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spritz

Verde
Hendricks, Cordial (cucumber / basil), Aegean Tonic, Basil Foam

Venetian spritz

Aperol, Rose Prosecco, Pink Grapefruit Soda

Exotic Spritz
Aperol, Peach, Mango Soda

Hugo Spritz

Prosecco, St-Germain, Elderflower, Soda

White Sangria

White Wine, Vermouth Blanco, Peach, Apricot, Lime

cocktails

Signature Negroni

Gin, Campari, Red Vermouth, Red Fruits Tea

Mango Chili
Vodka, Mango, Chili, Lime

Espresso Martini

Vodka, Cacao, Vanilla, Espresso Shot

Aegean Paloma

Tequila, Cordial (grapefruit / honey / thyme), Pink Grapefruit, Lime
+extra entAoyn / extra choice: Tequila Patron



KaAwaneBate Veeome

KaAwg npBate oto Cugini,

‘Eva 1taAiko slow food gotiatdplo pe otéxo TNV avadelgn tng aubevtikng ItaAikng
yaotpovopiag, péca and tnv agooiwon otnv MoloTIKA npwtn UAn Kat tn
Hayelpikn téxvn.

XpnotponoloUpe auBevtikd 1taAika npoidvia, 6nwg dleupa andé tn NanoAn kat
eKAektd tupld: nappelava, nekopivo, potoapéAda, potoapéAa burrata kat
npofoAdve. Ttnv kouliva pag etolpadoupe gppéoka Jupaplka yia emAeypéva
nidta, evw yla tg unéAotneg pakapovadeg xpnotponotoUpe La Molisana - 100%
1taAko oltapl, NEpacpévo o€ NETPa Kal XUPEVO o€ XaAkiva kaAounia, yia ugpn Kat
yeUon nou TPd v ttaAikn napadoaon.

H Aiota kpaoiwv pag neptAappavel entAeypéveg €tkéteg and tov eAANVIKG Kal
tov 61EBvn apneAwva, SlaAeypéveg Pe Npoooxn yia va ouvodeUoouv appovIKa
KaOe maro.

To pevou éxel empeAnBei o Chef Xapng MepouAdkng.

KaAn oag anéAauon!

Welcome to Cugini,

An Italian slow food restaurant dedicated to showcasing authentic Italian gastronomy
through a deep respect for high-quality ingredients and culinary craftsmanship.

We use genuine Italian products such as flour from Naples and a selection of fine
cheeses: Parmigiano, Pecorino, Mozzarella, Mozzarella Burrata, and Provolone. We
prepare fresh pasta for selected dishes, while for the rest of our pasta menu we use
La Molisana - 100% Italian wheat, milled on stone and bronze-drawn, ensuring a
texture and taste that honors true Italian tradition.

Our wine list features carefully curated labels from both Greek and international
vineyards, selected to complement every dish in perfect harmony.

The menu is curated by Chef Haris Peroulakis.
Enjoy your meallachievement of the best combination of wine - delicacy.

Enjoy your meal!



OOAQTEC Satads

ZaAata Kanpele / Caprese Salad

viopativia, Kpepwong pnoupdta, néoto BactAlikoU Kal KOUKOUVAaplL
cherry tomatoes, creamy burrata, basil pesto and pine nuts

ZaAata Kaigapa / Caesar's Salad

avapeikta caAatikd, Pntd KotoénouAo, HNEIKOV, KPOUTOV
kat chips nappeavag
mixed greens, grilled chicken, bacon, croutons and parmesan chips

IIpaown SaAdata / Green Salad

npooouUto, YKopykovt{OAa, axAddi, kapubdia kat dressing peAilou
prosciutto, gorgonzola, pear, walnuts and honey dressing



OPEKTIKA Spioess: .

Xewpomnointo Ywpi / Handmade Bread

HE BoUtupo, nappeddva Kat PPECKOTPLUHEVO NNEPL
with butter, parmesan and freshly ground pepper

ZKopdowwpo / Garlic Bread

YEHLOTO pe tupi potoapéAa
stuffed with mozzarella cheese

$okatowa / Focaccia

HE xovTpd aAdt kat 6evépoAifavo
with coarse salt and rosemary

Mooyxapt Kapniatowo / Beef Carpaccio

pe nappedava, nikAa kpeppudlou, poka, eAatdAado
Kal Kpépa BaAcapikou

with parmesan, pickled onion, rocket, olive oil
and balsamic glaze

Polpette al Sugo

Xelponointa pooxapiola keptedakia pe cdAtoa vtopdatag
Kal nappedava
handmade beef meatballs with tomato sauce and parmesan

Apavtoivi Megoyelakd / Mediterranean Arancin:

HE Houg pikOTa
with ricotta mousse

Xeipomointa NwokL ITatatoc
Handmade potatoes Gnocchi

HE Kpépa yKopykovt{oAa kat Aadt tpoupag
with gorgonzola cream and truffle oil

MTIPOUGKETA
Bruschetta Pomodoro and Mozzarella

HE vTopativia kovpi, ppéokia potoapéAa Kat néoto BactAikou
with cherry tomato confit, fresh mozzarella and basil pesto

