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e SANATEZX
Salads

Radicchio Treviso caAdTa ue dressing gorgonzola, TouaTivia,
MOPIVAPIOUEVA KOAOKUBAKIa o Aeukd BaAocduiko, prosciutto cotto
KAl dpWHATIKA PpUAAC

Radicchio Treviso salad with gorgonzola dressing, cherry tomatoes,
marinated zucchinis in white balsamic vinegar, prosciutto cotto

and tangerine cress

Kapdiég papouAioU, VTONATA KOV)I, ayIoAi ye avtlouyid, UMEIKOV,
KpouTov xapounioU kKal nappeldva

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

Vitello tonnato pe pooxdpl YAAOKTOC*, KOPOIEC UAPOUAIOU,
odAToa TOVOU, TOMATIVIA KAl Tpayavh KAnapn

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

MavTtldpla papivapiouéva o Bavidia Madayaokdpng,

E10dTa oTapUAIa, AveBaTd MNpeRBevwyv Kal KaBoupdicuéva auuydaia
Beetroot salad marinated in Madagascar vanilla, pickled grapes,
Anevato cheese from Grevena and roasted almonds

« ZYMAPIKA - PIZOTO -
Pasta - Risotto
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>NAYVETI e OKOPDO, EAAIOAADO KAl TOIAI
Spaghetti aglio olio e pepperoncino

Bucatini all’lamatriciana pe navoéra, napueldva Kal Aegovoninepo
Bucatini all’amatriciana, pancetta, parmigiano and fresh lemon pepper

“H 6aAaocoivih yeuon Tng Podou” XnayyeT ye 6alaocoivd
(yapideg, yudia, YUaAloTEPEQ)™®

“Rhodes sea flavor” Spaghetti with seafood

(shrimps, mussels, clams)*

Paccheri pe Aoukdviko* payou o€ cAAToa VTOUATAG, NINEPIEG,
PIKOTA KAl pACKOUNAO

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

P1Z6To pe onavdkl, AlaoTh vioudTa Kal BouBaAicia poToapéAa
Spinach risotto with sun dried tomatoes and buffalo mozzarella

PiZ6éTo MIAavéle pe crumble nopToKaAiou
Risotto ala Milanese with orange crumble
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2 A4 atouwyv
2 or 4 persons
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e KPEAXZ & WAPI -
— Meat @ Fish

Tpayavo KOTONoUuAo* ye cdATOA YaVITAPIDV KAl devOdpoAifavo
Crispy chicken* with a funghi trifolati sauce and rosemary

Mooxdp! YAAAKTOG* e NPOCOoUTO KAl OAATOO KOKKIVOU KpaoioU
Veal* saltimbocca with prosciutto and a red wine sauce

Xolipivd okaAonivia* Yntd oe ckopdoBoUTupo, HE NNPOKOAO
OoTOoV AaTUO, KANApn Kal Aeyovi

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

AaupdKkl “ZNeTOINTA” UE EANIEG, KPEUUUDIA, VTOUATAQ,
apwuaTIKA Kal Aouila

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

« EMIAOPIMIO -
— Desserts

Tiramisu Gianduja Ue Tupi yaoKapnove, KPEUA COKOAATACG
gianduja kal Tpayavd crumble espresso

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

Tiramisu Raspberry & Strawberry pe Tupi paokapnove, Ue
O0dAToa BATOPOUPOU - PPAOUAAG KAl PPECKA PppoUTda Tou dAcoUCg
Tiramisu Raspberry & Strawberry with mascarpone cheese cream,
raspberry - strawberry compote and fresh forest fruits

Tiramisu Classic pe Tupi paokapnove, cafBayidp ce o1pdnl KAPE Kal KAaKAo
Tiramisu Classic with mascarpone cream cheese, “Lady Fingers” in coffee syrup
and pure cacao

Tiramisu Oreo P& TUPi HOOKAPMNOVE, KAPAUEAWMEVN KPEUA AEUKAG
OOKOAATAG Kal uniokdta Oreo

Tiramisu Oreo with mascarpone cream cheese, caramelized white chocolate
cream and Oreo cookies
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« 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, crolGtons de caroube et parmesan
Salatherzen, Tomatenconfit, Aioli mit Sardellen, Speck,
Johannisbrotcroutons und Parmesan

