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Amuse Bouche Q) s
Meocovelakn apwWUATIKA dpuovia
Armonia Mediterranea aromatica
e SANATEX »
— Salads —

YaAdTa Kivoa Jye onavakl, hapoUAl, KaBoupVvTIoHEVA pouvToUKIa,
NnopPTOKAAI Kal dressing Jue dpwua espresso

Quinoa salad with spinach, lettuce, roasted hazelnuts, orange

and espresso-flavored dressing

YAAATA PE AVAUEIKTO HAPOUAIL, VTOUATA KOV)i, PNnTO UACTEAO,
Tpayavn focaccia kal dressing ecnepidoeidwv

Hearts of lettuce, tomato confit, roasted mastello cheese,

crispy focaccia and citrus dressing

Vitello tonnato pye pooxdpl YAAAKTOG*, KapdIEG HAPOUAIOU,
odAToa TOVOU, TOMATIVIA KAl ToAyavh KAnapn

Vitello tonnato with veal calves®, lettuce hearts, tuna sauce,
cherry tomatoes and crispy capers

* ZYMAPIKA - PIZOTO -
f— Pasta - Risotto

14

>NAYYETI hE OKOPDO, eAAIOAADO KAl TOIAI
Spaghetti aglio olio e pepperoncino

Casarecce all’lamatriciana ye navoérta, napueldva Kal Aegovoningpo
Casarecce all’amatriciana, pancetta, parmigiano and fresh lemon pepper

“H BaAaocoivi yeuon Tng Podou” ZnayyeTl ue 6ailaocoivd
(yapideg, pudia, YUaAIoTEPERQ)™

“Rhodes sea flavor” Spaghetti with seafood

(shrimps, mussels, clams)*

Aaldvia Pye yooxdpl* payou, cdATod vioudTag, pikoTa Kal napueldva
Lasagna with beef* ragout in pomodoro salsa, ricotta and parmesan

P16TO pe onavdki, AlaoTh vToudTa KAl BouBaAicia potocapéAa
Spinach risotto with sun dried tomatoes and buffalo mozzarella

P1Z6T0 pe paviTtdpla Kal Addi Tpolgag
Risotto with mushrooms and truffle oil

810

12

18/28

1A 2 atépwyv
1 or 2 persons

16

8)14
&4
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s KPEAXZ & WAPI »
— Meat & Fish

KoTONOUAO EKTPOPNC KAAAUMNOKIOU*, YEMIOTO e AAXAVIKA
KAl OAATOO KANVIOTAG NINEPIAG ME APWHATIKA

Corn-fed chicken®, stuffed with vegetables and smoked pepper
sauce with aromatics

MoOXAPAKI* CAATIMNOKA, KOEMWANG NOAEVTA Pe napueldva
Kadl OAATOA PACKOUNAO
Veal * saltiboca, creamy polenta with parmesan and sage sauce

AQUPAKI* “2NeToI®TA” JE EAIEG, KPEMMUUDIA, VTOUATA,
apwpaTIkA Kal Aouica

Fresh seabass* “mediterranean style” with olives, onions,
tomatoes, herbs and lemon verbena

* EMIAOTEZ I'lA MAIAIA -
— Kids Selection

21

24

24

MiToa ye vToudTa Kal BACIAIKO
Pizza with tomato and basil

KoTounoukI€c* pye naTdTeg baby
Crispy chicken* bites with baby potatoes

« EMIAOPNOIO
— Desserts

12

12

Tiramisu Twist
Tpayavad flakes coucapioU, Kal dwdeKAVNCIAKO WEAI
Crispy sesame flakes and dodecanese honey

Tiramisu Oreo

Tupi HOOKAPMNOVE, KAPAMEAWUEVN KPEUA AEUKNAG OOKOAATACG
KAl UniockOTa oreo

Mascarpone cheese cream, caramelized white chocolate cremeux
and oreo cookies

Panna Cotta
KAQOIKA Je 0dAToa and KOKKIVO TPIAVTAPUAAO Podou
Classic with red rose of Rhodes sauce
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Amuse Bouche
Harmonie aromatique méditerranéenne
Mediterrane aromatische Harmonie

« SALADES -
— Salate

Salade de quinoa aux épinards, laitue, noisettes grillées,
orange et vinaigrette parfumée a I'espresso
Quinoasalat mit Spinat, Blattsalat, gerdstete Haselniisse,
Orange und Dressing mit Espressonote

Ceceurs de laitue, tomates confites, mastello roti, focaccia
croustillante et vinaigrette aux agrumes
Blattsalat-Herzen, Tomatenconfit, gerdsteter Mastello,
knusprige Focaccia und Zitrusdressing

Vitello tonnato avec veau*, coeurs de laitue, sauce au thon,
tomates cerises et capres croustillantes