Tnyoavntl MotoopsAa / Fried Mozzarella

HE HappeAGda vropdrag
with tomato marmalade



V 4 / 4 d'
KUPLWC TILATA o0

Oogopmnouko MiAavede / Osso—Buco Milanese

olyopayelpePEVO Hooxapiolo KOtol pe pi{dto ocaPpav
slow-cooked veal shank with saffron risotto

TaAwata Mooxapiowa / Tagliata di Manzo

HE pOKa, nappedava kat baby natdrteg pe 6evdépoAifavo
with rocket, parmesan and baby potatoes with rosemary

MmnoaAotivaa Kotomouio
Ballotine di Pollo al Parmiggiano

olyopayelpepévo PIAETo kotdénoudo pe odAtoa nappedavag,
baby natdteg kat Aaxavika

slow-cooked chicken fillet with parmesan sauce, baby potatoes
and vegetables

MnoAotiva YopoveppL
Ballotine di Maiale di provolone

olyopayelpePEVO Xolpivo PIAETo pe npofoAdve, mneplég, Bupdapt
Kal cdAtoa pouotapdag

slow-cooked pork tenderloin with provolone, peppers, thyme
and mustard sauce

Truffle Burger

100% pooxapioto pnuptékl, cheddar, kpeppudi, vropdra, papouAl,
Haylovéla tpougag Kal tnyavnti yAukonatdata

100% beef burger, cheddar, onion, tomato, lettuce,

truffle mayonnaise and fried sweet potatoes

Rib Evye

pooxdpt Black Angus Oupouyoudang pe baby natateg, apwpatikd
Boutupo kat Badacoivé aAdu

Uruguayan Black Angus beef with baby potatoes, herb butter
and sea salt

YapL Hugpag / Fish of the Day

HE Agepovarto pidoto
with lemon risotto



signature pasta

Puwykatovt Tpoupata / Trufata Rigatoni

nolkiAia pavitaplwy, poug tpol@ag, Kpépa nappedavag, Bupdapt
Kat Addt Aeuking tpouag

variety of mushrooms, truffle mousse, parmesan cream, thyme
and white truffle oil

ppéokia tpoua / fresh truffle

TaAwatéAeg pe Mooxapt / Tagliatelle with Beef

pE AGdt Aeukng tpougag, Bupdpt kat nekopivo
with white truffle oil, thyme and pecorino

ppéokia tpoua / fresh truffle

Xeportointa PaploAl / Handmade Ravioli

HE pIKOTa, pavitapla, cdAtoa nappelavag, Quotiki Atyivng
Kat Aaét Aeuking tpoupag

with ricotta, mushrooms, parmesan sauce, pistachios
and white truffle oil

Ppéokia tpouga / fresh truffle

PwZoto T'apidacg* Fiorentina
Shrimp¥* Risotto Fiorentina

HE N€oTo onavakiou, okopdo kat nappedava
with spinach pesto, garlic and parmesan

AlyKouivi QaA0oco VWYV
Linguini frutti di mare

yapideg*, pudia, Ypapi npépag kat cdAtoa vropdrag
shrimps*, mussels, fish of the day and tomato sauce

Emoyeg Jupapika xwpig yAoutévn N\ Ppéoka Jupapika
Choices gluten free pasta N fresh pasta




classic pasta

Kapurnovapa / Carbonara

Aykouivi, guanciale, auyd, nappedava kat nekopivo
linguine, guanciale, egg, parmesan and pecorino

Alfredo con pollo

taAlatéAeg Pe KOTAnouAo, PNELKoY, pavitdpla, okopdo
Kal kpépa nappedavag

tagliatelle with chicken, bacon, mushrooms, garlic
and parmesan cream

ppéokia tpou@a / fresh truffle

AGSL tpoupag / truffle oil

AaZavia Payou / Lasagna Ragu

XElponointa Pe olyopayeLpePEVO HOOXApL, HnecapéA Kal nappedava
homemade with slow-cooked beef, béchamel and parmesan

MnioAoveZ Payou / Bolognese Ragu

paccheri pe otyopayelpepévo pooxapt, nappeddva kat kpépa pikétag
paccheri with slow-cooked beef, parmesan and ricotta cream

Emloyeg Jupapika xwpig yAoutévn N\ Ppéoka Jupapika
Choices gluten free pasta N fresh pasta




TmLTtoo Pizza

Mapyapita / Margherita

oGAtoa vropdtag, potoapéAa kat ppéokog BactAkog
tomato sauce, mozzarella and fresh basil

Mapyapita Burrata / Margherita Burrata

oaAtoa vropdatag, potoapéAa burrata kat néoto BaciAikou
tomato sauce, mozzarella burrata and basil pesto

npooouto / prosciutto

Aglio / Aglio

odAtoa vropdtag, potoapéAa, Pnélkov, pavitapla kat oképdo
tomato sauce, mozzarella, bacon, mushrooms and garlic