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

Vitello tonnato mit Kalbfleisch*, Salatherzen, Thunfischsauce,
Kirschtomatenund 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

e PASTA - RISOTTO -
J— Nudeln - Risotto
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Spaghettis a I'huile, ail et piment
Spaghetti mit Knoblauch, Olivendél 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
(crevettes, moules, palourdes)*

“Der Geschmack des Meeres von Rhodos” Spaghetti

mit Meeresfriichten (Garnelen, Muscheln, Venusmuscheln)*
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2 ou 4 personnes
2 oder 4 Personen

Paccheri au ragolt de saucisse* dans une sauce tomate 14
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 @) 14

Risotto mit Spinat, sonnengetrockneten Tomaten und Biiffelmozzarella

Risotto a la Milanaise et crumble a I'orange
Risotto Milanese mit Orangen Crumble

&) 13
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* VIANDES & POISSONS -
— Fleisch & Fisch

Poulet* croustillant en sauce de champignons trifolati et romarin 21
Knuspriges Hidhnchen* mit einer Champignon Rosmarin Sauce

Saltimbocca de veau* au prosciutto et sauce au vin rouge 25
Kalbfleisch* mit Prosciutto und einer Rotweinsauce

Escalopes de porc* réties au beurre d'ail, au citron, capres 23
et brocolis a la vapeur

Gegrillte Schweineschnitzel* in Knoblauchbutter, mit geddmpftem

Brokkoli, Kapern und Zitron

Bar frais a la méditerranéenne accompagné d’olives, oignons, 26
tomates, herbes et verveine citronnée

Wolfsbarsch “Mediterranischer Art” mit Oliven, Zwiebeln, Tomaten,

Krdutern und Liebstockel

o ¢ DESSERTS - o
Tiramisu Gianduja a la créme mascarpone, crémeux gianduja au chocolat 6
et Crumble express

Tiramisu Gianduja mit Mascarpone Frischkdse, Gianduja Schokoladen

Cremeux und Espresso Kriimel

Tiramisu aux Framboises et aux Fraises a la créeme mascarpone, compote 6
framboises et fraises et fruits des bois frais

Tiramisu Himbeere & Erdbeere mit Mascarpone Frischkdse, Himbeer Erdbeer

Kompott und frischen Waldfriichten

Tiramisu Classique a la créeme mascarpone et "doigts de dame” trempés 6
dans un sirop de café et cacao pur

Tiramisu Classic mit Mascarpone Frischkdse, Lady Fingers® in Kaffeesirup

und echtem Kakao

Tiramisu Oreo a la creme mascarpone, crémeux au chocolat blanc 6

caramélisé et biscuits Oreo
Tiramisu Oreo mit Mascarpone Frischkdse, karamellisierter weifSer
Schokoladencreme und Oreo Keksen




©a B€AAUE VA 0AG EVNUEPWOOUNE OTI KANola and Ta NPoidvTa evOEXETAI
va nepiéxouv Enpouqg Kapnoug N dAAa aAAepyioyova. Av €xeTe kKAnola
SiaTpo@Iikn aAAepyia n euaioBnacia, napakaloUue aneubuvOeiTe
OTO NPOCWNIKSG JYAgG, TO onoio Ba xapei va cag eEunnPeTAGEIL.
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.

TiNEG og € oupnepIAaUBaAVOPEVWY OAWY TwV VOUiNwV eNBapUvoewy.
Prices in € all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTdl oTnV €kdoon SIMASTUNWY
anodeiEewyv 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 (ANGdeIENn - TIHOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (Receipt — Invoice).

H enixeipnon ekdidel deATia napayyeAiag and EEAD.AZY.
Je onpavon onwg opidetal and Tig diatd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelENg AIAVIKAG NWANCNG N TIMOAOYIoU,
OTAV 0 KATAVAAWTAG dnTACEI Aoyaplacud.
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 kKaTtdoTnpa unoxpeouTal va dIaBE€Tel €vtuna deATia og €10IKN BNkN
dinAa otnv €€0d0, yia Tn dlaTunwaon onolacdnnoTe diapuapTupiag.
This establishment is obliged to dispose forms, in a special box, near the exit,
for the submission of any complaints.

Kl ®

*npoidv Babidg KaTtaWuéng YIa XOPTOPAYOUG
*deep frozen product vegetarian
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