
Μ Ε Ν U 

Thanos Feskos 

Dimitris Danellakis

SOMMELIER:

Stamatis Misomikes, George Troumouchis

CHEFS:

Saturday 20 July 2019

Afric Geniki Emporiki  ●  Ariston Rhodes  ●  ELETRO  ●  Kostopoulos HORECA

GOLD SPONSORS:

Caterplus   ●   Christodoulides   ●  Delifrance   ●   Kozas Food Services  ●  Thalassinos Kipos - Kamiros Fish

SPONSORS:

Μ.Ζ. Missikos  ●  Nespresso  ●  O-life  ●  S.Pellegrino - Aqua Panna

Rammos Food Services  ●  AMDA Consulting  ●  4Chef

  SUPPORTERS:

 CAIR  ●  Enoteca Emery  ●  Enoteca Di Rodi  ●  Melissokomiki Dodekanisou 

Local Gourmet Festival 2019 is one of the actions supported by the Region of South Aegean

within the framework of the European Region of Gastronomy 2019. 



KALESMATA - APPETIZERS

Potato / Seaweed / Trout (TF*)

Octopus 'Xidato'/ Onion (N*)

* * * * * *

Mussels / Souma / Avocado (N)

* * * * * *

Oyster / Celeriac / Gooseberries (N)

Tomatoes / Sage (TF)

 'Soupiorizo' / Squid ink / 'Synoro' / 'Tsiros', milk skin (N)

Beef / Onion / 'Ksinithra', oxalis (TF)

Chocolate / Chicken / Cranberries (TF)

* * * * * *

White chocolate / Green vegetables / Herbal tea (TF)

Beans Kattavias / Olive oil / Throubi / Lemon (N)

(*) TF: Dish of Thanos Feskos  |   Ν: Dish of Noble

KERASMATA - MIGNARDISES

Steamed 'Moshopougi' /Alesfakia (N)

Dinner dishes are accompanied by S.Pellegrino lightly carbonated natural mineral water

and non-carbonated natural mineral water Acqua Panna.

Menu price: € 85 per person 

* * * * * *

'Pashatis' / Lamb / Rhodian caper / 'Skadia', dry gs (N)