OptoAdva / Ortolana

odAtoa vropdtag, potoapéAa, KoAokUOL, Yyntn peArtdava, ninepieg,
KPEPHUSL Kal Houg pikéta

tomato sauce, mozzarella, zucchini, grilled eggplant, peppers, onion
and ricotta mousse

Pepperoni / Pepperoni

odAtoa vropdtag, potoapéAa Kat nengpovi
tomato sauce, mozzarella and pepperoni

Carbone

A€uKn Kpépa, potoapéAa, pavitdpia, pnéikov Kat nappedava
white cream, mozzarella, mushrooms, bacon and parmesan

Prosciutto Crudo

odAtoa vtopdrag, potoapéAa, npocouto, vropativia, péka
Kat nappedava

tomato sauce, mozzarella, prosciutto, cherry tomatoes,
rocket and parmesan

A&dL tpolpag / truffle oil

Diabola

odAtoa vropdtag, potoapéAa, NiIKAviiko AOukaviko, caAdpt spianata,
MNINEPOVTGIVO Kal Houg pIKOTa

tomato sauce, mozzarella, spicy sausage, spianata salami,
pepperoncino and ricotta mousse



Bianca
otpatolatéAa, npooouto cotto, EUopa Agpovioy, Yntd viopativia
Kat @uotikt Atyivng

stracciatella, prosciutto cotto, lemon zest, grilled cherry tomatoes
and pistachios

Tpoupata / Truffle Pizza

odAtoa vropdtag, potoapéAa, ndota tpou@ag, porcini, noikiAia
Havitaplwv Kat néoto BactAikou

tomato sauce, mozzarella, truffle paste, porcini, mixed mushrooms
and basil pesto

ppéokia tpol@a / fresh truffle

npooouto / prosciutto

AL KO pevoy s

menu

IIitoa pe Copmov kol tupl
Pizza with ham and cheese

AwyKouilvL pe odAToO VIOMATOG
Linguine with tomato sauce

AwykKouivt Payou
Linguine Ragu

<13

ETWV
years old




KAPEG & r[oro
coffee & drinks




CLVOLWUKT LKA

Vikos Cola / Vikos Zero
Vikos IToptokaAdda / Orangeade
Vikos Aspovada / Lemonade
Vikos I'kagoca / Gazoza

PUTLKO PLETAAALKO vEPO
Natural mineral water

AvBpoakouxo vepo / Sparkling water
AvBpakouyxo vepd / Sparkling water

AvBpakouyxo vepo San Pellegrino
Sparkling water San Pellegrino

KpUo todL AcpovL — podakiLvo
Ice tea lemon - peach

IJ.T[L’JDSQ beers

Birra Moretti ITotApt / Draught

Birra Moretti ITothpt / Draught
Heineken

Amstel Radler rLEMON

Heineken 0.0%/ALCOHOL FREE
Nimfi/HoPPY LAGER

Sol

Erdinger /wEISSBIER

soft
drinks

250m1
250ml
250m1
250ml

750ml

250m1
750m1

750m1l

250ml

250ml
400ml
330ml
330ml
330ml
330ml
330ml

500m1

KOL(P é 6 eC coffees

Espresso

Espresso AumA0 / Espresso Double
Karmnoutoivo / Cappuccino

Black Coffee

IpAavdikog / Irish Coffee



T[OTd spirits

VODKA
Stolichnaya
Stolichnaya Elit

Grey Goose

Bombay Sapphire
Tanqueray No.10
Hendrick’s

The Botanist

WHISKEY
Haig

Jameson

Jack Daniel’s
Lagavulin 16 YO
Cardhu 12 YO

BRANDY
Metaxa S5* / 7%

COGNAC

Courvoisier VS
Hennessy VS

Remy Martin VSOP
Martell VSOP

RUM

Bacardi
Bacardi Spiced
Diplomatico Reserva

Bacardi Reserva Ocho



* kateyuypévo npoidv / frozen product

TG Tpég oupnepiAapBavovtal 6Aot ot vopipol gopot. / All taxes included.
AnayopeUetal n katavaAwon aAkodA katw twv 18 etwv. / No alcohol will be served to patrons
under 18 years of age.

To katdotnpa unoxpeoutal va diabétel éviuna deAtia napandvwy, o€ €161kn ONkn dinAa atnv
£€€060, yla tn diatunwon onolacdnnote diapaptupiag. / The establishment must be equipped with
printed complaint forms, placed in a specified location next to the exit, for the reporting of any
complaints whatsoever.

0 katavaAwtng dev éxel unoxpéwaon va NANpwaoel €av 6gv AGBeL To VOHIP0 NapacTatikd OToLXElo
(an6&e1§n n tipoAdyLo) / Consumer is not obliged to pay if the notice of payment has not been
received (receipt - invoice)

Ayopavopikég YneuBuvog: Kpacouddakng Mpnydpng
Market Regulator: Grigoris Krasoudakis




Cugini

The Italian Restaurant

marikahotel.gr



