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KaAwodpiopa: Italian Antipasti / Welcome Treat: Italian Antipasti

YAAATEC
Salads

YaAdTa Kivoa pe onavdkl, JapoUAl, kaBoupvTiouéva @)
(ouvToUKIa Kal dressing pe dpwua espresso

Quinoa salad with spinach, lettuce, roasted hazelnuts

and espresso flavored dressing

>aAATA PE AVAUEIKTO YAPOUAI, VTOUATA Kovopi, UNnTd Tupi )
paoTéNo, Tpayavn focaccia kal dressing ecnepidogldwv

Hearts of lettuce, tomato confit, roasted mastello cheese,

crispy focaccia and citrus dressing

Vitello tonnato pe pooxdpi yaAakTog*,

odAToa Tévou, TouaTivia Kal Tpayavr Kanapn
Vitello tonnato with veal calves*, lettuce hearts,
tuna sauce, cherry tomatoes and crispy capers
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Zopapika & Pi{oto
Pasta & Risotto

ZnayyET ye okdpdo, eAaidAado Kal ToiAl D)
Spaghetti “aglio olio e pepperoncino”

Casarecce all'amatriciana ye navoéra, napueldva kai Aegovoninepo
Casarecce all'amatriciana, pancetta, parmigiano and fresh lemon pepper

“H Balacaoivr yeuon Tng Pédou” onayyeT ye Balaocaoivd
(yapideg, yudia, yuaAicTepEQ)*
“Rhodes sea flavor” spaghetti with seafood (shrimps, mussels, clams)*

Aaldvia pe pooxdpl* payou, cdAtoa vropdrtag, pikdta kai napueldva
Lasagna with beef* ragout in pomodoro salsa, ricotta and parmesan

Pi¢éTo pe onavdki, AlaoTr vioudTa kai Boufalicia potoapéia )
Spinach risotto with sun dried tomatoes and buffalo mozzarella

PiéTo pe pavitdpia kal Add1 Tpou®ag \Q)
Risotto with mushrooms and truffle oil

Kpeac & Wapt
Meat & Fish

*

YouBAdki and Tpupepd pnpdkia KoTénoulou* “ald katolatépe”,
gunveuopéva anod Tnv napadooiakn kouliva Tng TookAvng, cuvodeuuéva
and eAé€ kanvioTAG NINEPIAG Kal BeAoUdivn Kp€ua and noAévTa

Skewers of tender chicken thigh* “cacciatore”, inspired by traditional
cuisine of Tuscany, served with smoked pepper gel and silky polenta cream

Yiyopayelipepévo xolpivo* “Duroc”, cdAtoa “marsala”,
Tpayavoi kUBol “guanciale” kal noup€ celivépila
Slow-cooked "Duroc” pork* marsala wine sauce,
crispy guanciale cubes, celeriac purée.

@iIAéTo BakaAdou* “A Aa NanoAitdva” payeipeyévo oTn
AadOKOAAA Pe TOUATEG, AeUKO Kpdaoi kal napBévo eAaidAado
Napolitan style Salted Cod* cooked “en papillote”

with tomatoes, white wine, and extra virgin olive oil
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Emtihoyec yia Hoowa
Choices for Children

MitToa ye TopdTta Kal BaciAikd
Tomato & Basil Pizza - Classic tomato sauce, fresh basil and mozzarella

KOoTOUMOUKIEG * pe NATATEG TNYAVNTEG
Crispy Chicken Bites* - served with golden fries

Emoopmia
Desserts

Tiramisu Classic
KAaooikd tiramisu ye Tpayavoug KOKKOUG KApE
Classic tiramisu with crunchy coffee beans

Panna Cotta Limoncello
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Accueil: Antipasti Italiens / WillkommensgruB3: Italienische Antipasti

Salades
Salate

Salade de quinoa aux épinards, laitue, noisettes grillées @)
et vinaigrette a I'ardbme d'espresso

Quinoa-Salat mit Spinat, Kopfsalat, gerésteten Haselnlssen

und Espresso-Aroma-Dressing

Coeurs de laitue, tomates confites, fromage mastello grillé, )
focaccia croustillante et vinaigrette aux agrumes

Salatherzen, Tomaten-Confit, gegrillter Mastello-Kase,

knusprige Focaccia und Zitrus-Dressing

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

Vitello tonnato mit Milchkalbfleisch*, Salatherzen,
Thunfischsauce, Kirschtomaten und knusprigen Kapern*
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Pasta & Risotto
Nudeln & Risotto

Spaghetti a l'ail, a I'huile d'olive et au piment D)
Spaghetti pe Knoblauch, Olivenél und Chili

