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GR | EN

e SANATEX
— Salads —

Radicchio treviso caAdTa pe dressing gorgonzola, TopaTivia, \Q_)
MapIvaplopeva KoOAoKUBAKIa o Aeukd BaAoduiko, prosciutto cotto

Kal apwuUaTIKA PpUAAC

Radicchio treviso salad with gorgonzola dressing, cherry tomatoes,

marinated zucchinis in white balsamic vinegar, prosciutto cotto

and tangerine cress

Kapdi€g yapouAioy, vTopudTa Kovoi, paylovela ue ayloAi avtlouyiag,
UM€KoV, KpouToV xapounioU Kal napueldva

Lettuce hearts, tomato confit, aioli with sardines and charred bacon,
carob croutons and parmesan

Vitello tonnato pe kKapdi€g papouAioU, TOUATIVIA KAl Topayavh KAnapn
Vitello tonnato with lettuce hearts, cherry tomatoes and crispy capers

Mavtldpla papivapiopéva oe Bavihia Madayaokdpng, @)
€10dTa oTtauUAIa, AveBaTd MNpeRBevwy Kal KABoupdiouéva auuydaia

Beetroot salad marinated in Madagascar vanilla, pickled grapes,

Anevato cheese from Grevena and roasted almonds

e ZYMAPIKA - PIZOTO -
— Pasta - Risotto —

>NAYVETI HE OKOPOO, EAAIOAADO KAl TOIAI @)
Spaghetti aglio olio e pepperoncino

Bucatini all’lamatriciana ye navoérta, napueldva Kal Aepgovoninepo
Bucatini all’amatriciana, pancetta, parmigiano and fresh lemon pepper

“H BaAacoivn yeuon Tng Pédou” ZnayyeTl ue 6ailacoivd 21 4 atopwv
(yapideg, yudia, YUOAIOTEPER) 2 or 4 persons
“Rhodes sea flavor” Spaghetti with seafood

(shrimps, mussels, clams)

Paccheri pe Aoukdviko payouU o cAATod VTOUATAC, NINEPIEG,
PIKOTA KAl pacKOUNAO

Paccheri with sausage ragout in a pomodoro salsa, with peppers,
ricotta and sage

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

@

P1Z6éTo MiAavéle ye crumble nopTtokaAiou
Risotto ala Milanese with orange crumble

@
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« KPEAX & WAPI -
— Meat & Fish

Tpayavod KOTOMOUAO Je OAATOA UAVITAPIWV Kal devdpoAiavo
Crispy chicken with a funghi trifolati sauce and rosemary

Mooxapdkl YAANAKTOC JUE NPOCOoUTO KAl GCAATOA KOKKIVOU KPpaaoiou
Veal saltimbocca with prosciutto and a red wine sauce

Xolpivd okaAonivia Yntd o€ okopdoBoUTupo, PE UNPOKOAO
OoTOV ATPO, KANAPN KAl AguodVI

Pork scallopini roasted in garlic butter, with steamed broccoli,
capers and lemon

AQUPAKI “XNeToINTA” JE EAIEC, KOEUMMUDIA, VTONATA,
apwuaTikd Kal Aouila

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

« EMIAOPIMIO »
I Desserts

Tiramisu Gianduja UE Tupi HOOKAPNOVE, KPEUA COKOAATAG
gianduja kal Tpayavo crumble espresso

Tiramisu Gianduja with mascarpone cream cheese, gianduja
chocolate cremeux and espresso crumble

Tiramisu Raspberry & Strawberry ye Tupi yaockapnove, ye
odAToa BATOUOUPOU - PPAOUAAG KAl PPECKA ppoUTa ToU dAC0oUQ
Tiramisu Raspberry & Strawberry with mascarpone cheese cream,
raspberry - strawberry compote and fresh forest fruits

Tiramisu Classic ye Tupi yaokapndove, caBayidp o€ olpdni KAPE KAl KAKAO
Tiramisu Classic with mascarpone cream cheese, “Lady Fingers” in coffee syrup
and pure cacao

Tiramisu Oreo Pe TUPl HAOKAPMOVE, KAPAUEAWUEVN KPEUA AEUKAGC
OOKOAATAC KAl uniokéta Oreo

Tiramisu Oreo with mascarpone cream cheese, caramelized white chocolate
cream and Oreo cookies




FR | DE

e SALADES -

— Salate —

Salade de Radicchio Treviso a la vinaigrette au gorgonzola, @)
tomates cerises, courgettes marinées au vinaigre balsamique

blanc, prosciutto cotto et zeste de mandarine

Radicchio Treviso Salat mit Gorgonzola Dressing, Kirschtomaten,

marinierten Zucchini in weifSem Balsamico Essig, Prosciutto Cotto

und Pilzsprossen

Coeurs de laitue, confit de tomates, sardines a I’aioli,
bacon grillé, croQtons de caroube et parmesan
Salatherzen, Tomatenconfit, Aioli mit Sardellen, Speck,
Johannisbrotcroutons und Parmesan