Vitello tonnato mit Kalbfleisch*, Salatherzen, Thunfischsauce,
Kirschtomatenund knusprige Kapern

* PASTA - RISOTTO -
— Nudeln - Risotto

14

Spaghettis a I’huile, ail et piment
Spaghetti mit Knoblauch, Olivenél und Chili

Casarecce all’lamatriciana avec pancetta, parmesan et poivre citronné
Casarecce all’amatriciana mit Pancetta, Parmesan und Zitronenpfeffer

“Saveur de la mer de Rhodes”, spaghettis aux fruits de mer
(crevettes, moules, palourdes)*

“Der Geschmack des Meeres von Rhodos” Spaghetti

mit Meeresfriichten (Garnelen, Muscheln, Venusmuscheln)*

Lasagnes au ragu de boeuf*, sauce tomate, ricotta et parmesan
Lasagne mit Rinderragout®, Tomatensauce, Ricotta und Parmesan

Risotto aux épinards, tomates semi séchées et mozzarella de bufflonne
Risotto mit Spinat, sonnengetrockneten Tomaten und Biiffelmozzarella

Risotto aux champignons et huile de truffe
Risotto mit Pilzen und Triiffelol

810

12

18/28

1ou 2 personnes
1 oder 2 Personen

16
&4
&4
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* VIANDES & POISSONS -
— Fleisch ® Fisch

Poulet* élevé au mais, farci aux légumes, sauce au poivron 21
fumé et herbes aromatiques
Maishdhnchen®, Gefiillt mit Gemiise, Sauce aus gerducherter
Paprika und Krdutern
Saltimbocca de veau®, polenta crémeuse au parmesan 24
et sauce a la sauge
Kalbs-Saltimbocca*, Cremige Polenta mit Parmesan
und Salbeisauce
Bar frais* a la méditerranéenne accompagné d’olives, oignons, 24
tomates, herbes et verveine citronnée
Wolfsbarsch® “Mediterranischer Art” mit Oliven, Zwiebeln, Tomaten,
Krdutern und Liebstockel

e SELECTION POUR LES ENFANTS -
— Auswabhl fiir Kinder —
Pizza a la tomate et au basilic 12
Pizza mit Tomate und Basilikum
Nuggets de poulet* avec pommes de terre baby 12
Héhnchennuggets* mit Babykartoffeln
o e DESSERTS - o
Tiramisu Twist 9
Flocons de sésame croustillants et miel du Dodécanése
Knusprige Sesamflakes und Honig aus dem Dodekanes
Tiramisu Oreo 9
Créme de mascarpone, crémeux au chocolat blanc
caramélisé et biscuits Oreo
Mascarponecreme, karamellisierte weifSe
Schokoladencreme und Oreo-Kekse
Panna Cotta 9

Classique avec sauce aux roses rouges de Rhodes
Klassisch mit Sauce aus roten Rosen von Rhodos




©a BENaPE va 0AG EVNUEPWOOUNE OTI KAMold and Td NEoidvTa eVOEXETAI
Va NepIEXouV ENpoucg Kapnouc N AdAAa aAAepyioyova. Av €xeTe KAmnola
SiaTpo@Ikh aAAepyia N euaicOnaoid, napakaAoUue ansubuvOeiTe
OTO NPOCWNIKS UAg, TO onoio Ba Xapei va oag eEUNNPETACEL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

TiuEG o€ €, cuunePIANAUBAVONEVWY OAWV TWV VOUINWY ENIBAPUVOEWY.
Prices in €, all legal taxes inclusive.

To KaTtdoTnpa unoxpeouTal oTny €kdoon SINASTUNWY
anodeiEewv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATavaAWTAG deV €XEl UNOXPEWON VA NANPWOEI, edv dev AdBel
TO VOUIMO NApaoTaTIKO (anddeiEn - TIHOADOYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt — invoice).

H enixeipnon ekdidel deAtia napayyeAiag and EA DALY,
he onpavon onwg opidetal and Tig dIAaTd&elg Tou K.D.A.Z. KAl UNOXPEWTIKA
AaKOAOUBE( N €kdoon anddeIENg AIAVIKAG NWANCONG A TIMOAOYIoU,
OTAV 0 KATAVAAWTAG NTACEI Aoyaplacuod.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt - invoice), upon customer’s request.

To kKatdoTnua unoxpeoUuTal va dIabE€Tel évTuna deATIa
via Tn diatunwon onolacdAnoTe dlauapTupiag.
Questionnaires are available for any complaints you would like to place.

¥ ®

*npoidv Babidg kaTtdPYuéng Vid XopTopdAyoug
*deep frozen product vegetarian

Avyopavouikog Yneubuvog: Nikog MixaAapidg
Market Inspection Representative: Nikos Michalarias
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