Casareccce all'amatriciana pe pancetta, parmesan et poivre citronné
Casareccce all'amatriciana mit Pancetta, Parmesan und Zitronenpfeffer

“Saveur marine de Rhodes"” spaghetti aux fruits de mer crevettes, moules, vernis)*
“Meeresgeschmack von Rhodos” Spaghetti mit Meeresfriichten
(Garnelen, Muscheln, Firnis-Muscheln)*

Lasagnes au rago(t de beoeuf*, sauce tomate, ricotta et parmesan
Lasagne mit Rindfleisch-Ragout*, Tomatensauce, Ricotta und Parmesan

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

Risotto aux champignons et huile de truffe @)
Risotto mit Pilzen und Truffeldl

Viande & Poisson
Fleisch & Fisch

*

Brochettes de cuisses de poulet tendres* “cacciatore”, inspirées
de la cuisine traditionnelle de Toscane, servies pe gelée de
poivron fumé et creme de polenta veloutée

SpieBe von zarten Hahnchenkeulen* “Cacciatore”, inspiriert von
der traditionellen toskanischen Kiche, serviert mit gerduchertem
Paprika-Gelee und seidiger Polenta-Creme

Porc* “Duroc” cuit lentement, sauce au vin Marsala,

cubes de guanciale croustillants et purée de céleri-rave

Langsam gegartes* “Duroc”-Schweinefleisch, Marsala-Weinsauce,
knusprige Guanciale-Wurfel und Sellerieptiiree

Filet de morue salée* “a la Napolitaine” cuit en papillote

avec tomates, vin blanc et huile d'olive vierge

Kabeljaufilet* “nach neapolitanischer Art” in der Pergamenthlle
gegart, mit Tomaten, WeiBwein und nativem Olivendl F
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Sélection pour les enfants
Auswahl fiir Kinder

Pizza a la tomate et au basilic - Sauce tomate classique, @)
basilic frais et mozzarella

Pizza mit Tomaten und Basilikum - Klassische Tomatensauce,

frischer Basilikum und Mozzarella

Bouchées de poulet* croustillantes - servies avec des frites dorées
Knusprige Hahnchen-Bites* - serviert mit goldgelben Pommes frites

Desserts
Nachspeisen

Tiramisu Classic
Tiramisu classique avec des grains de café croustillants
Klassisches Tiramisu mit knusprigen Kaffeebohnen

Panna Cotta Limoncello



©a B€éAaue va 0ag evnUEPWOOUE OTI OpIcUEva and Td NpoidvTa
EVOEXETAI VA MEPIEXOUV AAAEPYIOYOVEG OUGIEG 1 IXvn AuTwyv. Av EXeTe KAnolia
dlaTpoPIkf aAlepyia, ducave&ia 1} NpoTiunon, NAPAKAAOUHUE EVNUEPWOTE TO
npoocwniké pag, To onoio Oa xapei va cag eEunnpeTrioel.
Please note that some of these products may contain allergens
or traces thereof. If you have any food allergies, intolerances,
or dietary preferences, please inform our staff, who will be more
than happy to accommodate your needs.

TinEG og €, oupnegpIAapBavougévwy OAWY TwWV VOUIUwY eNiBapUvoewmy.
Prices in €, all legal taxes inclusive.

To KaTdoTnua unoxpeoUTdl oTnV €kdoaon dINASTUNWY
anodeitewv Bewpnuévwy and tn A.OY.
This establishment is obliged by Greek law to issue legalization checks.

O kaTavaAwTrig dev €Xel UNOXPEWON va NANPWOEI, €AV
dev AdBel To vouipyo napaoTaTiko (anddel&n — TIMOAOYIO).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeAiag and ELAD.AZY.

ME ofpavon onwg opileTtal and Tig diatd&eig Tou K.O.AX. kal
UNMOXPEWTIKA akoAouBei n €ékdoon anddel&ng Alavikig NnwAnong
 TIHoAoyiou, dTav o KaTavaAwTrig {nTrcel Aoyapiacuo.

The company issues the mandatory order ticket, according to
the law and then issues the notice of payment (receipt - invoice),
upon customer’s request.

XpnoiponoioUue €ETpa napBévo eAANVIkS eAaidAado
oTa GAynTd YaAg Kal JEIYUA QUTIKOV EAdiwV yia TO Tydvicua.
We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

x »

*npoidv Babidg yia XopToPAYoUG vegan
KaTAYuéng vegetarian
*deep frozen
product

Ayopavouikdg YneuBbuvog: Nikog MixaAapidg
Market Inspection Representative: Nikos Michalarias
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