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

Vitello tonnato mit Salatherzen, Thunfischsauce, Kirschtomaten
und knusprige Kapern

Salade de betteraves marinées a la vanille de Madagascar, pickles @)
de raisins, fromage Anevato et amandes grillées

Rote Beete mariniert in Vanille Madagascar, saure Trauben,

Anevato Kdse aus Grevena und gerdsteten Mandeln

* PASTA - ROSOTTO

— Nudeln - Risotto —

Spaghettis a I'huile, ail et piment D)
Spaghetti mit Knoblauch, Olivendl und Chili

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

“Saveur de la mer de Rhodes”, spaghettis aux fruits de mer 2 ou 4 personnes
(crevettes, moules, palourdes) 2 oder 4 Personen
“Der Geschmack des Meeres von Rhodos” Spaghetti

mit Meeresfriichten (Garnelen, Muscheln, Venusmuscheln)

Paccheri au rago(t de saucisse dans une sauce tomate

aux poivrons, ricotta et sauge

Paccheri mit Ragoutwurst, in einer Tomatensauce mit Paprika,
Ricotta und Salbei

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

Risotto a la Milanaise et crumble a l'orange @_)
Risotto Milanese mit Orangen Crumble




FR | DE

* VIANDES & POISSONS -
— Fleisch ® Fisch

Poulet croustillant en sauce de champignons trifolati et romarin
Knuspriges Hdhnchen mit einer Champignon Rosmarin Sauce

Saltimbocca de veau au prosciutto et sauce au vin rouge
Kalbsfleisch mit Prosciutto und einer Rotweinsauce

Escalopes de porc réties au beurre d'ail, au citron, capres

et brocolis a la vapeur

Gegrillte Schweineschnitzel in Knoblauchbutter, mit geddmpftem
Brokkoli, Kapern und Zitron

Bar frais a la méditerranéenne accompagné d’olives, oignons,
tomates, herbes et verveine citronnée

Wolfsbarsch “Mediterranischer Art” mit Oliven, Zwiebeln, Tomaten,
Krdutern und Liebstockel

- e DESSERTS -

Tiramisu Gianduja a la créme mascarpone, crémeux gianduja au chocolat
et Crumble express

Tiramisu Gianduja mit Mascarpone Frischkdse, Gianduja Schokoladen
Cremeux und Espresso Kriimel

Tiramisu aux Framboises et aux Fraises a la creme mascarpone, compote
framboises et fraises et fruits des bois frais

Tiramisu Himbeere & Erdbeere mit Mascarpone Frischkdse, Himbeer Erdbeer
Kompott und frischen Waldfriichten

Tiramisu Classique a la créme mascarpone et "doigts de dame" trempés
dans un sirop de café et cacao pur

Tiramisu Classic mit Mascarpone Frischkdse, Lady Fingers® in Kaffeesirup
und echtem Kakao

Tiramisu Oreo a la créme mascarpone, crémeux au chocolat blanc
caramélisé et biscuits Oreo

Tiramisu Oreo mit Mascarpone Frischkdse, karamellisierter weifSer
Schokoladencreme und Oreo Keksen




©a BENaPE va 0AG EVNUEPWOOUNE OTI KAMoId and Ta NEOIOVTA UNOPE( va NEPIEXE]
EnpouUg Kapnoug N AAAa Kolvd aAAepyioyova. Av €xeTe KAMola euaicOnaia,
NAPAKAAW aneubuvOeiTe 0To NPoocwNIkKO PaAg, To onoio Ba xapei va cag BonBAceL.
Please note that some of these products may contain nuts or other common allergens.
If you have any food intolerance, please ask our staff who will only be too pleased to help.

TinEG og € cupnePIAAUBAVONEVWY OAWY TWV VOUIUWY £NIBApUVoEWY.
Prices in € all legal taxes inclusive.

To katdoTnpa unoxpeoUTal oTnV €ékdoon dIMASTUNWYV
anodeitewv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by greek law to issue legalization checks.

O KATAVAAWTAG OeV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NapaoTaTiko (ANGdeIEN - TIUOAOYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (Receipt — Invoice).

H enixeipnon ekdidel deATia napayyeAiag and E.A.O.AZY.
Je onpavon énwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelENg AIAVIKAG NWANCNGS A TIMOAOYIoU,
OTAV O KATAVAAWTAG NTACEI Aoyaplacuo.
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 katdoTnpa unoxpeouTal va d1aB€Tel €vtuna deATia og €I8IKN BNKN
dinAa otnv £€€0d0, yia Tn dlaTUNWoN onolacdNnoTe SlIauapTUPIag.
This establishment is obliged to dispose forms, in aspecial box, near or close
to the entrance, for the submission of any complaints.

il ®

*npoidv Babidg KaTtaPuéng YVIa XOPTOPAYOUG
*frozen vegetarian / vegan
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