-braised
milk-fed beef b P Pecoring R and parsley oil.

(B

LIMONCELLO

- PASTA -

Pollo Al Verde

Casarecce pe koténouho, Awaotr vropdra,
néoto faothikol kar apwpatike fodTupo.

Casarecce pasta with chicken, sun-dried tomatoes, basil pesto and aromatic butter.

Carbonara
Inayyém pe guanciale, kpoxo ouyol, nappeldva kai pecorino.

Spaghetti with g eqq yolk, p and pecarino.

Cnocchi ai funghi
Nudki pe pavirapia, Kpepa yakokToc, naveéva Adbi Tpodpa kot Tpodpa.

Gnocchi with mushrooms, cream, pancetta truffle oil and truffle.

Papardelle all’ sofritto

®péokieq nanapdiheq pe oyopayelpePEvo pooyapl
o Beholbivy Aeuwr) odkton oxkdpbou kar paivraved.

Fresh pappardelle served with slow-cooked beef in a delicate white garlic& parsley sauce

Yastitsada Di Corlu
Paccheri Je olyopayeipepévo pooyapt, OpLWPATIOPEVD PE
napabooiokd Kepxupaiko jeiypa pnayapikwy, appoc ypaiépag.

Paccheri pasta with slow-braised beef infused,
aromatic Corfiot mixed spices finished with a light Graviera cheese foam.
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Cacio E Pepe Tartufata
InayyéT je peeoring, nappelava mngpL ot Tpoldpa.
Spaghetti with pecorino cheese, parmesan, black pepper and truffle.

Linguine 'rutti Di Mare
Atykouivi peToparivia, pavrave, yapideg, pobia, kahopdpt kat bisque,

Linguine with cherry tomatoes parsiey , shrimp, mussels, calamari and bisque sauce,

Linguine Alle Vongole

Atykouivi, odkton Aepoviod, viopativio, oxépbo,
Adbi paivravol, yuahloTepés kal paivrave

Linguine, lemon sauce tomatoes garlic, olive oil, parsley, clams.

Ravioli Cacio E Funghi -
©péoxa pafiokia yEUIOTA PE NAOTA paviTapuwy,
kpépa noppeldvac, nodpa poreini kaw crumble Prosciutto Crudo.

Fresh ravioli filled with mushroom paste, served with Parmesan cream,
porcini mushroom powder, and crispy Prosciutto Crudo crumble,
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